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Abstract

The purpose of this study was to investigate the effects of gaﬂic or lemon juice on quality
characteristics of fish muscle. The samples treated with garlic or lemon juice by the amount of
5% or 10% (w/w) of fish muscle were stored at 4+1°C and —18+2°C for 10 and 40 days,
respectively. :

The results are summarized as follows;

1. In the taste of samples, the samples treated with 5% garlic juice showed the most favorite
tendency all the storage time at 4+ 1°C and —18+£2°C.

2. There were significant in fishy odor after 5 days of storage at 4+ 1°C and 40 days of storage
at —18+2°C. The fishy odor of samples treated with gai’lic juice were weaker than those of
samples untreated or treated with lemon juice.

3. The appearance was evaluated the worst in 10% lemon juice treated sample among all the
samples. '

4. The hardness of the samples treated with lemon juice were lower than those of samples
untreated or treated with garlic juice during all the storage time at 4+1°C and —18+2°C.

5. The score of overall quality was the highest in sample treated with 5% garlic juice during
all the storage time at —18+2°C.
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" Table 1. Taste of samples by storage condition and treatment

Treatment Garli Garll L L
Period Control ariic c emon emon F-value
Temperature (days) Juice 5% Julce 10%  juice 5% julce 10%
(*c)

- 0 3.4 4,5b 3.9bc 3,2abc 2.42 6.281**

3 3.1ab 3.8b 3.9b 2,9ab 2.12 5.140%*
421 5 2,82 3,64 3.4a 2.82 1.7b 4.971%*
7 2,92 3,52 3.32 2.6ab 1.7 5.696%*

10 218 3.4b 3.2b 2,33 1.62 © 9,063+

10 3.33 3,82 3.82 2.8ab 2.0t 4,808%*

1882 20 3.1 3.4 3.4 2.7 2.2 2.011N.S
30 2.9 3.6 3.4 2.8 2.3 2.665N.5

40 2.93b 3.6 3.4adb 2.8b 2.3b 6.990**

** P < 0.0t NS Notsignificant.
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3. 2 (Appearance)
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Table 2. Fishy odor of gmplcs by storage condition and treatmbnt

Treatment
Period Garlic Garlic Lemon Lemon
(days) Control julce 5%  julce 10%  julce 5%  Julce 10% F-value
Temperature
(*c)
- 0 3.2 4.2 4.4 3.3 3.2 2.187N.S
3 3.0 4,2 4,0 3.3 3.1 2,776N.S
451 5 2,83 4,0b 410 3,3ab 2,92 3.540°*
7 2.82 4,0b 4.1b 3.0ab 2,63 3.615¢
10 2,52 3.6b 3,9b 2.8ab 2.43 4,0012*
10 3.7 4.1 4,6 41 3.8 1,425N.S
1842 20 3.7 4,0 3.9 3.7 3.2 0.728N.S
30 3.6 43 3.8 3.7 2.6 2.557N.S
40 3,52 4,23 3.82 3,2ab 2.5b 3,005*
* P <001, *P<0.05 NS Notsignificant.
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Table 3. Appeararice of samples by storage condition and treatment

Treatment
Period Gartic Garlle Lemon Lemon
(days) Control juice 5%  julce 10%  juice 5%  juice 10% F-value
Temperature
*C)
- 0 4,0 4,0 41 3.3 3.0 2.308N.S
3 3.7 3.5 3.8 3.2 29 0.961N.S
451 5 3.4 3.5 3.3 2.5 2.5 1.663N.S
7 3,28 3.42 3,22 2,4ab 2,1b 3,069+
10 2,92 2,94 3,12 2,33 1.3b 4,226%*
10 4,02 3.82 3,73b 2.7b¢ 2.2¢ 5827+
_1842 20 4.12 3.43 3.52 2.7b 2.2b 6.227%*
30 4,02 3.32b 3,3ab 2.4bc 2.0¢ 7.999**
40 3.62 3.03b 332 2.3bc 1,9¢ 5.713%%

#+ P <001 *P<0.05 N.S Not significant

Table 4, Hardness of samples by storage condition and treatment

Treatment
Period Garlic Garlic Lemon Lemon _
(days) Control  yices%  Julce10%  julce 5%  julce 10% ' value
Temperature
(*c)
- ] 4.2 4.2 4.1 3.4 2.7 4.721N.S

3 4,13 412 3.82 3.0b 2.3b 9,718+
451 5 3.72 3.9 3.52 3.1b 1.8b 7.875%%
7 3.58 3.82 3.22 2.5ab 1,9 4.455%%
10 3,22 3,23b 3,22 2.3bc 1.5¢ 5.427%%

10 4,08 3,9ab 3.52bc -2.9bc 2 5¢ 3.681%
1842 20 3.7 3.62 3.52 2,7ab 1.9b 5.504%%
30 3.72 3.42 3.42 2,73b 1.9b 4,547%»
40 3,02 3,42 3,22 2.0b 1.6 7.047%*

** P <001, *P<0,05 N.S Not significant.
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Table 5. Overall quality of samples by storage condition and treatment

Treatment
Period Garlic Garlic Lemon Lemon
{days) Control julce 5% juice 10% juice 5% juice 10% F-value
Temperature
°c)
- ) 3,73 4,22 4,22 2.9b 2.4 19.874%+
3 2.8ac 3.3bc 4,0b 2.84¢ 2,02 4,937+
442 5 2.7ab 3,12 3,62 2,6ab 1.9b 3.870%*
7 2.53 3,22 3.3a 2.4ab 1.6b 5.245%%
10 2.6a¢ 3,5b 3.2ab 2,1¢d 1.5d 9,806**
10 3.4 3,92 3,92 2,8ab 2.2b 4,152%+
182 20 3.13b 3.92 3.42b 2,8b¢ 21¢ 45969+
30 3.02 3.62 3.22 2,93 17b 4,063%*
40 3.02b 3,62 3.1ab 2.5b 1.3¢ 8.660%*
** P < 0,01
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