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Abstract

For this research, the Atka-fisher which are used commonly in many homes for
baking and broilling were broiled by an iron baking method, a pan baking method, a
grill baking method and a microwave baking method respectively after 20 hours
salting with 3% salt concentration of fish muscle weight.

This thesis has an intention of appreciating the tastes according to each baking
method through a sensory test, of examining the corelation between the change of
texture measured by Rheometer and a sensory test and of comparing the changes of
chemical component of the fish.

The iesults were as follow:

1. The appearance of the broiled Atka-fish maintained a good appearance by the
iron baking method and the grill baking method. In the color, the iron baking method
and the grill baking method by direct .fire resulted a good score too. In the flavor,
there was a significant difference between the grill baking method and the microwave
baking method while there was no difference between the iron baking method and the
pan baking method. The result of tenderness showed that the pan baking method has
the highest score. Difference between the iron baking method and the pan baking was
not significant. There was no difference in tenderness between the grill baking
method and the microwave baking method. The iron baking method showed _the highest
score in juciness and the microwave baking method showed the highest score in
acceptability however the differences were not significant.

2. As a result of the measurement of the texture by Rheometer, the iron baking
method and the grill baking method showed higher score than other methods in
hardness and chewiness. In springiness and cohesiveness, there was no significant
differeence among methods. As a result of the measurement of the texture by Rheo-
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meter, the corelation with a sensory test was considered to be low,
3. After broil, the cooking retention was the highest in the pan baking method and

the moisture content was the highest in microwave baking method. Nitrogen content

was the highest in the iron baking method. Fat content was the highest in the iron
baking method, followed by the grill baking method, the pan baking method, and the
microwave baking method. Free amino acid content was the highest in the iron baking

method, followed by the grill baking method, the pan baking method and the micro-

wave baking method.
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Fig. 1, Sampling Method
* 100 g each
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Table 1. SCORE CARD
Name: Date:
1. Appearance
Verg Moderately  Slightly Neither Desirable Slightly Moderately Very
Desirab e Desiralble Desilrable nor unii sirable undeslirable undesirable undesirable
[} 1 ]
2. Color
Very Moderately  Slightely Neither Desirable Slightely Moderately Very
Desirlable Desira‘ble Desi]rable nor urlldesirable undelsirable undesirable undesirable
] i
3. Flavor
Very Moderately Slightely Neither strong Slightely Moderately Very
strong str(l)ng str?ng nor vlveak weak weak weak
] 1 1 i
4. Tenderness
Very Moderately Slightely Neither tender Slightely Moderately Very
Tender Te'nder Telnder nor Itough Tough Tough Tough
1 | ] |
5. Juiciness
Very Moderately Slightely Neither Juicy Slightely Moderately Very
Juicy Ju%cy Ju}cy norl Dry D'ry Dry Drly
i 1
6. Acceptability
Very Moderately Slightely Neither Good Slightely Moderately Very
Good Good G?od nor Ipoor polor poor poor
1 ! i )
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Cohesiveness: 1‘:21

Break-down: F
Springiness: C-B

Hardness:

%;“ dyn/cm
(Height of the Sample: L, Distance of Compre-
ssion: T, Area of adapter: a, Weight: G)
Chewiness:Hardness X Springiness x Cohesiveness
X100
¥ig. 3. Definitions of the general Food Texture
Profile by the Rheometer.
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I Homogenizing ‘
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I Filtration l
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l Take 1ml at aqudus

l«—Weak by Distilling water
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Color radiation

l‘_by Ninhydrin Solution

Measurement from ‘
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T by the spectrophotomer
at 570 nm

Fig. 4. A Scheme for Separation of Free amino
acid.
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Table 2. Effect of the Sensory Characteristies of
Atka-fish by various baking methods

Sample
S, S, S Sy
Characteristic

Appearance 5.48 2.68 6. 84 3.68
a b c d

Color 5.36 3.24 6.52 3.76
a b c b

Flavor 3.64 2.92 5.12 6.12
a a ac b

Tenderness 5.20 6.0 3.72 4.68
ab a C be

Juiciness 5.28 6.68 3.60 3.96
a c b b

Acceptability 5.44 2.72 4.32 6.12
a a a a

Same letters in same Column are not Signifi-
cantly different(p<0.05)
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Table 3. Effect of textural characteristics of
Atka-fish by various baking methods

Sample
\.\ Sl Sz S3 S4
Characteristic
Hardness(kg/wt) 28.55 16.3 24.75 19.4
a b a ab
Springiness 1.31 1.56 1.58 1.59
a a a a
Cohesiveness 0.39 0.33 0.36 0. 30
a a a a
Chewiness 1,458.6 839.12 1,407.78 925.38
a b a b

Same letters in same column are not significantly
different (p<0. 05).
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Table 4, The retention rate of Atka-fish After
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Table . The ntirogen content of Atka-fish by

baking various baking methods
S, S, Ss S Raw S, S, S S
Retention* (%) 85.5 89.6 84,9 81.46 Nitrogen content(%) 92.1 80.1 78.6 78.8 66.9

%. wt. of fish after baking
’ wt. of raw fish X100

Table 5. The moisture content of Atka-fish by
various baking methods(Wet. base)

Table 7. The fat content of Atka-fish by various
baking methods

Raw Sl Sz Ss S4

Raw S S, S S

Fat content(%) 4.9 8.0 7.4 7.9 6.5

Moisture Content(%) 81.2 72.9 74.2 74.0 75.1
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Table 8, Free amino acid contents of Atka-fish
by various baking methods

Raw Sl Sz Ss S4

Free amino acid

content (%) 0.16 0.94 0.46 0.93 0.18
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