FLSGP-W-91-001 C3

SGR-110

Tropical and Subtropical Fisheries
Technological Conference of the Americas

Conference Proceedings
Sixteenth Annual Conference
September 29 - October 3, 1991
Raleigh, North Carolina

Florida Sea Grant Program
Building 803
University of Florida
Gainesville, FL 32611

L T T —
COLLEGE PROGRAM




SIXTEENTH ANNUAL CONFERENCE

TROPICAL AND SUBTROPICAL FISHERIES
TECHNOLOGICAL CONFERENCE OF THE AMERICAS

Conference Chairman:
Dr. David Green
North Carolina State University
Seafood Labs
P.O. Box 1137
Morehead City, NC 28557

Proceedings compiled by:
W. Steven Otweli, Ph.D.

Focd Science and Human Nutrition Department
Florida Sea Grant College Program
University of Florida
Gainesville, Florida

The Tropical and Subtropical Fisheries Technological Society of the Americas is a professional,
educational association of fisheries technologists interested in the application of science to the unique
problems of production, processing, packaging, distribution, and utilization of tropical and subtropical fishery
species be they harvested, cultured, imported or exported.

' The PROCEEDINGS is a compilation of papers presented at an Annuai Conference of the Tropical
and Subtropical Fisheries Technological Society. Some presentations are included only as abstracts based
on the authors request. The Societies intent in issuing this PROCEEDINGS s to disseminate preliminary
results from ongoing research and advisory services to facilitate communication between regional
investigators, industries, and government entities. Conference participants are encouraged but not required
to provide papers for the PROCEEDINGS. Included papers are not peer reviewed or edited by the Society
or the publisher of the PROCEEDINGS. The content of a paper is the sole responsibility of the author(s).
It is the opinion of the Executive Committee of the Society that inclusion of a paper in the PROCEEDINGS
should not preciude supplementation and future publication of work in a peer reviewed journal or similar
publication. These PROCEEDINGS are not copyrighted.

This program and eventual proceedings was compiled by the Florida Sea Grant College Program
with support from NOAA Office of Sea Grant, U.S. Department of Commerce, grant number NAS9AA-D-
8G053, functioning as a component of the Florida Cooperative Extension Service, John T. Woeste, Dean,
in conducting Cooperative Extension Work in Agriculture, Home Economics, and Marine Sciences, State of
Florida, U.S. Department of Commerce, and Boards of County Commissioners, cooperating. Printed and
distributed in furtherance of the Acts of Congress of May 8 and June 14, 1914. The Florida Sea Grant
College is an Equal Employment-Affirmative action employer authorized to provide research, educational
information and other services only to individuals and institutions that function without regard to race, color,
sex or national origin.

FLORIDA SEA GRANT COLLEGE PROGRAM

Building 803 Sy
e 3Y Gainesville, FL 32611 floglﬂAW

H
Vf Price: $10
s .

vy

COLLEGE PROGRAM




Table of Contents
(" denotes student)

Environmental Quality and Fisheries

B Copeland ... e e 1

Uptake and Resuscitation of Viable but Non-Culturable
Vibrio Vulnificus by Mercenaria Campechiensis
W. Birbari, G.F. Rodrick and J. 0. OlIver ...ttt e i e i

Distribution of Vibrio Vulnificus in Oysters (Crassostera Virginica)
Tissues During Artificial Inoculation and Depuration
JW.Colby and G. J. Flick ... ... o e

Low Dose Gamma Irradiation of Vibrio Parahaemolyticus
in Crayfish Tail Meat
RM. Grodner and MA. Land . ... ..

Peruvian Cholera Epidemic: Role of Seafood
A. DePaola, C. Rivadeneyra, D.S. Gelli, H. Zuazuaand M. Grahn . .............................,

Seafood Safety and Inspection - An FDA Perspective
T B o

Spectropolarimetric Properties and Immunological Characteristics
of Crustacean Polyphenol Oxidase
J.S. Chen, J.F. Preston, C.I. Wei, WY. Hsuand MR Marshall .................................

Inactivation of Crustacean Polyphenol Oxidase
by High Pressure Carbon Dioxide
J.S. Chen, M.O. Balaban, C.|. Wei, RA. Gleesonand MR. Marshall .............................

Comparison of Blue Crab Protein Patterns by Isoelectric Focusing
V.V. Gangar, M.R. Marshall, W.S. Otwell and C..Wei . . ...,

Purification and Characterization of a Trypsin-Like Enzyme from
the Hepatopancreas of Crayfish (Procambarus Clarkii)
Cl Wei, N. Guizaniand MR. Marshall . .......... ... .. ... i i

Measurement of Lactate Residuals on Treated Shrimp Using a
YSI Lactate Analyzer
LA. Applewhite, LM. Raveloand W. S. Otwell ......... ... ... ... ... . . . . i

Determination of Fish Quality Using a Microfresh Biosensor
L Applewhite, LM. Raveloand W.S. Otwell . ...... ... ... ... ... . . . i i,

Seasonal Variations in Fatty Acids of 34 Species of Finfish
TF Lyle and J.S. Lytle . ... e

Fatty Acid Alterations Due to Biochemical Changes During the
Life Cycle of Gulf of Mexico Finfish
JS. Lytleand T.F. Lytle ... .



v

Flavor and Texture comparison of Hybrid Striped Bass (Morone
Saxatilis/Chrysops) and Red Snapper (Lutjanus Campechanus)

LS. Andrews, R.M.Grodner, J.A. Luizzo L. Delienbarger

ANA A SChUPP . ..o e e e e e

Quality Changes of Aquacultured HyBrid Striped Bass Fillet
Meat Resulting From Post-Harvest Cooling or CO, Treatments
J.D. Eifert’, C.R. Hackney, G.J. Flickand G.S. Libey .........covvvriiiiiiirniniiiriiinnien,

Storage Stability of Tilapia in Relation to lipid
and Tocopherol composition
M.C. Erickson and S.T. Thed .. ... ittt e

Antioxidant Properties of Phospholipids in a Saimon Qil Model System
LC Boydand M D. KiNg . ... .. .o e e

Evaluation of Packaging Alternatives for Fresh and Pasteurized

Crab Meat
KW. Gates, AH. Parker, DL Baverand Y. Huang ............ ...t

Application and Effects of Lactic Acid and Cryoprotectants on
the Storage Stability of Frozen Crab Cores and Crab Meat
LC. Boyd, LK Henry and D.P. Green . ... e e

Use of Composititional Ratios for the Determination
of Phosphate-Treated Shrimp
LM. Ravelo, LA ApplewhiteandW. S. Otwell . ..... ... ... .. ... i,

Product Development: Cownose Ray (Rhinoptera bonasus)
RA Fisher, and PF. LAty .. ...ttt et e e e et e

Evaluation of Catfish Surimi Prepared from Fames after Filleting
J.M. Kin, S, Liu, M.L. Jahncke, C.D. Veal,
J.Hearnsbergerand J. B Eun . ... ... e

Relative Importance of Environmental Factors Among
Impediments to Seafood and Other Food Processmg in New Jersey
- NR Henderson...‘ ............................................................

Management Considerations for By-Catch in the North Carolina
and Southeast Shrimp Fishery .
J.D. Murray, J.J. Bahenand RA. RulifSon .. ... ... .. . i i

Improved Valuation of Changes in Fishery Harvest: Measuring
Effects on Consumer and Seafood Supply Firms
JE Easley, Jr. and WIN. Thurman .. ... i e

An Economic Assessment of Changes in the Southeast
Finfish Processing Industry
D.R. Brannan, W.R. Keithly, Jr, and KJ. Roberts ........... ... ... . ... . . il

Sea Clam Solid Waste Generation in New Jersey
N.R. Henderson and D. B. Stromborn .. ... ...



implementing Fishery-Based Composting Applications: The Next Step
S AN ...t e e e 249

Characterization of Wastes from Blue Crab Processing Facilities
T. D. Harrison’, G.D. Boardman and G.J. Flick . ... ...ttt e 256

Comparison of Manual and Automated Brine Systems for
Blue Crab Meat Recovery
LE Beboutand D.P. Green . ...t e 273

ABSTRACTS

Fishery Diseases, Environmental Quality and Human Health
B NOGE . 286

Pathogenic Vibrios and Shellfish
B 0 - P 286

Phagocytic Interaction of Clam and Oyster Homocytes
with Vibrio Vulnificus
G.E. Rodrick and S.A. UINCh ... .. 287

The Effects of lonizing Radiation and High Energy Electron
Beams on Molluscan Shellfish with Respect to Vibrio Vulnificus
D.W. Dixon', and G.E. ROGNCK . .. ...\ttt e e 287

The Detection and Interpretation of Cadaverine and Putrescine
Levels in Fishery Products as Indicators of Decomposition
W.F. Staruszkiewicz and Pl ROGEIS ... ... .. 288

Modification of GLC Method: Rapid Screening
Test for Putrescine and Cadaverine
P.L. Rogers and W.F. Staruszkiewicz ... ........ ... . i 288

Inhibition of Heat Stable Proteases in Intact Fish Fillets
BY. Lamb-Sutton and T.C. Lanier . ...ttt e e e 289

" The Use of Ozone to Degrade Red Tide Toxins ' |
KR. Schneider and G.E. Rodrick . ... ... o o e 289

Distinguishing Wild from Cultured Fish Using Differences
in Fatty Acid Profiles
M. Jahncke and G.T.Seaborn . ... .. .. . 290

Acceleration of Lipid Oxidation During Cooking of
Refrigerated Mince Channel Catfish Muscle -
M. ErCKS oM .. 291

Considerations for the Development of Crab Pasteurization Processes
J. Webster, M. Pierson and G.J. Flick . ... ..o o e 291

Elimination of Listeria Monocytogenes and Extension of
Shelflife in Fresh Crabmeat by Atmospheric Steam
J.A Reimart, CR. Hackney, T.E. Rippenand M. W. Moody ............. ... ... .. ... ... ... 292




vi

Function of and Uses for Phosphates in the Seafood Industry
LB Lampila .o e e 292

On-Board Cryogenic Freezing of Sea Scallops
JoMukerji and G. Flick, Jr. o oo e 293

Interactions of Zinc lons and Sucrose for Cyroprotection of Surimi
GA. McDonald and T.C. Lanier ....... ..ottt e e e 293

Waste Reduction in Mechanical Blue Crab Claw Processing Operations
D.P. Green, R.C. Carawan, S. Seiden, J. Johnsonand S. Richardson . . .......................... 294

Recovery and Food Utilization of Surimi Leachwater Proteins
R. Korhonen and T.C. Lanier . ... ... . ittt e e e e 294



