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Table S1. Effect of packaging with/without absorbent pads, temperature (0, 4, and 8 °C) and storage
time on firmness (work of shear (N/s)) of Cape hake fillet.

STSE? SG E TEMP. (°C) MAP-PAD MAP+PAD PMAP-PAD PMAP +PAD
0 - 838.9+3.792 838.9+3.792 838.9+3.792 838.9+3.79
0 814.0+0.06> 8194+122® 649.7£230f 675.3+254¢
3 4 807.7+231¢ 8121+0.06¢ 517.1+0.52' 563.4+1.16"
8 7412 +0.064 7492+1974 512.7+0.71m™ 539.3+0.94]
6 0 809.7+0.45¢ 814.4+129b 5240+0.37% 538.3+0.26]
4 799.4+4.62< 809.0+1.28¢ nd nd
9 0 665.9+2.02¢ 673.0+0.02¢ nd nd
4 635.8+1328 6485+277f nd nd
12 0 527.2+1.85i 543.3+2.391 nd nd
4 5064 +0.72~  523.8+0.54 % nd nd

nd = Not determined due to sensory rejection; All values rounded off to one significant figure;
Different letters indicate significant difference in pH values (p < 0.05); MAP - PAD: active-MA
without absorbent pad; MAP + PAD: active-MA with absorbent pad, PMAP - PAD: passive-MA
without absorbent pad and PMAP + PAD: passive-MA with absorbent pad.

Sampling was stopped on days when sensory spoilage was observed thus, sampling
for fillets stored under MAP at 8°C was stopped on day 3, similarly, sampling for fillets
stored under PMAP at 4 and 8°C were stopped on day 3 as well. Also, sampling for fillets
stored under PMAP at 0°C was stopped on day 6.
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Table S2. Effects of packaging with/without absorbent pads (MAP + PAD, MAP - PAD, PMAP +
PAD, and PMAP - PAD), temperature (0, 4, and 8 °C), and storage time (3-12 days) on total color
difference of Cape hake fillet.

STORAGE PMAP -

[}
DAYS TEMP. (°C) MAP-PAD MAP +PAD PAD PMAP + PAD
0 1.0+£0.06» 09+0.07~ 19+0.044' 1.8+0.044m™
3 4 26+0.15k 26+0.167 51+049s 29+0.181
8 57+021¢ 3.6£037h 58+0.72¢ 58+0.25¢
6 0 48+0.14¢ 28+0.091 83+046° 59x041fF
4 8.9+ 0.48 d 55+0.20¢ nd nd
9 0 58+0.35¢ 3.1+0.251 nd nd
4 9.3+£0.32° 56+042¢f nd nd
12 0 59+0.17¢ 3.1+0.051 nd nd
4 9.9+0422 57+042¢ nd nd

nd = Not determined due to sensory rejection; All values rounded off to one significant figure;
Different letters indicate significant difference in pH values (p < 0.05); MAP - PAD: active-MA
without pad; MAP + PAD: active-MA with pad, PMAP - PAD: passive-MA without pad and
PMAP + PAD: passive-MA with pad. Sampling was stopped on days when sensory spoilage was
observed thus, sampling for fillets stored under MAP at 8 °C was stopped on day 3, similarly,
sampling for fillets stored under PMAP at 4 and 8 °C were stopped on day 3 as well. Also, sam-
pling for fillets stored under PMAP at 0 °C was stopped on day 6.

Table S3. Effects of packaging with/without absorbent pads, temperature (0, 4, and 8 °C), and stor-
age time (days) on bacterial growth of Cape hake fillet.

STORAGE  TEMP. MAP-PAD MAP+PAD PMAP-PAD PMAP+PAD

DAYS (°C)

0 (Harvest) - 1.2+0.137 1.2+0.137 1.2+0.137 1.2+0.137
0 3.6+0.071 3.5+0.051 39+0.05s 3.7+0.09h
3 4 3.8+0.04" 3.6+0.01h 6.2+0.09 ¢ 6.2+0.03¢
8 6.2 £0.07 6.2+0.02¢ 6.5+0.01° 6.5+0.01°
6 0 45+004f 45+0.04f 71+01> 6.9+0.032

4 48+0.03¢ 4.8+0.03¢ nd nd

9 0 50+0.03¢ 49+0.03¢ nd nd

4 6.0 £0.03 4 5.9 +£0.03 4 nd nd

12 0 52+0.03¢ 51+0.03¢ nd nd

4 72+0.03 2 72+0.03 nd nd

nd = Not determined due to sensory rejection; All values rounded off to one significant figure;
Different letters indicate significant difference in pH values (p < 0.05); MAP - PAD: active-MA
without absorbent pad; MAP + PAD: active-MA with absorbent pad, PMAP - PAD: passive-MA
without absorbent pad and PMAP + PAD: passive-MA with absorbent pad. Sampling was stopped
on days when sensory spoilage was observed thus, sampling for fillets stored under MAP at 8 °C
was stopped on day 3, similarly, sampling for fillets stored under PMAP at 4 and 8 °C were
stopped on day 3 as well, furthermore, sampling for fillets stored under PMAP at 0 °C was
stopped on day 6.



