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Study of Polyphosphate Diffusion in Tilapia Fillet
Yang Xianging, Li Laihao, Qi Bo, Chen Shengjun

(South China Sea Fisheries Research Institute, CAFS, Guangzhou 510300, China)

ABSTRACT The polyphosphate diffusion in tilapia fillet dipped in different concentration polyphosphate so-
lutions was studied. The results showed that; the phosphate in the system of tilapia fillet and STP solution
was counter— current diffusion, the diffusion was divided into 2 stages in the 2%, 4% and 6% polyphos-
phate solutions, the phosphate diffusion from tilapia fillet to solution was found during the early stages, and
the diffusion from solution to tilapia fillet was observed during the late stages. The phosphates content of tila-
pia fillet started to decrease to a certain time before showing an increase, and then reached balance at 4. 51 g/
kg, 4. 99 g/Kg and 6. 20 g/kg, the lowest content of tilapia fillet was: 2. 99 g/kg, 3. 31 g/kg and 3. 50 g/kg,
respectively. In 0. 5% and 0% solution, the diffusion from tilapia fillet to solution was obvious and the phos-
phates content of tilapia fillet decreasing during the dipping process till reached balance at 1. 79 g/kg and 2. 37
g/ke.

Key words polyphosphates, tilapia fillet, diffusion
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