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Quality Evaluation of Marinade Mackerel with Rosemary Extract

Hyoung-Woog Ju’
Dept. of Hotel Culinary Arts and Bakery, Shinsung University"

Abstract

This study aims to examine the quality characteristics of mackerel marinaded with different amounts of
dry rosemary extract as there is increasingly higher interest in functional food. The changes of pH were
appropriate for the quality characteristics of the product, and hardness and color difference were suitable for
quality of mackerel. According to salimetry, it was found that mackerel marinaded with dry rosemary extract
had lower salt content than that of traditional Andong mackerel; therefore, salt consumption could be reduced
by adding dry rosemary extract. Moreover, mackerel marinaded with dry rosemary extract made its storage
period much longer. As the reference test showed that R 2 got the best taste and overall acceptance, the
optimum addition was found to be 2% of dry rosemary extract.

Key wonds: mackerel, sensory evaluation, marinade, rosemary extract, salinity
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(Table 1> Measurement conditions of the texture analyser

Mode

Compression

Pre-Test Speed
Trigger Force
Test Speed
Return Speed
Test Distance
Test Cycles

2.0(mnys)
5.0()
1.0(mm’s)
10.0(mmvs)
5.0(mm)
1
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{Table 2> Mechanical measurements of mackerel
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Qom EAL crumb color(%2A), crust color
(AR, firmness(73L4d), springiness(&E4),
moistness(£Z3}), Rosemary flavor(Z2w}e] <]
Zn)) S o]} 7]&% A= appearance(9)
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2E A gt Ahe 33] o]/ wkE Hg
slod k& Yojx] SPSS 17.0 programe AH8-3H
EAXNEE 8192 One-way ANOVAE |4
3l p<0.05 4*F°l|A Duncan's multiple range
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Az 2zule] 589 S 223 159
AL Table 23} 2t} Ax 22v)e] 55
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0.14, R 3 0.13, R 49] d=r} 78 Wit A%
2zrjgle] o] PoldFE Age FEE W

CONT' RI? R2? R3’ R4
Salinity 0.174£0.01° 0.15+0.01° 0.14+0.01™ 0.1320.01™ 0.110.01°
hardness (g) 379.40+0.41° 233.300.80° 155.0040.44% 147.13£0.34% 115.76+0.40°

** Means denoted in a row by the same letter are not significantly different(p<0.05).

UCONT: 0% Dry Rosemary

PRI 1% Dry Rosemary, R2: 2% Dry Rosemary, R3: 3% Dry Rosemary, R4: 4% Dry Rosemary



2zvle)

oAl AL Hga, B A dxFH R
1, R 2& #olAQl ztol7} glolom diz279 R
3, R 4= F94Q1 Aol M1tk Chin SK -
Kim DS(2010)9] -7 uhfje] 23S Hof F
NI, FEE xﬂd.%i" AN oM =
=5

12 A %v}c/h ?izH:ré
FF old gt A7t F

Y
Y
ol
o
_c)‘h
>
52

¢
S

2. TextureQf Cist M 24

Az 2zuie] FZ29E Y715 5] 27
= A 8BS GHAA dolx= TPAY ojg &
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147.13, R 4% 115. 7622 R 47} 7} 2=l
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Kang BS9t Moon SWo| AolA Bag A
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4. N& & pHel Bigt

E A3l Az gzolg] Hrig| 0E 1%
ole] AA7)7t Beke]l pH W3 HF A=
Table 48} 2t} A & ARoMe e2as 4
o] ZHz) 6.73, 6.65, 6.67, 6.67, 6.70°15. 2™
53 Sole sy} d38Te pHe 47 6.15,
6.20, 6.25, 6.32, 6.332.2 YERF AlZto] A \Fo
utgl pHE RolXe A% BAFa, 2438
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<Table 3> Color parameters of mackerel marinade with rosemary extract

L a b
CONT' 55.44+0.15" 6.91+0.18" 12.03+0.05™
RI 50.60+0.16° 7.06+0.11 12.1420.05
R2 48.5620.01™ 7.12+0.08 12.2740.20
R3’ 48.3140.04% 7.97£0.02 13.2120.16
R4 44.86+0.14° 8.18:0.05 13.7440.14

™ Means denoted in a column by the same letter are not significantly different(p<0.05).

" NS: not significant
UCONT: 0% Dry Rosemary

PR 1% Dry Rosemary, R2: 2% Dry Rosemary, R3: 3% Dry Rosemary, R4: 4% Dry Rosemary
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{Table 4> Changes in pH values of mackerel marinade with rosemary extract during five week storage

1 day 1 week 2 week 3 week 4 week 5 week
CONT 6.7320.06° 7.1240.08° 6.66+0.05° 6.41+0.04° 6.26+0.04° 6.15+0.02°
RT 6.65+0.04° 6.96+0.04° 6.88+0.02° 6.74+0.04° 6.28+0.03° 6.20+0.03%
R 2? 6.67+0.02° 6.95+0.01° 6.89+0.03° 6.760.05° 6.35+0.20° 6.25+0.01°
R 3° 6.67+0.01° 6.97+0.01° 6.8540.02° 6.7240.02° 6.42+0.02° 6.32+0.04"
R # 6.70+0.04° 6.95+0.02° 6.870.02° 6.76+0.02° 6.42+0.01° 6.33+0.02°

* Means denoted in a column by the same letter are not significantly different(p<0.05).

UCONT: 0% Dry Rosemary

PR1: 1% Dry Rosemary, R2: 2% Dry Rosemary, R3: 3% Dry Rosemary, R4: 4% Dry Rosemary
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iR ow y1F0)9] A7t w} 4bsfr} o
oy 1o wtE pH WPy} F35HA vehdch
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3 22012)E Park ID $2003)9] AT B.a10l)A]
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7V 429 4 Wg 9 A58 4 nxe
F¥IMZ pHE &4 F=E & F+ U,

Chung DO 5(2001)] <3}, 2=n}e], €< 7]
A0 B3 AFeA 2z=ulg] A7\ 20t T
g Ho] Ao JaFg vjE Aoz Bt A
< Mol 2zrig|g /MY nFol= A7
a3 gt JezE Alsgh

5.
Az 2= u}al %‘%%% o] &3t mljulol=
& mSold 3 BsHARE B4 xto] Ak}
7135 AR o] AAEh

EA4Ate1 A e S, 4R, A, v
A, £5%, 2zuigle] FuE AL 2o
Table 59} 21, 7135 ZHAle 9, 30|, A3,
o AAAD JlEEE Vo HAR ZAie
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{Table 5> Descriptive analysis scores of mackerel marinade with rosemary extract

S;lj: Ccr;r;b Firmness Springiness Moistness R;j:::;ry

CONT' 3.21+0.13” 2.71£0.13% 3.62+0.10" 3.28+0.12™ 3.2140.14™ 2210.14Y
RI 3.35+0.15™ 3.14+0.10% 3.64£0.10 3.5740.13 3.710.09 3.00£0.15%
R2 3.640.14™ 3.420.15% 3.7140.12 3.9240.10 3.78+0.09 3.4240.13%
R3® 3.78+0.15™ 3.7120.12° 3.85+0.11 4.14+0.13 3.85+0.17 428+0.14™
R4 4.500.16” 3.85+0.15% 3.9320.13 4.28+0.14 421£0.15 4.64+0.13Y

*¢ Means denoted in a column by the same letter are not significantly different(p<0.05).

* NS: not significant
PCONT: 0% Dry Rosemary

PRI 1% Dry Rosemary, R2: 2% Dry Rosemary, R3: 3% Dry Rosemary, R4: 4% Dry Rosemary
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{Table 6> Preference analysis scores of mackerel marinade with rosemary extract

Appearance Flavor Texture Taste ac(Z::tr:rlllce

CONT' 3.57+0.11™ 3.78+0.12% 3.78+0.097 3.28+0.11° 3.4240.13%
RI? 3.78+0.09 3.57+0.08™ 3.85:0.10™ 3.85+0.10™ 3.780.09"
R?? 4.35+0.07 3.92+.012% 42140067 435+0.12” 4.57+0.10”
R3 4.000.13 3.7120.09™ 4.21£0.10™ 3.9240.10™ 3.780.13"
R4 3.85+0.10 33520109 3.92+0.09™ 3.57+0.13% 3.7140.11%

! Means denoted in'a column by the same letter are not significantly different(p<0.05).

" NS: not significant
YCONT: 0% Dry Rosemary

PRI 1% Dry Rosemary, R2: 2% Dry Rosemary, R3 3% Dry Rosemary, R4: 4% Dry Rosemary
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