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Abstract

The purpose of this study was to determine the best cooking condition for salted-dried flathead by sensory eval-
vation. Raw flathead and 3 different kinds of salted(2%, 4%, 6%)-dried flathead were cooked by various methods
such as steaming, boiling, baking and different cooking times(5, 10, and 15 min). The results of this study were as
follows: 1. In steamed samples, the meaty flavor was significantly related with brown color, cooled level, and soft-
ness at 5% level. 2. In boiled samples, meaty flavor was significantly related with cooked level, moistness, and
fishy odor at 5% level. 3. For broiled samples, meaty flavor was significantly related with fishy odor, meaty aroma,
and bitter taste at 1% level. 4. The best cooking conditions determined by a quantitative descriptive analysis(QDA)
were steaming 6% salted-dried samples for 5 min, and boiling or broiling 6% salted-dried samples for 10 min. The
most favored cooking method was broiling. 5. In comparison of the samples by QDA, 2% salted-dried samples
cooked 15 min gave better scores in the order of boiled>overall score>steamed>broiled, 4% samples cooked 5 min
were boiled>steamed>overall score>broiled, and 6% samples showed similar scores among all conditions. The 6%
samples cooked for 5 min gave high scores in 7 terms of QDA in steaming, and 6% samples cooked for 10 min for
boiled and baked.
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Fig. 1. The sheet for sensory evaluation of cooked salted-dried flathead.
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