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Changes in Properties of Raw and Cooked Swordfish Meat due to pH Adjustment
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Fig. 1 pH of soaking solution and swordfish meat
samples (n=3).
Table 1 Effect of soaking treatment on color dif-
ference AEab™ of swordfish meat samples
Soaking solution Raw sample Cooked sample
Water 7.95+0.75° 175058
Baking soda 498 = 3.64° 1.90+0.87*
Vinegar 3.30+3.30° 13.14£254°
2% NaCl 8.37+0.83" 0.69+0.36"
Baking soda in 2% NaCl 4383 +209° 451+084"
Vinegar in 2% NaCl 24.82 +0.46° 422+1.38"

No soaking samples were used as the standard.

Values are mean * standard deviation (n=3).

#7¢ Different small characters within the same columns are significantly
different between soaking solutions (p<0.05).
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Table 2 Weight changes (%) of swordfish meat
samples after soaking and cooking

Cooked
samples”™

Cooked
samples™® ™

Raw samples

Soaking solution after soaking

No soaking ~134=068' -3373+122 6915+ 175"
Water ~139=040° -3430+295 67.90% 277"
Baking soda 416+058" —2070+166" 7694*095"
Vinegar 9724033 —760+157 81.23%257
2% NaCl 635+148° —3010=219° 6742+ 148"
Naking sodadn 2% 9o7:004'  -070+580° 8261=361"
Vinegar in 2% NaCl —072+015° —2230+096° 7835+ 102"

Values are mean * standard deviation (n=3).

* Raw samples before soaking were used as 0.

** Raw samples after soaking were used as 100.

24 Different small characters within the same columns are significantly
different between soaking solutions (p<0.05).
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Fig. 2 Physical properties of raw samples from
swordfish after soaking treatment (n=3). 1,
no soaking; 2, water; 3, baking soda; 4, vine-
gar; 5, 2% NaCl; 6, baking soda in 2% NacCl;
7, vinegar in 2% NaCl. Different characters
(a, b) are significantly different between
soaking solutions (p<0.05).
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Fig. 3 Physical properties of cooked samples
from swordfish after soaking treatment (n=3).
1, no soaking; 2, water; 3, baking soda; 4,
vinegar; 5, 2% NaCl; 6, baking soda in 2%
NaCl; 7, vinegar in 2% NacCl. Different char-
acters (a-d) are significantly different be-
tween soaking solutions (p<0.05).
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Fig. 4 Contents of ATP and related compounds
(mmol/g) in raw and cooked swordfish meat
(n=3). E, ATP; 4, ADP; ], AMP; [, IMP;
. Inosine; (3, Hypoxanthine. Raw samples
are those before soaking.

BB L OMBIC L2 P v THBOBELEZ2 bR
720 MBAFIZBWTOIMPY EE LG TH o 720

ATPB L UBHEALEW OB EI A TH D L, IMPOE
B ERERE R TlE68~69% ThH o 7-DIZK L, EE
RIEHE TIZ44~56% & KD 5 720 ATPH X OB AL
EWIATPOACH R ARAE L, WAL DO B E A S
REICE G35, RELEB X MR8 5
IMPZM BTGP pHASE L T B 2 e AVRIB S 72"
WEET I VBB N LR, EEET I BRERR
BB T O 4 3 C461me/100g Tdh - 720 MG E D
W7 3 R EE, RIBEE T352mg/100g, ik
WLBEEUEHE230~303mg/100g & 7 1), R ALBE A 12 I Eh
T5HIET, BRIELHEE DL D50~60%I127% > 72

HEARNERET I VBRENIN%E T V) YHBEDT
BY, FofMcLwEsE, vy, vy, 752
Y, TNEIVEETH o2 MBWOERET I/ BHK
AR E FBOMEMZRL, RIERIC X 2EVIZWET
X% o7z,

3—6 pHEAZEL A A0 EEESTM

KiZiE, EERE, SFHZEZIOmE L 23 o w
T, RERTOEEOFIIL 2 EROFMZ T2 &
2% (Table 3), W NDEZELKMAFITE VT D &M
DRIBER % I FZIMBR O T 2595 FRB L OHERAER W
EFHMIIE Nz ) TROBE I AIEFEAET T R bk
W, EYRERTH D, MOHEBIZE L T, KiZiER
B, BRI 722 E A o 72 HERET
i, BRI OIS L, ZHHICEA T,
BFFRE T, EERMHEENE ) FR SR, WA
Fro 72, AREEEFAR (BERNEL) 0hdE<
N3 L, SV ERGE N,

4. & £

wWA, NE S ICTERORBTIERGTHY, B
Wi 2 WS A 2 AXCEB B L T2, 72,

Table 3 Sensory evaluation of cooked meat
made from swordfish after soaking (n=8)

Water Baking soda Vinegar
Item | Without| With | Without | With | Without | With
salt | salt | salt | salt! salt | salt
Fishy odor 3 5 4 4 2 6
Looseness 2 {6 1 3 5 8 1 0
Softness | 2 6 0 8 i 8 10
Juiceness 4 410 8* 6 2
Umami | 7* 1 7* 0 8*
Saltiness | 0 | 8 1 [ 7"i 2 {6
il i i i i i i
Overa | gr | e 0 e
preference | : : : :

Numerals indicate the number of panelists who marked the meat stron-

ger than the other one in each category. Statistical analysis: * p<0.05.
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