SRISHE ' > EIRSS 0 HERIR o BRI
TBRERREREY KESHRA KEMTR
‘B EEEERE ARRER

(2000 £ 11 A 23 H#EZ)

TAIWAN

' 1993 «
“"*tg R‘s‘o‘o

ESUN THBUMNIS LR A AR T 2

3

BXINE® Anguilla anguilla & BB LEEGRIERMCEEATE - AHBE R TS
EXMER M AR PR AL A BRI 8 > DIHET T BN R I TR - DL 6~8% REIKZE
BB R ERE - REEIN TR KDY - HER - RS SRIEI MR AIBE) T

K o BERGBAE I AR S B R R R

HAHR - TG SRR B i B e e B A1 38 N

RIS, RSB E I TR R BREPIRK - B -FIRRREEAHRR R & R AN - (ELRAIES it

B o BERRERR - fATRRESBIAESS

g F VB SR B RS- R BEY

EAE O - RN SN - Bk - BRI R R (p>0.05) 0 B

REMBEZERDPERLE -

RREE ¢ EEEINT > BRUNAS - (LB BRI

et @A EBERT\E > REYEMS » BN
#8 Anguilla anguilla 5% » HREFENEE Anguilla
rostrata ~ HZAf8 Anguilla japonica™? - BRI EB{ELR
EMERFEER ~ JLECFIt R ER R LA SBERE
JLIERYZEfE HTRIME Y8 5 ~ SRBRAI T - hrfeseaafn
BB L K BRI R AT hL RSB % B {EERINF]
JCFRRYTL I Ry &L BT DAF 45 B R AREV BRI A8 -
1985 F£F 1999 £ - LR EMERIOHR
£ 1.5~1.8 BHEZ Y BAEGHBZAE -
BEBEFEREYK  BEBEMHI T/RER
Mg T BXERg/KERBITHEAES EHEML
HEMBRBRM RO ENE  RRERR
I METEIREGNEEBIER T - DIEBRETE 3 REZ
f8m 212 A7 &' 7 MABAIREL 2,412 AT
BRI (FCR) 35§95 1.5 {EEEE 95%
HERBRIEM LR - RIEEEGOEAS 35~50 fF
BKBATLE 100 ATLE - BAIEHAAEE
ERERAER 1/30% - HRERIERMHIZER; - ek
MBI N EREER (B 3~4 JT) KEREFERE
HUEEL - AR A EM AR ARHIRK - FFBINE R
IFRINEE R - TR REEN T Buk5 %

SREBHE, WIS, BRRIR, KL (2000) EMINTHEUMNEELE
MRS R 8. KEFR, 8(1&2): 85-94.

ERAEE -

RIEEAEM LDUEBRE - BN TAEMNS
BRAERHLE - MRAMNEE R N & (REUESLT
REST - SILEINGESGE & B% - FTLIginge
BZINTESIRE - EARSMETE - W HINE%E
EOME B REREE B - HNEONEERT
INTERIRER - EAHFRE B R BRI ERMNEE R
RO} > ELEBSUR:  INTATR LSRR AL IR
Al BEEILEEGC IMTHIAER - LURSEERE
B 2% -

MHEERTTIE
(—) #F¥

EHHRTERMN B FR K PT R R R
500~600 g B4 EH 60 cm -

HRE

(=) 7

1. EEVRERBEIN TR
RHEMBE MRS - AR 1/4 BERZ A8 58
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HESRE o R

BIREN - DIEKRIR AR W EVE SR Y)
BRI R A FRUE AR - MR
BEIENTNFEE 4 6-8-10%) Z&EEHA (1:1
wiv) s A ACTREE 17 NRFRIS R AR K
FREE % DEAAERENEER (FESSMANN
Wilhelm Fessmann GmbHu. Co., Germany) o » 4%
LA 30°C » RH 70% > 60 min IREzZEEFR K% » 7EHH
%~ RE THI/THE 30 min» #FLL 60C RH
55% ZE 60 min > FEEARERESE 70T HERF
20 min - BRISER 2 BN HAIRIRBRETRES
B k5 - BHESEFEAKIEES AT -

EEEEL FEAC BREFTH eSS E
TTEEVE - MIESRE - B HERRR A BT A
REIRAMETT > PR ELZ S ITEE BEE AT
— RS - B~ KIENE BB (L, 2, b) iR
& .

2. ERETRAER S 8L .

B8 0 A AR RO (R (B s M faEE L > LB
MBS BB RN ER - STHEERE
— RS BRSO AR RS - SN - & - fE
il B 5 -

(=) ZMTRLETE

1. —fEs 1R A.OACOHFIERIE -

2. PELRAHHRL - BRI 1 g BRNOMET - A
5 ml #) 6 N HCl» ARRBLEEE - BENE
BT SR ERRE > DL 110°C SR 24 /NEF < #F
MRS ISR LA TR R 2 B R R
REBIMAZKE A 5~6 K DL 40°C/HKBRBIREE
HCl 5522k - BTS2 BEREEESRE 10 m
#% > L1 0.02 M Z Sodium citrate ¥REVEIREE pH
fEZ 2.2 % > L) Backman 6300 AUHELES H BHOMTTER
axiite

3. EEEREEEES - SR ¢ KER Konosu et al.
©53EZEEY > FLL Backman 6300 BURZELER B BT
BT -

4. fERNES © WEAFSEKIE Folch et al.”JgERHhL -
HefsEe A B RS LR A. O. A. COREETT - BINR
M Cyso FHELESIEES PUAZHER » BLARARBAT T
FeRsFefE e & -

5. KSEYE (Aw) @ PRI R AN 1.5-2 g B

C BAKIEMBIERE (Novasina, model AG 8050) HIZE

e
6. thiE : FHA Minolta AT Z@EHE (Hunter
color difference meter, model : CR-300 #Y) #H[E -
IR 2 cm x2 cm ERGZ I IEGEBHA L GT
) a(fLEE) b (FEEORE) {E-

7. BES ik AL O. A COFEREIE -

8. BYEROER KIB Luten et al iz 0
JB18 T ENRE RS » FHEET Greenberg et al.®J7ik
KIGEVER I E & - RTHUEESAA S giEA 50 ml
BECVET > A 15 ml 5% NaOH %358 ~ B
# FEER > BEWIIA 15 ml 5% NaOH £HEX
AL - BEL - WEERTE LBEWEMA 10 ml 40%
CHAEERE > FEEOKRE REBER 0 A 10 ml Z
Bk > b BB IR T2 S IR Z BB 0 DL
1 N NaOH £ pH £ 8 &M A 3 ml 2% 4-
Aminoantipyrine #1 3 m/ 8% Potassium ferrcyanide
f&& 15 min > {HEL Phenols KFEEF » 2L 10 ml
Chloroform # Phenols (L &¥ZEELH » EZETURE
KN 10 ml Chloroform ZH » WE A
Chloroform ZR{A M ERE 20 mi» F2 460 nm WK
Sl - FE AR HE YRR R AR IR 1 T PRI RO R HE
o SREFRH B ER S EE -

9. BHEME | IRAHWITREFELL 7 SHHENT > B
25 frfh BRSBTSV - RR DR
DHEETRS o FOEER 11 & EER 2
5 RHREEZ 3 4 MNIEEZ 4 o MRS
5 WIER 655 BEG 7 4 REEC

10. HEEF 00T ¢ E B 838 DL SAS (Statistical
Analysis System) ZHEIEBEITERE AT (Analysis
of variance, ANOVA) - LLBE & = % 8 i3 8 &
(Duncan’s multiple range test) MiE &AM EZRE
FEFKUEEAE 0.05 »

fERIARTER

(—) REEIZ BB A8 o K
FIEZ N

HNENBIEI & &5 RE R BB AT > X
B8 fa N RO AR S - AFFERTIRARER
(4C) FTHEFEERRE (17 /WNE) CRERERE
B RLITRENBE 4, 6, 8, 10%) BEI/KEEKRER
B - EABHLA TS & B EOKAHE (Water
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phase salt, WPS) LLA » B8 1EE R R < & o &
1 (8L kBB A (Table 1) - 7 Ravesi
and Krzynowek""E#7# L E M - 0V BIfHE AT
EREE AN BT TEERNEEREREES
Heanqh 2z Eows  WHRETREEsE Y XE
ASELENYAR > HBRERE KB ERIERER

EMLWA" -

L6 ~8 %rEIKEER B - FEEEMT L
BB ME (Table 1) » RAMODEFABRZHE
it DL 10% R BRI B R AR R TR IRHY e
R AIAEEA AT & E TORES BOF 1.4 ~
1.7%:2 /8 » WPS B FY 2.38% £ 2.88% < -

Table 1. Effect of brine concentration on salt content and organoleptic acceptability of smoked eel*.
Smoked eel
Brine***
Moisture (%)  Salt content (%) Water phase salt (%) Sensory test****
4% 56.82 £0.48 @ 1.13+0.02d 1.96 = 0.04 d 2.44 ¢
6% 56.40 +0.273b  1.38+0.03€ 2.38£0.05¢ 2.88 b
8% 56.07+0.27P 1,66 20.02 b 2.88 +0.02 b 2.88 b
10% 56.82 £ 0.22 @ 1.86 £ 0.02 2 3.18 £0.04 2 3.88 @

*Smoking at 30°C, RH 70% for 45 min, and 60°C, RH 55% for 90 min.

** Mean = S.D. (h=3).

***Eel was immersed in brine for 17 hr at 4°C prior to smoking processing.
**** Sensory test : 1, very light in salinity, and 5, very strong in salinity.
a-d : Means values in the same column with different superscripts differ significantly (p>0.05).

(=) BN T # R — AR 7

FERBR M 8 [0} P9 B MY AR R (R A0 8R4 - — AR R
SN Table 2 Fim » ERAZKSE
59.93% - IITERKBEY - BRHEBEEHE KT &S5
57.85% (CONDI1) » K5 54.72% (COND4) -
COND 1 i COND 3 f1THERT (110 min) {EFAE
AR (155 min) - BB ERIKSEE 5 COND 2
K aEMER COND4 - FJgEH COND4 B—
eV T 5 W SRS R IR AP BRI SR - AR
FoOBONEBRMT AR  KoBELETEZ
Bhuiyan et al."$g iR IL— IR BT AE R B L
miE ke K THES S BiES » WfEEEN LT
ohBf (kKR IR -

FETHEDE fH > WEANTESRZEE
(19.37~18.83%) Hg8RERIEN (15.75%) & » NEH
MIGET  FHHECEENMBEEEZRNE
(p>0.05) - MILIERSHIEETSBHEFEANCER

AR EREEFER > WHENTENSZIKS
(1.65~1.97%) HEFEFEIA (0.93%) & - EEARRH
MIEET > HIKSEEZEEBNL AKX -

(=) JELEN L 2R .

N [E) FE R {4 2 E S B RURL P i RE B BR AH K
0 Table 3 FrR - MR X EREBRHERS
Cigr B Cigo > EPA Bl DHA EEf THT « EL B4
5 - H & {8 B HS B5 BE tb 61 % B TR A 4% BR
HER - WMENE TG4 E LY IE TR
RN R E 2 =R - AT A G B O X A
TaEEREEGREC AR MEBEHEK -
Bhuiyan et al.""®Lb o (7 1 5% 3 B R 4R R H A K
ViR AREY  WEHEE R Z =8 e
(Triglyceride) ~ B#B8E (Phospholipid) E5H5
B (Fatty acid) > W AKREEMTMEELS EH
FHAY
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Table 2.  Effect of smoking on proximate composition (%) of European eel meat.
Group Moisture Crude protein Crude fat Ash
Raw meat 59.93 +1.62 % 15.75 £ 0.94" 2596 + 3.37° 0.93 = 0.04"
COND1** 57.82+0.93° 19.37 £ 0.76° 22.80 + 0.55" 1.97 £0.22°
COND2 55.79 +£0.71°¢ 19.06 £ 0.90° 2424 +0.63* 1.65+0.33°
COND3 56.83 £ 0.26 " 18.98 + 0.38° 23.35+0.96° 1.93 £ 0.04°
COND4 54.72 + 0.43 ¢ 18.83 +0.17° 24.59 £ 1.02° 1.94+0.11°

*Meanx S.D. (n=3).

*COND1: 30°C RH 70%, 30 min—~60C RH 55%, 60 min—70C, 20 min.
COND?2: 30C RH 70%, 45 min—=60°C RH 55%, 90 min—>70°C, 20 min.

COND3: 60°C RH 55%, 90 min—=70°C, 20 min.
COND4: 60°C RH 55%,135 min—70°C, 20 min.
a-d : Means values in the same column with different superscripts differ significantly (p>0.05).

Table 3.  Effect of smoking on fatty acid composition(%) of European eel meat.
Raw meat COND1** COND2 COND3 COND4
14:0 4.49+0.24% 4.52+0.09 4.41£0.04 4.23+0.05 4.28+0.14
15:0 0.0440.09 0.16£0.14 0.15£0.13  0.23x0.02 0.2420.01
16:0 21.10£1.05 22.14£1.19 21.97+0.20  20.36x0.45 21.2640.76
16:1 9.7340.57 9.0620.10 9.08+0.24  8.570.65 8.64+0.28
17:0 0.370.18 0.49+0.02 0.31£0.27  0.54%0.13 0.4920.01
18:0 9 494015 2.7020.12 278017  2.92:0.36 2.67+0.11
18:1 36.5540.64 34.5920.11 34.70£0.85  35.74%1.73 35.2141.24
18:2n-6 4.5540.21 4.68+0.39 441033 4.74:0.41 4.92+0.13
18:3n-3 0.6440.08 0.70+0.02 0.65:£0.04  0.76:0.16 0.68+0.05
20:1 3.2940.10 3.5120.05 3.5410.24  3.5920.25 3.74£0.25
20:2 0.2840.15 0.40£0.04 0.26£0.23  0.290.11 0.39£0.04
20:4n-6 0.4640.22 0.5520.02 0.57£0.03  0.530.04 0.58+0.02
22:1 1.4740.12 1.62+0.06 1.69£0.15  1.61x0.10 1.69£0.11
20:5n-3 5 98+0.09 3.25:0.16 3.47£0.23  3.1320.30 2.9320.07
22:3 0.28+0.14 0.3620.05 0.46£0.16  0.37+.03 0.34£0.02
22:6n-3 7 6240.32 8.25£0.39 8.43£0.41  8.05:0.61 7.95£0.35
Unknown 3.67+0.88 3.02+0.91 3.12¢0.38  4.33:0.84 3.97£0.56

* Meanz= S5.D. (n=3).
**Refer to the footnote on table 2.
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(V4) FELEN T T RERT S ~ Wi e R
L7 vea 7

EE LR E AT IR EREERBEA
WIGEAIHESS (Table 4) » HAHAMBEZSR

Table 4.

WRK o K 185 mg/g> BB 198 mg/g -
ESgMENEEBAGILLAmME  ROKR
(lle) WA 1.5%AF » MEEE (Leu) &0
9 1.5% > HERAH RS & bh o BE R 7S O SR K
FER o

Effect of smoking on amino acid (mg/g) composition of European eel meat.

Raw meat _ CONDI**  COND2 COND3 COND4
L-Aspartic acid 16.20:0.69*  21.30%0.18 . 20.70+0.32  20.30x0.61  19.800.34
L-Threonine 723029 9.81+0.08  9.39:0.24  9.35%¢0.26  9.100.09
L-Serine 6.42+0.18 8.47+0.04  B8.12x0.14  8.16x0.23  7.98+0.09
L-Glutamic acid ~ 24.92+1.15  31.8:0.39  30.93x0.38  29.63x0.50  29.20+0.24
L-Proline 6.78+0.25 8.37:0.12 8241032  8.62:0.46  7.76%1.26
Glycine 10.7120.55 12512021 12412079 13.30¢1.01  13.121.02
L-Alanine 9.35£0.46  11.80:0.03  11.50£0.17  11.32£0.70  11.41:0.18
L-Valine 8.36x1.71 9.21+0.71  8.75:0.13 8142070  8.02%0.07
L-Methionine 4.68+0.97 5421027  532%0.02  4.69:0.52  4.95x0.09
L-Isoleucine 9.52+4.07 8.75:0.16  8.80:0.04  7.96x0.68  7.89x0.11
L-Leucine 12.23:0.40 163035  15.92+0.48  15.00£0.34  15.1420.13
L-Tyrosine 3.27£0.17 436:0.44  4.35:0.50  3.52:054  4.14x0.20
L-Phenylalanine 6.2220.30 8.30:0.15  8.01:0.10  7.5720.51  7.620.11
L-Lysine 14.41£0.69  19.72+¢0.30  19.01x0.35  18.57+0.34  18.400.59
L-Histidine 6.33+0.33 8.55:0.07  8.06x0.30  8.05:0.46  8.010.16
L-Arginine 9.74+0.34 13112007  12.53x0.46  14.52%1.87  12.730.13
Total 156.111.73  198.24x0.66  192.05:1.01 189.44x4.95 185.210.46

* Measn % 5.D. (n=3).
**Refer to the footnote on table 2.

B 68 N R IE AN TR SRR B R
(Free amino acids, FAA) fEEHEEIEINNIRS » [E
Rl B9 157 mg/100 g » THAE-R RN 6
HIIAMHA 172~193 mg/100 g i (Table 5) - gh{EFIEY
FAA TS - Lys FENI LSRR EALLBIR A » RIEE
HiZ FRIP& & 8.16 mg/100 g @ #IEIEM% DU
o HE 88 3.4~2.8 mg/100 g » B LAIE
58~66% Z[H » N FIfEEGE A S AHES Lys H
ERHEAZ=H (p>0.05) - Randall et al."4gHy - /@ {E
chiELERR IR - DL Lys SRR  EEENT

Holys EFEWSBWE S - —RINEMmK
2 B—REBEWE  Lys f1iz e -fl5E (¢-
amino group) ZF1EEhz Carbonyl group K HE -
e -amino group #FEER »  Lys A NBERTHEE
Wn BRI A E S AR AR - TR
SBERZ IR

FEZ FAAH > B-Ala B His fEI TR S EHG
IS, > Tau HIBMERK (Table 5) - MRk
By Car = B0 THTE R T AIAE R
% .
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Table 5.

Effect of smoking on free amino acid and dipeptide (mg/100 g) of European eel meat.

Raw meat CONDT** COND2 COND3 COND4
o-Phosphoserine 0.42 + 0.07* 0.56 =+ 0.01 051 =+ 007 0.42 = 0.17 0.55 =*0.01
Taurine 16.04 + 222 16,12 <+ 0.81 1506 = 1.20 1549 + 2.69 1687 =0.10
o-Phosphoetanolamine 039 £ 047 050 =+ 013 048 = 0.14 049 = 0.10 0.56 £0.08
L-Threonine 1.76 + 0.68 310 =+ 0.84 256 =+ 193 267 + 055 215 0.2
L-Serine 1.26 + 028 1.05 + 0.19 083 =+ 0.15 0.69 + 0.14 0.76 =+=0.03
L-Glutamic acid 247 = 052 209 =+ 040 1.78 £ 0.12 1.67 = 0.21 170 =x0.03
L-Glutamine 161 = 1.17 288 =+ 1.61 247 =+ 1.31 207 £ 0.08 190 =+=0.217
L-Proline 065 = 050 075 =+ 042 1.07 = 0.69 1.74 £ 1.1t 0.82 +£0.45
Glycine 223 + 038 3.02 == 010 293 =+ 1.10 3.01 =195 354 =+£0.70
L-Alanine 329 = 052 432 =+ 087 391 + 150 366 * 0.21 3.80 =+0.37
L-Valine 1.31 =+ 048 167 =+ 021 154 =+ 0.23 1.22 + 011 2.01 +0.42
L-Cystine 0.03 = 0.09 - e - -
L-Methionine 0.50 = 021 1.42 0.80 1.00 =% 0.18 1.17 = 055 1.03 +0.49
L-Cystathionine 040 + 0.23 129 =+ 064 065 =z 046 083 = 031 059 =+=0.21
L-lIsoleucine 084 = 026 092 =<+ 026 068 =+ 0.08 069 = 019 0.84 =034
L-Leucine 1.07 + 030 157 = 0.41 131 = 0.07 1.23 £ 0.09 1.68 =+0.38
L-Tyrosine 0.51 = 0.21 1.12 = 0.11 081 =+ 0.14 0.85 = 008 1.10 =0.14
L-Phenylalanine 061 +* 030 107 =+ 025 101 =+ 0.16 088 = 0.08 117 =021
B -Alanine 4286 + 1.31 50.11 =« 3.01 5750 =+ 2.43 5270 = 095 5564 +1.89
Tryptophan 075 = 0.33 - - - -
L-Ornithine 0.16 = 0.26 - - 0.47 + 0.27 0.47 +0.40
L-Lysine 8.16 + 104 340 = 096 292 =+ 034 279 = 177 3.19 +0.29
L-Arginine 351 = 157 065 = 0.04 070 = 0.11 095 = 0.56 1.21 +£0.18
L-Histidine 66.81 + 2.01 7491 =+ 3.36 90.80 =+ 1.54 8434 x 2.64 91.81 =£1.85
Total 157.22 + 4.1017196 =+ 8.02 190.00 + 7.78 179.61 = 3.74 192.85 +6.38
L-Carnosine 7246 + 148 6277 + 2.63 43.73 = 1.11 56.87 = 1.68 4574 x1.15

*Mean = S.D. (n=3).
** Refer to the footnote on table 2.
-2 not detectable.

(71) LB T #HHEAKIEIE ~ BHEIE SR

=y ved 7 ]

Table 6 557 [F)/% B 6 ST BR AR /R IBHL 5t kTS
- BECAEYRESECHE  SHUKEMEERE
B 097 K4 MESERE 1.7~2.1 mg/100 g
v BT A EEGREEEERHES BYE
TR o BB EBR RS RS o T — R RED
EL S EERE E AN RILERSER
HelE BIBRYR R 2 LB AR - fh Table 6 1340
Tah Rl A — B B U - R A
AATHEBRESEHESHRS (COND2, 4 >

COND1, 3) » DUtHE/E IR R E S Lk B ey - {5
PRI EE S T B E S B e R — R UEEE
(COND2 > COND 4; COND1 > COND3) » 88/R7E
M FEIERSRTT » So g T BVE W e U e
R A — BB R A B B SR

(4) BN LB R

TR R EER . AR AT EE » Bkl
ISP B R AR (0 IR (i (R 2 R A
Table 7 Fiw - MEHRWIAETSME » K
COND4 2k tEHHER S - TREEEE &
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Z Ll (HZERE) - a HEHRIEE) H b E R £
BE =R > AJHME R EERN AT 2B EE G
EBNAK - ERBIVEE T 2 BT AATRE
CHIFAHAE TS > L ERET a - b ERIAIE
&N - ENSRBIEEIE o AR ERE > LAk

Table 6.

GEE o NEEEGGT - BREEREEI -
B\ EYERy COND4 HEERY L (> a fEEE b fH{E
WEMEERS - AR —BRAZE  HREHIER
Bz COND3 » H a fHEE b {HEUENIEXR
COND4 » FIEItE IR HER R SERE -

Effect of smoking on water activity, phenolic

compound and ammonia of European eel meat.

Group Water activity Phenol:(z;;gr)npound (mg;-losOg )
COND1** 0.97 6.02 £ 091 2.12+0.56°
COND2 0.97 12.52 +0.73¢ 2.08 £0.20°
COND3 0.97 5.28 +0.42°¢ 2.06 +0.29°
COND4 0.97 11.11 £ 0.64° 1.73+0.21°

*Meanz= S.D. (n=3).

**Refer to the footnote on table 2.

a-c : Means values

in the same column with different

superscripts differ significantly (p>0.05).

Table 7. Effect of smoking on color of European eel meat.
Peeled dorsal portion Cavity portion
Group
L a L a b

CONDT** 82.51x1.53** -2.90+0.69" 7.83+0.18° 49.46+0.37° 11.4320.72" 23.68+1.57"
COND2 83.66+0.97* -2.32+0.58" 8.67+0.97°% 47.94+1.31* 11.30+0.01" 25.68+1.27 "
COND3 83.81£1.472 -2.78+0.43" 8.30+1.23* 47.05+0.74* 12.13+0.32% 25.91+2,27*
COND4 84.61x1.542 -1.85+0.27° 8.72+0.28* 41.71£2.74% 12.79+0.79° 27.94%1.44°

*Meanz S.D. (n=3).
**Refer to the footnote on table 2.

a-b : Means values in the same column with different superscripts differ significantly (p>0.05)

() Zia BFEMFTZLEEE

- PEEIYRE AN R - BN R I S S S B RE A
FBUN Table 8 FiR - 7E4GH 25 (i A B ¥ 28
TR - BREURERZESME - ER
BB b TR S AR R

(p>0.05) - BEELWEZUESTERE FSE
81 4.61 ~ 4.88) > HFFFEHERB A EHERE
fE(1.18 ~ 1.38)A] %1 - Loy BRE 2 E A S
LRECAE A L BIF B E K EIE - REEE
S B EGFNBENSE R BT
B ABE N -
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Table 8.  Effect of smoking on sensory evaluation of European eel meat.

Group Appearance Texture Flavor Acceptability
COND1* 478 +1.04*™* 524115 4.70%1.33* 4.65+1.37?
COND2 487 +£1.06" 5.06+1.09" 478+1.41° 4.88=+1.38?
COND3 465+1.19° 5.00£1.37* 457 x1.44* 470x1.18°
COND4 4.43+£1.08° 5.06 £1.20* 457+1.27% 461 +1.20°

*Same as table 2.

**1.7 scale: 1=dislike very much, 7=like very much (n=25 panelists).
a : Means values in the same column with different superscripts differ

significantly (p>0.05).
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BT K ERTE AR BRAERNE - ThR IR
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The Effect of Smoking Processing on Chemical Composition and Sensory
Evaluation of European Eel Meat

Abstract

European eel Anguilla anguilla is an important fish species of automatic recirculating and intensive culture
system in Taiwan. The optimal smoking condition, sensory quality and biochemical changes of processed eel
before and after smoking were investigated. Comparing with the raw eel, lower moisture, higher crude protein
and ash were obtained in smoked sample (p<0.05), However, there were no significant difference in crude fat
and composition of fatty acid during smoking (p>0.05). Decrease in lysine and carnosine, and increase in -
alanine and histidine were observed during smoking process. Content of phenolic compounds and degree of
browning increased with the duration of smoking. Much darker browning occurred on sample prepared by one-
step smoking. Nevertheless, no significant differences in appearance, flavor, texture, and overall acceptability
were obtained among sample smoked by 4 different conditions (p<0.05). The overall ranking of all samples

were acceptable or highly acceptable.
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