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ABSTRACT

The purpose of this study was to evaluate the sensory characteristics and investigate
the nutrients composition of sauce made with rock lobster shells or heads. Rock lobster
head sauce(LHS) turned out to have better appearance, color, taste, flavor, texture and
viscosity than rock lobster shell sauce(LSS). The crude protein content was 1.95% in
LHS and 1.56% in LSS, and the crude lipid content was 1.60% in LHS and 2.27% in
LSS. The major free amino acids of LHS were urea, a-aminoadipic acid, L-alanine,
taurine, and those of LSS were urea, a-aminoadipic acid, v- and DL-f-aminobutyric acid.
The major free fatty acids of both samples were palmitic acid and oleic acid, with a high
quanitity of palmitoleic acid in LHS, and a significant amount of linoleic acid in LSS.
The major minerals in rock lobster sauce were potassium and sodium.
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Table 1. Formula of sauce made with rock lobster

Ingredients LHS;lanmm (g]issz)
Rock lobster head 335 -
Rock lobster shell - 188
Onion 80 80
Carrot 54 54
Celery 20 20
Parsley stem 4 4
Garlic 6 6
Lemon 10 10
Tomato paste 60 60
Tomato puree 56 56
Butter 32 32
Pepper 0.30 0.30
Bay leaf 041 041
Basil 0.10 0.10
White wine (8%) 38 38
Water 1200 1200
Roux (flour + butter) 45 25
Whipping cream 15 8

"DLHS : Sauces made with rock lobster head
PLSS : Sauces made with rock lobster shell
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Table 2. Sensory characteristics of sauce made with
rock lobster

qr2 32

Characteristics LHS" Lss?
Appearance 4.05+0.95%  3.86+0.89°
Color 4.09+1.11° 3,86:0.94°
Flavor 3.77£0.92° 277+1.02°
Taste 3.68+1.04° 2.73+0.98"
Texture 3.91+1.06° 3.00£1.07°
Viscosity 43210.84  295:1.05°

Overall acceptability ~ 4.18+1.14*  3.27+0.88"
PLHS : Sauces made with rock lobster head

LSS : Sauces made with rock lobster shell
“Mean+SD. *"The different letters in the same row are
significantly different at the p<0.05 level of significance
as determined by Duncan’s multiple range test.
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Table 3. The contents of general nutrients from
sauce made with rock lobster

Nutrients LHS? Contents(%) LSS?
Moisture 84.50 85.81
Protein 1.95 1.56
Lipid 1.60 2.27
Ash 0.94 0.86

YLHS : Sauces made with rock lobster head
D1SS : Sauces made with rock lobster shell
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Table 4. The compositions of free amino acid from
sauce made with rock lobster i

Relative contents(%)

Free amino acids

LHS" Lss?
Phosphoserine - 0.237
Taurine 6.026 3.371
Urea 30.203 37.050
L-Aspartic acid . - 5.221
L-Threonine 1.526 1.180
L-Serine 1.006 1.376
L-Glutamic acid - 2477
L-a-Aminoadipic acid 20.835 14.384
L-Glycine - 0.351
L-Alanine 13.558 2.891
L-Citrulline 8.760 7.568
L-a-Aminobutyric acid 2.569 -
L-Valine - 0.758 -
L-Isoleucine 1.741 -
L-Leucine 1.699 -
L-Tyrosine 1.005 -
L-Phenylalanine 2.011 2.743
DL-3-Aminobutyric acid - 5.697
y-Aminobutyric acid - 9.568
NH; 1.573 -
1-Methy!-L-Histidine 1.385 0.940
L-Camosine © 5340 5.296
Total - 99.995 99.999

DLHS : Sauces made with rock lobster head
V1SS : Sauces made with rock lobster shell
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Table 5. The compositions of free fatty acid from
sauce made with rock lobster

Relative contents(%)

Fatty acids

LHS" LSS
Capric acid 0.35 0.59
Lauric acid 0.67 1.04
Tridecanoic acid - 0.16
Myristic acid - 354
Myristoleic acid - 0.38
Pentadecanoic acid 0.10 -
cis-10-Pentadecanoic acid 0.25 -
Palmitic acid 3534 30.20
Palmitoleic acid 0.52 19.01
Magaric acid - 0.22
Stearic acid 7.15 6.61
Oleic acid 28.15 28.21
Linoleic acid 20.19 7.08
Linolenic acid - 0.21
Arachidonic acid 0.28 0.38
Eicosenoic acid 0.60 -
Eicosadienoic acid - 0.15
Arachidonic acid 0.35 -
Unknown 5.83 2.23
Total 100 100

DLHS : Sauces made with rock lobster head
21.8S : Sauces made with rock lobster shell

Table 6. The compositions of mineral from sauce
made with rock lobster

. Contents(%)
Minerals LHS" LsS?
Ca 0.03 0.05
Fe 0.0017 0.0009
Mg 0.0192 0.0197
K 0.1716 0.2034
Na 0.1790 0.1556
P 0.0239 0.0161

PLHS : Sauces made with rock lobster head
PSS : Sauces made with rock lobster shell
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