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Fig. 1. Processing scheme for restructured yellow-fin tuna steaks.
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Fig. 2. The diagram of chewing test of restructured
yellow-fin tuna steak.

(Z) VBN ZHIE
RIS PR AR LIRS (Conway’s )
MERBGEHES -

(=) TBA ZHIE
R EMABERREGER > Ll Floch's
solution ZEEYHHAE® - ERESFIEE D2 5 RET

TBA ZHlEKEH -

(M) ESHERET
FHER e (Philips HD4254/A, Belgium )
LA 180°CHiKF 3 4348 » stk » B4 19 47
[E{ AT 3T - SRIEIFIEFES % (Hedonic scale
test) » FERTHIR 9 2 0 9 FRIEEFE - 5
SEEE 1 HHRIEEREE® -

(R) BURDHT
B T B REM ARSI MS Excel 97 Bk #4317
t-test 7347 - FHLERBURRILL SAS RS EITREY
534 » FERCHEER (Duncan's) S8 EEETE
EYET -

SR

— ~ WHEZ BB REE M
AR~ ZRAREHATE (ZEINSNS

) ZBEERIERE M  BIE RS RA0 Fig. 3 R -
Hep > BERELIR AR (2104842992 g) >
EXBEHAS (12747£1694 ¢g) FIENRN

(81.78+10.08 g) - HEHEMITE - EHAHE

(0.622+0.038 ) BEE SN (0.488+0.028)
FILEPA (0.484+0.045) - BRIH & RIMEERE 2
o,

250

g

-
I
(=)

100} c

Toughness (g)

Raw Steam cooked Restructured steak

1 @

Cohesiveness (ratio)

Raw Steam cooked Restructured steak

Fig. 3. The toughness and cohesiveness of raw,
steam cooked, and restructured steak of
yellow-fin tuna. Means within a figure
bearing the same letter are not
significantly different (p>0.05).
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Fig. 4. Sensory scores of restructured yellow-fin
tuna steak with or without dark muscle.
Means within a figure bearing the same
letter are not significantly different
(p>0.05).
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Fig. 5. The changes of toughness, cohesiveness, VBN, and TBA of restructured yellow-fin tuna steak
during storage at -20°C. Means within a figure bearing the same letter are not significantly
different (p>0.05). OWithout dark muscle, air-packed; BWithout dark muscle, N,-packed; B With
dark muscle, air-packed; BWith dark muscle, N,-packed.
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Physical Properties of Restructured Tuna Steak and Its Quality Changes
During Frozen Storage

Chang-Yang Peng” and Hui-Wan Pan

Coastal and Offshore Resource Research Center, Taiwan Fisheries Research Institute

Abstract

Texture quality, acceptability, and shelf life of restructured tuna steak (RTS) fabricated from yellow-fin
tuna were evaluated. In a chewing test, steamed meat had the highest toughness, followed by RTS and raw meat.
The degree of cohesiveness of RTS was higher than that of raw meat and steamed meat, indicating that the
restructuring processing would effectively improve the meat texture. The sensory scores of RTS ranked in a
acceptable level. Also, people preferred RTS without dark muscle to that with dark muscle. There were no
significant changes in toughness, cohesiveness, VBN, and TBA value in either air-packed or N,-packed products

after RTS were stored at -20°C for 1-3 months.
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