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Abstract 
Channel catﬁsh（Ictalurid punctatus）is an important aquaculture species in the United States and China. In the U.S., channel catﬁsh food ﬁsh production is estimated to be over 143,000 MT (USDA, 2016) and represents the nation's largest ﬁnﬁsh aquaculture industry. Although freezing is an effective method to extend the product shelf life, quality deterioration is occurred due to protein changes or denaturation resulting in loss of water-holding capacity (WHC). To increase water holding capacity, phosphate compounds have been intensively used. However, excess treatment with phosphate may give the seafood crispy, translucent, and slimy texture. Though previous screening test, L-Arginine was a nice phosphate alternative for quality holding of frozen Channel Catfish. The frozen Channel Catfish treated with arginine at different concentrations in the presence of 2.5% NaCl was assessed. Thawing yield, cooking yield, and color of the samples were determined and compared with sodium tripolyphosphate (STPP) treated and non-treated sample (control). The addition of arginine increased WHC, hardness, springiness, and chewiness of fish. The treatment with arginine at 3.0 g/100ml caused a shift of T22 ralaxation times toward a short direction. Meanwhile, the samples treating with 2％arginine had higher content of a-helix, indicating that they had smaller degree of protein denaturation than other treatments. At the same time, the SEM micrographs showed that the sample treating with 3% arginine had the most complete structure. This is the first work that amino acids could be used as phosphate alternative for frozen Channel Catfish. It will be very interesting and beneﬁcial to seafood industries.
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