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Quality Evaluation of Red Seabream, Pagrus major
by Physicochemical Method

Tae-Jin Kim', Jin-Han Bae, Hae-Kung Yeo, Kil-Bo Shim, Ho-Jin Jeong and Young-Je Cho*

Department of Food Science and Technology, Pukyong National University, Busan 608-737, Korea
'Korea Association of Sliced Raw Fish

The quality of cultured fish was evaluated in this study by using physicochemical method. The speed of a current
was taken a decision 0.5 m/s by a preliminary experiment. No-exercise trained group was not much significantly
changed moisture content, lipid content, collagen content and breaking strength during cultured time (P>0.05). But
moisture content of exercise trained group was 72.05+1.45% at the first time and increased to 3% after 20 days.
Lipid content was initially 5.36+0.90% and reduced to 46% during the cultured time. The breaking strength
increased during cultured time, on the contrary collagen content did not change significantly. Relation between
each elements during the cultured time, moisture content and lipid content was significantly correlated with break-
ing strength (P<0.05, r=0.60 and P<0.05, 0.56). But relation between breaking strength and collagen content was
not clear (£>0.05, r=0.16). These results were suggested that the increase of breaking strength after exercise was

affected by lipid content not collagen content.
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Table 1. Datas of sampled fish

Body weight (kg) Total length (cm) Body width (cm) Body depth (cm)
No exercise 0.7+0.1 33.5+1.5 3.9+0.3 12.3+0.8
E}*ercise (twice/day) 1.00.1 38.7+0.6 4.6+0.5 13.7+0.6
Exercise (once/day) 1.2+0.2 39.8+2.5 4.6+0.8 14.3x1.0
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Fig. 1. Effect of the speed of current on breaking strength of muscle
during cultured of red seabream.
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Fig. 2. Effect of swimming exercise on moisture content of red
seabream during cultured. Superscripts with different alphabet’s in
;ommons are significant different at the P<0.05.

18
—8— Swimming exarcise
16} Yo0.121205.2021 RA0.85
—0~— no exercise

14} Y=0.1511X+8.2614 R*=0.80

Lipid content (%)

0 5 10 15 20
Cultured time (day)

Fig. 3. Effect of swimming exercise on lipid content of red
seabream during cultured. Superscripts with different alphabet’s in
commons are significant different at the P<0.05.
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Fig. 4. Effect of swimming exercise on collagen content of red
seabream during cultured. Superscripts with different alphabet’s in
commons are significant different at the P<0.05.
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Fig. 5. Effect of swimming exercise on breaking strength of red
seabream during cultured. Superscripts with different alphabet’s in
commons are significant different at the P<0.05.
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Fkg. 6. Effect of swimming exercise mode on moisuture contnet of
ted seabream during cultured. Superscripts with different alphabet’s
in commons are significant different at the P<0.05.
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Tliig. 7. Effect of swimming exercise mode on lipid contnet of red
seabream during cultured. Superscripts with different alphabet’s in
commons are significant different at the P<0.05.
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Fig. 8. Effeé:t of swimming exercise mode on collagen contnet of
red seabream during cultured. Superscripts with different alphabet’s
in commons are significant different at the P<0.05.
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Fig. 9. Effect of swimming exercise mode on breaking strengthof
red seabream during cultured. Superscripts with different alphabet’s
in commons are significant different at the P<0.05.
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