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Fatty fish are attracting considerable attention because of the positive role of marine lipids in human nutrition and health. To extend the shelf life time during the frozen storage of such species, the employment of natural antioxidants represent a relevant choice. In this sense, seafood by-products have been detected to be a good source of antioxidant compounds. Among them, squid by-products represent a promising possibility as being a rich source of pigments and other preservant molecules. The present research was focussed on the quality loss of Chub mackerel (Scomber japonicus) during its frozen storage. Its basic objective was to investigate the effect of including an aqueous-ethanolic extract of giant squid (Dosidicus gigas) skin in the glazing medium applied previously to frozen storage. For it, different concentrations of skin extracts were included in the glazing medium and compared with two control treatments (water glazing and no glazing conditions); quality changes were monitored for a 8-month frozen storage of fish by sensory and chemical evaluation. A sensory quality enhancement was evident in mackerel as a result of including increasing squid skin extracts in the glazing medium. Marked performances were obtained in sensory descriptors such as external odour, raw- and cooked-muscle odours, and taste; on the contrary, descriptors such as skin, consistency and gills appearance were hardly affected. Concerning chemical assessments, an inhibitory effect (p<0.05) of skin extracts presence on lipid hydrolysis (lower free fatty acid formation) and oxidation (lower peroxide and fluorescent compounds formation) was observed. As for sensory descriptors, an increasing effect was implied by increasing the skin extract presence in the glazing medium. Under the conditions tested in the present study, the giant squid skin extract has shown promising antioxidant properties that could be applied to enhance the marine food quality during processing and storage.
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