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Abstract

Olive flounder (Parlichthys olivaceus) is a large carnivorous fish that live at coastal area and shallow
seas in Korea. It was good texture and clean taste because of a high collagen content and low lipid
content. More than 70% of olive flounder annual production was traded alive, consequently processing
food product from olive flounder is rare to be towed. This study was conducted to investigate the best
method of olive flounder cutlet processing. Clean fillet (headless, skinless and contain no viscera part) of
olive flounder were divided into 5 portion. Every 100 g of olive flounder meat was wrapped with vinyl
then flatten with meat hammer. Flatten fillet then was coated with wheat flour, and seasoned with salt
and pepper. These were then coated with egg wash and bread crumbs. Two different method of
processing was to make this olive flounder cutlet. Cutlet-1 was fried for 1 min in olive oil, then kept in
polyethylene film vacuum packaging (20x30%0.05 mm) and stored at -20°C for 7 days. After 7 days the
cutlet was thawed and heat up in microwave for 2 min (Sample-1). The other proup is cutlet-2, which is
directly stored in polyethylene film vacuum packaging at -20C for 7 days then thawed and fried for 1
min in olive oil (Sample-2). 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 cutlet (Sample-1, Sample-2) were measured. From the result of sensory evaluation,
Sample-2 showed a little high scores than Sample-1. But there was no significant differences in color,
odor, taste, texture and overall acceptance between Sample-1 and Sample-2 products.
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<Table 1> Formulas for the preparation of olive
flounder cutlet

Ingredient Quantity
Olive flounder 100 g
Flour 10 g
Egg 1 ea
Bread crumb 20 g
Salt 0.05 g
Pepper 0.05 ¢
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Olive flounder

l

Removing of head, skin
and viscera

l

Filleting to 5 portion ‘

|

Olive flounder meat
100 g

l

Covering with vinyl
wrap

l

Flattening of meat with
a meat hammer

l

Removing
of vinyl wrap

l

Dredging meat with
flour

l

Adding salt and pepper

|

Coating with egg wash
and bread crumbs

l

[

Frying with Vacuum packing
olive oil in polyethylene
for 1 min film

l

Vacuum packing
in polyethylene

film
| Cutlet-1 ‘ ’ Cutlet-2 |
Storing at -20C Storing at -20C
for 7 days for 7 days
Thawing and Frying with
warming by olive ol
microwave oven for 1 min
for 2 min
Sample-1 Sample-2

[Fig. 1] Flowsheet of processing of olive flounder

cutlet.
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<Table 2> Viable cell counts (CFU/g) and external
appearance test of Sample-1 and
Sample-2 incubated at 37+1 for 48 hrs

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

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

Proximate composition (g/100 g)

Cutlet H
Moisture Crud.e C.ru.de Ash P
protein  lipid
ey 380 192 104 1.8 641
P £00 00 13 =01 =00
Somen 382 153 13.4 18 636
P £02 £01 £07 £00 =00

Values are the means+standard deviation of three determination.
Sample-1, Sample-2 : refer to the comment in Fig. 1.
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[Fig. 2] TBA value of Sample-1 and Sample-2.
Sample-1, Sample-2 refer to the
comment in Fig. 1.
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[Fig. 3] Amino-N of Sample-1 and Sample-2.
Sample-1, Sample-2 refer to the
comment in Fig. 1.
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[Fig. 4] Hardness of Sample-1 and  Sample-2.
Sample-1, Sample-2 refer to the
comment in Fig. 1.
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<Table 4> Color value of Sample-1 and Sample-2

Se?lluoer Sample-1 Sample-2
L 49.71 40.00 48.80 40.10
a 1.01 40.00 -0.95 40.00
b 13.57 40.00 10.75 40.00

4E 48.88 40.00 53.00 +0.10

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

and Sample-2 (mg/100 g)
Amino acid Olive flounder Cutlet

Sample-1 Sample-2
Phosphoserine 13.8 (44) " 374 (136) "
Taurine 9.1( 29 75( 27
Urea 147 ( 47) 16.6 ( 6.0)
Aspartic acid 155( 5.0 84 ( 3.1
Threonine 99( 32 6.6( 24
Serine 11.5( 3.7) 9.1( 33)
Glutamic acid 443 ( 142) 36.6 ( 13.3)
A -Aminoadipic acid 28 ( 0.9) 1.0( 04)
Proline 10.0 ( 3.2) 83 ( 3.0)
Glycine 46( 15) 39( 14
Alanine 383 ( 12.2) 374 ( 13.6)
o -Aminobutyric acid 02( 0.1) 0.7( 03)
Valine 9.8 ( 3.1) 77( 28)
Cysteine 3.1 ( LO) 2.8 ( 10)
Methionine 1.8 ( 0.6) 24 ( 09
Isoleucine 48 ( 1.5 36( 13)
Leucine 83( 26) 69( 2.5)
Tyrosine 72( 23) 50( 1.8)
Phenyalanine 74 ( 24) 5.6 ( 20)
Histidine 19.0 ( 6.1) 17.1 ( 6.2)
Ornithine 26( 08) 17( 06)
Lysine 248 ( 79) 171 ( 62)
Ammonia 43( 14) 31( L)
Arginine 45.1 ( 144 27.9 ( 10.1)
Total 312.7 (100.0) 274.7 (100.0)

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

Sample-2

Sensory evaluation Sample-1 Sample-2
Color 45+ 09 45+ 0.7
Odor 40+ 0.5 3.8+ 0.7
Taste 45+ 0.9 48+ 0.9
Texture 45+ 0.7 40+ 0.7

Over all
acceptance 43+ 07 48+ 04

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

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