
4'hlnternational Conference of Eastern {Jniversity, Sri Lanka

lr.e.wr;ortl,r' carborl monoxide,
lin luncr

lcE-2a16

B,ff'ect of coconut shell Extracted carbon Monoxide on the
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Carbon monoxide (CO) which has various origin arc nsccl either aione or as
part of a filtered process to variety of, seafood in atr effort to maintain the
desirable colour and several other quality attlibutes at the frozen storage (-
180c). The core objective of this study #as ro cietermine the effect of
coconut shell extracted filtered CO for fatty acid oxidation of grade-A frozen
yellowfrn turn (Thunnus albacares) product. Frozen yellowfin tuna steaks
were processed from the same lot of grade A tuna fish from 57 FAo.
Referred to process of making su'per purified smoke using organic material,
coconut shell was crushed into smail parlicles and used for the extraction of
filtered coconut she,ll smoke containing co. prodr_icecl smoke then passecl
thlough a precipitation filtering tower pomprised of_filters of ice, cloth, anctr
activatecl carbon particles. processecl co was.injected to steaks and stored at
40c 1or 48 hrs after.injeition and subsequenrlyfreeze (-lg'c) und un^rly:r"rl
the fatty acid oxfdation. Coconut shell extracted filtered CO smoke treated
steaks recorded reduced oxidation with si"gnificant modification with
increasing concentration of co (p<0.05). It ".may preserve the important
omega-3- polyunsaturated fa{ty acids which are rich in fish muscles.
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