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I. Abstract 
The effects of replacing oil with water (0, 3, 6, and 10% based on total net weight of the product) and replacing NaCl with KCl (0, 50, and 100%) at different replacement levels were surveyed. Hydrolysis (acidity number), peroxide value, and thiobarbituric acid (TBA) index were evaluated at the end of the 18-month shelf life in canned skipjack tuna fish. Results showed that the TBA index was not affected, whereas the peroxide value was affected by replacing oil with water and NaCl with KCl (p<0.05), so that by increasing in replacing oil with water and replacing NaCl with KCl, the peroxide value was significantly decreased (p<0.05). Hydrolysis (acidity number) was affected by replacing oil with water (p<0.05); however, it was not affected by replacing NaCl with KCl (p>0.05). It was found out the best suggestion is 10% replacing oil with water and 50% replacing NaCl with KCl. 
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Chemical analysis of soybean oil in the canned skipjack tuna fish prepared in different levels of replacing soy bean oil by water and NaCl by
KCl at the end of the 18-month shelf life

“cidity number Peraride value TBAindex
Feplaced water (4 Replaced sl ) gfree fatty acid (olec acid) meq 0, mg malondialdehyde
(based on the total weight of the product) 100 ol g ofl g oil

0(0% KOl 1% NaCl) 297:081" 0531013 01200
o 50 (0.5% KCl, 0.5% NaCl) 28720217 011008 0131003
100 (1% K, 0% Nacl) 2201031 00820.04" 015:0.03
0(0% KOl 1% NaCl) 39820317 0.08:0.04" 015008
3 50 (0.5% KCl, 0.5% NaCl) 417:030° 0042002" 0131003
100 (1% K, 0% Nacl) 358:0.13* 000:000 0092001
0(0% KOl 1% NaCl) 470:082° 019:008° 015003
6 50 (0.5% KCl, 0.5% NaCl) 43720307 003:002" 0162005
100 (1% KO, 0% Nacl) 44560197 000:000 0142003
0(0% KOl 1% NaCl) 5421030 013:006" 017008
10 50 (0.5% KCl, 0.5% NaCl) 516019 0042002" 015:0.03
100 (1% K, 0% Nacl) 5154025 000:000 0182005

‘Assays were performed in triplicate. Meanz5D value followed by the same letter in each columnis not sigrificantly different at p<0.05 by ANOVA.




