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Effects of Heating Temperature and Sprinkled Salt on the Yield
and Texture of Cooked Swordfish Meat
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Faculty of Education, Chiba University, Japan
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The effects of heating temperature and salting operation on the yield and texture characteristics of cooked fish
meat were investigated using swordfish meat. Raw swordfish meat was sprinkled with 2% salt (sodium chloride),
left for 30 minutes, and then heated at 65C and 85C for up to 60 minutes. The weight change rate, moisture con-
tent, water holding capacity (outflow due to centrifugation, outflow due to pressing), and texture characteristics
of the cooked meat were measured. There was a significant difference in the rate of weight change depending on
sprinkled salt and the heating temperature; the higher the heating temperature, the more the weight was re-
tained, and the presence of salt meant that the weight was retained. When heated to 85C, the surface hardness of
the sample with sprinkled salt was weaker, and the presence or absence of salt had a large effect on the texture.
Although the weight of the sample heated to 65C was maintained due to the presence of salt, salt had no effect
on the overall hardness or water retention of the meat.
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Fig. 1. Weight change (%) of swordfish meat af-

ter cooking (n = 3). Different characters (a-
f) are significantly different between sam-
ples (p<0.05).
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Fig. 2. Water contents (%) of swordfish meat af-
ter cooking (n = 3). Different characters (a,
b) are significantly different between sam-
ples (p<0.05).
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Fig. 3. Water holding capacity (%) of swordfish
meat after cooking (n = 3). Different char-
acters (a, b) are significantly different be-
tween samples (p<0.05).
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Fig. 4. Physical properties of cooked samples

from swordfish (n = 3). Different characters

(a, b, c) are significantly different between
samples (p<0.05).
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