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Abstract

The objective of this study was to compare the quality characteristics of cultured and red sea bream. The color of
dorsal muscle was different between wild and cultured red sea bream. Lipid content of the dorsal muscle was
higher in cultured fish than in wild one. The contents of moisture and crude protein in cultured fish muscle were
almost same as those of wild one. Sensory evaluation of raw fish meat showed that cultured fish had lower pref-
erence in appearance, taste and texture than wild one. Especially the texture of cultured raw fish meat had lower
preference than wild meat. For cooked fish meat, cultured fish were harder and less juicy than wild fish. These tex-
tural differences between wild and cultured meats were confirmed by objective evaluation including the mea-
surements of hardness, springiness, and cohesiveness. Light microscopic observation showed that cultured red sea
bream had more lipid in the surface layer near epidermis than wild one. Also more lipid droplet between muscle
fibers were observed in cultured red sea bream by SEM.
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Table 1. Caught place, average body length and weight, caught month of cultured and wild red sea bream

Samples Place Body length(cm) Body weight (kg) Month
Cultured I (n=7) Seosan 31.5~36.0 1.08~1.20 Jun,, Jul,, Aug., Sep.
Wild (n=7) Wando 30.5~35.0 0.95~1.03 Jun., Jul., Aug., Sep.
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Table 2. Measurement conditions of Rheometer

Sample width 15.0 mm
Sample length 15.0 mm
Sample height (raw) 9.0 mm
Sample height (cooked) 7.0 mm
Critical diameter 10.0 mm

Load cell 10.0kg

Chart speed 100.0 mm/min
Table speed 60.0 mm/min
Detormation rate 65.0%
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Table 3. Color values of cultured and wild fishes of red sea
bream

Samples L a b AE
Cultured(n=5)  44.58 1.03 -1.39 408
Wild(n=5) 4142 2.01 -0.82 '

Table 4. Proximate analysis of the cultured and wild red sea
bream

Samples Moisture (%) Lipid (%) Protein (%)
Cultured (n=5) 73.66%1.44 3.321£0.69*  19.96+0.82
Wild (n=5) 7540+ 1.99 1.64£0.36 20.48%1.31

Values are Mean + S.D.* p<0.05.
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Fig. 1. The results of sensory evaluation for preference test
of cultured red sea bream compared with wild one.

0: wild fish meat, -1~ -2: inferior to wild fish, +1 ~ +2: superior
to wild fish,*p < 0.05 **p < 0.01.

gz 23 A Al 159 Al 635(1999)



88

TR S PG SH RN

Fig. 2. The result of sensory evaluation for difference test of
cultured red sea bream compared with wild one.

0: wild fish meat, -1 ~-2: inferior to wild fish, +1 ~+2:
supertor to wild fish, *p<0.05, **p<0.01.
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Table 5. Textural properties of raw and cooked meat of
cultured and wild red sea bream

Samples (c};[;fgti?) Springiness  Cohesiveness
Raw meat
Cultured(n=5)  28.81£7.20* 046+0.02 0241006
Wild(n=5) 38524874 0501014 023004
Cooked meat
Cultured (n=5) 3246514 048+0.09  0.29+0.04
Wild(n=5) 31.89+526 0521010  0.28+0.07

Values are Mean = S.D.* p<0.05.
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Fig. 3. Light microscope of lipid layer under the skin of the
cultured and wild red sea bream( X 40).

RC : cultured red sea bream.

RW :wild red sea bream.

Fig. 4. SEM of lipid droplets between muscle fibers of the
cultured and wild red sea bream.

RC : cultured red sea bream.

RW : wild red sea bream.
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