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6. Pre-oxidation
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1. Pan- frying
2. Deep- frying
3. Grilling

4. Poaching

5. Steaming
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8. Thiobarbitoric acid
9. Free fatty acid
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7. Anatomical section
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12. Hedonic

13. Firmness/ Toughness
14. Chewiness

15. Springiness
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10. Oleic acid
11. Blank



Y40 el Y 093 AN o)LQ..j:

S o 5 e welidad

T 58l 05,5 & b el sl iy s Al
= o OS] b edd a5 Al O Sl Gaes 038
oSsn b el ams 3 b5 ol s 0dd = Gk Sl Kl
GLr i 6 syse s elie aadllas [OA] Al 2alS s

oot 5 5oS[AWeber et al., 2008

ol Sk SHES sl ¢S s Yot (VL sl
Q‘J_;.a ol rl_>u\ axllae BL) I¥e] das = olis \) QYW
Fomlbadd a5l gl s plad 5o deal S slsS

D ))U\.’L'Lw\ d ‘)\

, 5
i‘ 45
4 4
b

v 35
:], 3
l', “‘:! 2.5
w "2
) 1s
> 1
1 0
\_1 pli Algad sl pasfde (PAEM PAEM

LY ) G

Ay e gl g

sle iy b ople ol bl S sesbiss Ol Ol VS

35T @ gadaml Sl ks —Y-F
e T mlSTale iy 4 T G el 35
Osr Al or Cllnls oS 5 S s e sl Sl
Ld g s 13 OS5 4 W5 e 3T o sladnd
sy g3sm an sl oy gladal a5 aSI L YY)
ST Ol5e 05051 Ll 355 el (Sl 15 oS ) s
b oyl 2 53 g ST G s 0 e S (o
o503 5 o Ol eS|y gl 36 4S L e aalsl 3
SRV RE SNBSS PI PR W | 0 f PP FIENCPRRINR
Ol oy 5os o 5 Ligd S 5 Lpd e b (055 2
o Sl STy 5B V8] 55 S e b

LSLAJ:_M"AS;J‘))‘& L}__:‘Ju Sl 0 L«'ﬂ)‘ﬁ.}:" k}"ﬂ,}"é‘)T

W

Solel LT Y
S bty Osesl b el SlS 2 b B s Gaies
Ol e llast (Sileo a5 ok s 4E5b
O gl ST (gl size la SKls e lis plnil g A
gl 53 oS3 Osal Sl e il 5 S SIS
eslizal SPSS( Ll Ul 531 o5 51 eslizal L +/+0 Jlaz|
Sy SsdS Ol G 5l b el 03y b s S

Sow '}@w—‘ﬂ

dol S5 gl g8 O s VY

5 LG (ST ) 0 STyl sgn Y s
o2 0 g ST iy 5 N pa s il o s
5 T bt La s S ssae s JSUl dLad 58 daaa i
S oS 5 S deadl gl sl e oS gl LS 5
534S ol OF 5l i b s il digm 4 b o sladd
s OldenS) (b oLl b o ool 42
il 3 et Ol 4 Vsmms o3le (nl 2 g oo LS5
S AT 353 e o3l stz O eS| Sl i L
e ot O sl STl Lol Y peamms 4 ol s
Gt 3 SR 5 o5 Ol el Il (ole (b sl &
NAas55

4 o Ol il gels aale denl S5 52000 55 Ol Dl i
Dimen ol s 3l OLES ) IS8 s Cilisn gls 65
tAea T O 25 o VAT el 65l il S s
S b b a il SO lss Ol 2358 0 S LS
e gl aS Bl LIl cay il sl 5, L sy
Aol S5m0l Olgee (i RIS e &30 L (61
Seoslisd Ol &S 35 a0, b Sy s w by
St S oSS T 0 8 e YLl
OSae vy g ol 0o el Gl Ol sl s

La Gy o banlie jo Les oo 050 YL s 4 ol

16. One- way ANOVA
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17. Catalytic effect
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18. Volatile compounds

19. Furanic compounds

20. Furan

21. 2- Furfural

22. Furfurylalcohl

23. 2- Pentylfuran

24. 5- Hydroxymethylfurfural (HMF)
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In this study, the influence of different cookingetimod on the oxidation lipid and heavy metal
composition and sensory properties @&pinepheluscoioidefillets was evaluated. Cooking of
Epinepheluscoioide was prepared according to common consumer techsicuoached, steamed, pan
fried (no added oil), deep fried (in olive oil) amdcrowave. Thiobarbitoric acid (TBA) content was$
than 3 mg MDA/ kg in cooked fillet with boiling, pehing, dry- frying and deep frying methods. The
free fatty acid (FFA) content of the fillets wagrsficantly reduced by the different cooking methad
compared with raw fish. There was the highest Micemtration in raw samples. Co and cd concentration
were below limits of detection in all samples. Treand pb contents in the raw and cooked sapmles we
not significantly different. The results of sensprpperties were showed that the texture, odoavofi,
colour and overal likeness properties increasepaim frying and deep- frying methods and there were
not significantly different between boiling, poaai

Keywords: Epinepheluscoioides, Cooking methods, TBA, FFA, Heavy metal, Sensaopprties.
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