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Effect of Preserving Process on Moisture and Fat Contents
and Sensory Evaluation of Fish and Chicken.
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The temperature control of meals is most importance thing in cook/hot-hold and cook/chill

systems. We indicated here moisture contents and fatty acid contents of fish and chicken with these

systems. The preference for fish and chicken with these systems was also investigated by a sensory

evaluation. Hot-holding or reheating samples, Salmon, Mackerel and Chicken, were not preferred

to conventional cooking samples due to a decrease in soft and juiciness. The moisture content of

samples with hot-holding or reheating process ware significantly decreased. The decrease in fatty

acid content was not observed. These results suggest that moisture loss by hot-holding or reheating

procedure was decrease the preference of many samples.
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Fig. 1. Feature size of fish and chicken.

(a) Fibrous direction : Length, (b) Vertical to fibrous direction :
Thickness, (c) Vertical to fibrous direction : Width
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Table 1. Weight and feature size of samples.

b: Vertical to fibrous c: Vertical to fibrous

W?;%ht a FiLberr(l)gtshd(ig(;,g)tion, direction,Thickness direction,Width
(cm) (cm)
Sockeye Salmon 625 =+ 26 1.7 £+ 03 41 =+ 03 147 =+ 04
Coho Salmon 613 = 26 1.7 £ 03 37 £ 02 155 £ 03
Atlantic Mackerel 623 = 22 74 =+ 02 20 = 0.1 70 £ 04
Chicken: Thigh 702 £ 48 89 £ 06 20 = 0.1 6.1 £ 05

Each value is the mean £ standard deviation of fifteen samples.
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Fig. 2. Change in weight of fish and chicken with each cooking process.
() conventional cooking, (Il )hot-holding, ((J) Chilling and reheatin% Each value is the mean = standard deviation of three
samples. Superscript letters indicate the level of significance (* p<0.05,** p<0.01)
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Fig. 3. Change in size of fish and chicken with each cooking process.
() conventional cooking, (Il )hot-holding, (1) chilling and reheating. Each value is the mean + standard deviation of three
samples. Superscript letters indicate the level of significance (*p<0.05)
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Table 2. Moisture content of raw and cooked samples.

raw Conventional cooking ho t»k21(})11r ding Chilling and Reheating

Sockeye Salmon

(g/100g of cooked sample) 666 =+ 1.0 622 =+ 22 536 £ 4.1

(g/100g of raw sample) 699 =+ 30 501 + 10° 556 =+ 1.0 474 + 3.9¢
Coho Salmon

(g/100g of cooked sample) 490 £ 09 484 £ 09 401 £ 1.6

(g/100g of raw sample) 56.1 + 0.1 427 + 09 429 + o1? 360 + 1.5
Atlantic Mackerel

(g/100g of cooked sample) 438 £ 05 424 £ 06 352 £ 15

(g/100g of raw sample) 487 + 03 363 + 08" 373 + 03" 306 £ 1.1M¢
Chicken: Thigh

(g/100g of cooked sample) 648 =+ 08 558 £ 13 565 = 70

(g/100g of raw sample) 686 + 1.3 541 =+ 26 483 + 12M 449 + 23"

Each value is the mean =+ standard deviation of three samples. Superscript letters indicate the level of significance (A,a : vs.raw

sample, B,b: vs.conventional cooking sample, C,c: vs.hot-holding sample, capital letter : p<0.01, small letter : p<0.05)

Table 3. Triglyceride content of raw and cooked samples.

2hr

raw Conventional cooking hot-holding Chilling and Reheating

Sockeye Salmon

(g/100g of cooked sample) 58 £ 23 6.1 £ 02 63 £ 07

(g/100g of raw sample) 45 £ 19 45 £ 1.8 47 £ 02 46 £ 04
Coho Salmon

(g/100g of cooked sample) 152 + 10 151 + 24 154 =+ 2.1

(g/100g of raw sample) 175 = 27 127 = 08 115 £ 06 128 £ 19
Atlantic Mackerel

(g/100g of cooked sample) 283 £ 14 255 =+ 54 238 =+ 1.1

(g/100g of raw sample) 266 *+ 34 229 + 10" 208 + 4.1° 193 + 1.3
Chicken: Thigh

(g/100g of cooked sample) 108 = 4.1 131 = 22 122 += 10

(g/100g of raw sample) 152 + 26 85 =+ 30 86 =+ 14 81 + o7

Each value is the mean =+ standard deviation of three samples. Superscript letters indicate the level of significance. (A : vs.raw

sample, p<0.01) .
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(a) Sockeye Salmon (b) Coho Salmon
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A, A . c . A .
Overall palatability :  dislike / like dislike / like
Hardness : hard AB A soft hard AB A soft
Juiciness : not juicy ABL A juicy  not juicy ‘RA juicy
(¢) Atlantic Mackerel (d) Chicken : Thigh
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. A, A g A i
Overall palatability : dislike like  dislike like
Hardness : hard soft hard A soft
Juiciness : not juicy juicy  not juicy A juicy

Fig. 4. Sensory evaluation of fish and chicken with each cooking process.
(@) conventional cooking, ([ll) hot-holding, () cilling and reheating. Data are based on a scoring method evaluated by 17-23
panelists. Superscript letters indicate the level of significance (A,a : vs conventional cooking sample, B,b : vs hot-holding sample,

capital letter : p<0.01, small letter : p<0.05).
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