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Abstract

For the effective use of red seabream, the texture between red seabream muscles cultured by feeding and
starving were compared. Moisture and crude lipid contents of red seabream muscle cultured by starving (RCS)
were 72.7% and 3.7%, respectively, which was 3% higher in the moisture compared to that of red seabream
muscle cultured by feeding (RCF), while 3% lower in the crude lipid. The hardness of RCS was 0.93 kg/cmz,
which was higher than that (0.47 kg/cm® of RCF. No differences in total collagen content, acetic acid-solublized
collagen content, its thermal denaturation temperature and SDS-PAGE patterns between RCS and RCF were
found. The results suggested that the difference in muscle texture between RCS and RCF was probably due

to the difference of lipid content.
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Table 1. Comparison in proximate compositions of red
seabream muscles cultured by feeding and starving

(g/100 g)
Components . Red seabream .
Feeding Starving
Moisture 70.0£0.3" 727204
Crude lipid 6.6+£0.2° 37+0.1°

Values are the means=standard deviation of three deter—
mination. Means with the different superscript letters in same
row indicate a significant difference at p<0.05.

1.2

b

0.93
1.0 T
i

08 [

06 r 0.47%
T
I

04 r

Hardness (kg/cmz)

0.2

0.0

Feeding Starving

Fig. 1. Comparison in hardness of red seabream muscles
cultured by feeding and starving. Different letters on the bars
indicate a significant difference at p<0.05.
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Fig. 2. Comparison of light micrographs of red seabream muscles cultured by feeding and starving.
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Fig. 3. Content and solubility on acetic acid of collagens
from red seabream muscles cultured by feeding and starving.
Different letters on the bars within the same item indicate a sig-
nificant difference at p<0.05.
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Fig. 4. Thermal denaturation temperature of acid-soluble
collagens from red seabream cultured by feeding and starving.
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Fig. 5. SDS-PAGE patterns of marker protein (MP) and
acid-soluble collagens from red seabream cultured by feed-
ing and starving.

Table 2. Sensory evaluation on the muscle texture of red
seabream cultured by feeding and starving

Sensory Red seabream
evaluation Feeding Starving
Texture 3.0+0.0" 42+0.6"

Mean with the different superscript letters indicates a sig-
nificant difference at p<0.05.
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