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Table 1. Heat processing conditions of canned milkfish.
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Table 2. Chemical compositions of canned milkfish with different heat processing conditions.

Temperature (°C) Fo Moisture (%) Crude lipid (%)  Crude protein (%) Ash (%)
115 6 61.800.85°" 11.08£1.942 23.83%0.334 1.91£0.432
(29.00+5.08%™  (62.39%0.88°) (5.014+1.139)

115 12 62.00+2.48P 10.86%3.563 23.71+1.232 2.06+0.622
(28.59+9.379) (62.38+3.24b) (5.42+1.64%

125 6 61.69+0.76° 10.35+2.062 24.59+0.772 1.731+0.262
(27.02+5.379) (64.197%2.00P) (5.39+0.92%)

125 12 61.39+2.77P 11.89+£4.30° 24.22+0.912 2.07£0.412
(30.79+1.139) (62.74+2.36") (4.51+0.92%)

Raw milkfish 69.66£0.902 7.21£0.692 22.801+0.632 1.2470.022
(23.78£2.29%) (75.15£2.06%) (4.08£0.06%)

* Figures in each column having the same superscript are insignificantly different (P>0.05)

** Value in parentheses are calculated with dry matter basis

Table 3. Color of canned milkfish with different heat processing conditions.

Temperature Fo Meat Liquid
“O L a b L a b
115 6 59.88+1.962" 5.08+0.87P 10.22+0.722 73.40%4.27%  -1.06+0.62° 17.72+2.62°
115 12 60.70+0.67% 6.74+0.822 12.04+1.48° 77.44+1.14% -154+031° 21.66+1.87°
125 6  60.38+1.96% 560+0.4430 11.04+1.312 49.42+2.21% 2681962 16.42+1.97°
125 12 60.20+0.917 5.76+0.8280 171.48+1.252 52.48+4.230  2.98+0.913 1922+ 85%

Figures in each column having the same superscript are insignificantly different (P>0.05).

Table 4. Available lysine content of canned milkfish with different heat processing conditions.

Temperature (°C) Fo Available lysine Decrease of available lysine
(g/100 g crude protein) (%)
115 6 7.30 —
115 12 7.07 3.9
125 6 7.64 —
125 12 7.08 3.8
Rawmilkfish 7.36
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Fig. 1. SDS—polyacrylamide gel electrophoresis pattern of
raw and canned milkfish meat proteins. Raw and canned
milkfish meat protein were solubilized with 2% SDS—8M
urea—2% mercaptoethanol-20 mM Tris=HC1 (pH 8.0).
Loaded protein was 4 pg for each gel column.
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Table 5. In vitro protein digestibility of canned milkfish with different heat processing conditions.

Temperature (°C) Fo In vitro protein digestibility (%)
115 6 93.5841.63%
115 12 92.86+0.132
125 6 93.01+0.472
125 12 93.16+0.982
Rawmilkfish 92.86+0.57°

i Figures in each column having the same superscript are
insignificantly different (P>0.05).

Table 6. Sensory evaluation of canned milkfish with different heat processing conditions.

Temperature (°C)  Fo Color Aroma Flavor Texture  Acceptibility
115 6 6.99+1.058"  6.59+1.06° 7.07+1.16% 7.16+1.01% 7.15+1.06
115 12 7.18+1.05% 6.85+0.823P 6.95+1.04% 6.85+1.002 7.14+0.882
125 6 6.95+1.04%  6.40+1.06P 7.29+1.212 6.821.33% 6.88+0.992
125 12 6.92+1.13%  7.35+1.32% 7.48+0.88° 6.82+1.07% 7.01+1.012

" Figures in each column having the same superscript are insignificantly different (P>0.05).
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Effect of Sterilization Condition on the Quality of Canned Milkfish

Abstract

The chemical and organoleptic quality of seasoned, canned Tankuei milkfish which was heat processed at
two different temperatures 115°C and 125°C, to attain Fo values of 6 and 12, were evaluated. The moisture and
crude protein content of canned milkfish calculated on a dry basis were lower than that of raw milkfish. The
color of canned milkfish was light yellowish-brown and turned dark brown as the Fo value increased. The
SDS—polyacrylamide gel electrophoresis pattern of canned milkfish showed myosin, actin, tropomyosin and
troponin—C bands mostly disappeared. Available lysine content and in vitro protein digestibility of canned
milkfish were not significantly inferior to that of raw milkfish. Sensory evaluations of canned milkfish using four
sterilization conditions were not significantly different (P>0.05). From these results, it could be concluded that
the quality of canned milkfish processed using four different sterilization conditions were not significantly

different.

Key words: Canned foods, Milkfish, Protein quality, SDS—polyacrylamide gel electrophoresis pattern
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