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Abstract

Olive flounder contains rich amount of lysine which is required for children's growth. Moreover, it is
good foodstuffs for elderly, convalescent and diabetics because of low lipid content and high digestibility.
This study was investigated for the purpose of obtaining basic data which can be applied to the processing
of olive flounder steak. Olive flounder 100 g were chopped, mixed with vegetable (onion 20%, celery
10%, carrot 15%, garlic 1% of chopped olive flounder meat) and ingredient (bread crumbs 20 g, onion 15
g, celery 10 g, egg 1 ea, tarragon 1/2 t, blanc sauce 20 g, fresh cream 20 mL, salt and pepper pinch).
Mixed dough was molded into steak shape (12x7 cm) and was processed by two types of products,
Steak-1 {Roasting for 2 minutes in a frying pan wrapped with olive oil and then vacuum packaging in
polyethylene film (20x30%0.05 mm), and then storage at -20C for 7 days, next thawed and warmed by
microwave for 2 minutes} and Steak-2 {vacuum-packaging in polyethylene film (20x30%x0.05 mm), and
then storage at -20C for 7 days, after thawed, roasted during 2 minutes in a frying pan wrapped with
olive oil}. The factors such as pH, TBA value, amino-N, free amino acid, chemical composition, color
value (L, a, b), texture profile, sensory evaluation and viable bacterial count of the olive flounder steak
(Steak-1, Steak-2) were measured. From the result of sensory evaluation, Steak-2 showed a bit more high
scores than Steak-1 but it was difficult to distinguish significant difference (color, odor, taste, texture and
acceptance) between Steak-1 and Steak-2 products.
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<Table 1> Formulas of ingredients for the preparation

of olive flounder steak
(For chopped olive flounder meat 100 g)

Ingredient Quantity
Onion 20 g
Mixed Celery 10 g
vegetable Carrot 15¢g
e Galie Ll ____.
Bread crumb 20 g
Egg 1 ea
Mixed Tarragon 12 t
ingredient Blanc sauce 20 g
Fresh cream 20 ml
Salt and pinch
pepper

ZHo Zold & 100 goll EroRAlF(Ft
20%. AHY 10%, T 15%, PHe 1%)E 91
F(B7HF 20 g, AlE 1,

AE 12 t, EFAA 20 g BAH 20 mL, &
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Olive flounder |

[

Remove of head, skin and
viscera

[

| Devide to 5 portion ‘

| Olive flounder meat 100 g l

l Chopping ‘

Add of mixed
vegetable(onion 20%,
celery 10%, carrot
15%, garlic 1% of
chopped olive
flounder meat)

Mixing |

Add of ingredient
(Bread crumb 20 g,
egg 1 ea, tarragon
1/2 t, blanc sauce
20 g, fresh cream
20 ml, salt and
pepper pinch)

Mixing ‘
l

Make a shape
(12x7 cm)

l
I 1

Roasted in a
frying pan wrapped
with olive oil
during 2 minutes

[

Vacuum packed in
polyethylene film

Vacuum packed in
polyethylene film

Stored at -20C Stored at -20C
during 7 days during 7 days

l l

Thawing and Roasted in a frying

warming by pan wrapped with
microwave oven olive oil during 2
during 2 minutes minutes

[ l
| Steak-1 \ y Steak-2 |

[Fig. 1] Flowsheet of processing of olive flounder
steak.
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<Table 2> Comparison in viable cell counts
(CFU/g) and external appearance
test of Steak-1 and Steak2

incubated at 37+1°C for 48 hrs

Steak-1 Steak-2
Viable cell NDV ND
counts
External Normal Normal
appearance

D ND : Not detected.
Steak-1, Steak-2 : refer to the comment in Fig. 1.
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<Table 3> Comparison in proximate composition
and pH of Steak-1 and Steak-2

Proximate composition (g/100g)

Steak H
Moisture Crud‘e C‘ru‘de Ash P
protein lipid
69.0 21.9 53 1.9 6.36
Steak-1 .00 £00  £08 +£00 00
69.2 214 7.8 1.8 6.33
Steak-2 ;G5 L0211 £00  +00

Values are the meanststandard deviation of three determination.
Steak-1, Steak-2 : refer to the comment in Fig. 1.
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[Fig. 2] Comparison in TBA value of Steak-1 and
Steak-2. Steak-1, Steak-2 : refer to the
comment in Fig. 1.
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[Fig. 3] Comparison in amino-N of Steak-1 and
Steak-2. Steak-1, Steak-2 refer to
the comment in Fig. 1.
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[Fig. 4] Comparison in hardness of Steak-1
and Steak-2. Steak-1, Steak-2
refer to the comment in Fig. 1.
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<Table 4> Comparison in color value of Steak-1

and Steak-2
Se(l)lllj)er Steak-1 Steak-2
L 4555 = 0.00 4611 = 0.10
a 178 + 0.00 120 = 0.00
b 9.59 + 0.00 8.52 + 0.00
JE 52.09 = 0.00 5135 + 0.10

Values are the meanststandard deviation of three determination.
Steak-1, Steak-2 : refer to the comment in Fig. 1.
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<Table 5> Comparison in free amino acid content

of Steak-1 and Steak-2  (mg/100 g)
Amino acid Olive flounder steak
Steak-1 Steak-2
Phosphoserine 154 44) " 108 (45) "
Taurine 9.8 (2.8) 8.1 (34)
Urea 15.4 (4.5) 11.1 (4.6)
Aspartic acid 143 (4.1) 12.0 (5.0)
Threonine 104 (3.0) 76 (3.1)
Serine 13.1 3.8) 8.8 (3.7)
Glutamic acid 470 (13.6) 34.0 (14.1)
a-Aminoadipic acid 2.2 (0.6) 2.1 (0.9)
Proline 11.0 3.2) 78 32
Glycine 52(1.5) 3.5(1.5)
Alanine 402 (11.6) 29.1 (12.1)
a-Aminobutyric acid 0.7 (0.2 0.1 (0.0)
Valine 113 (32) 74 (3.1
Cystine 3.7 (L.1) 24 (1.0)
Methionine 2.0 (0.6) 1.3 (0.5)
Isoleucine 54 (15) 3.7 (LS)
Leucine 92 (2.7) 63 (2.6)
Tyrosine 79 (2.3) 54(23)
Phenyalanine 8.6 (2.5) 56 (23)
Histidine 19.8 (5.7) 154 (6.4)
Ornithine 3.1(0.9) 2.0 (0.8)
Lysine 28.8 (8.3) 18.7 (7.8)
Ammonia 52 (1.5) 32(13)
Arginine 56.7 (16.4) 342 (142)
Total 346.4 (100.0) 240.5 (100.0)

* Percentage to the total content.
Steak-1, Steak-2 : refer to the comment in Fig. 1.
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<Table 6> Comparison in sensory evaluation of
Steak-1 and Steak-2

Olive flounder steak

Sensory evaluation

Steak-1 Steak-2
Color 35+0.8 40+ 1.0
Odor 3.5£07 3.8+ 09
Taste 37+09 40+ 0.8
Texture 32+ 1.1 3.5+ 0.7
AR 37£06  39+07

5 Scales, 1: very poor, 2: poor, 3: acceptable, 4: good, 5:

very good

Values are the meanststandard deviation of three determination.
Steak-1, Steak-2 : refer to the comment in Fig. 1.
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