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1. Pan- frying
2. Deep- frying
3. Grilling

4. Poaching

5. Steaming
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8. Thiobarbitoric acid
9. Free fatty acid
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7. Anatomical section
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12. Hedonic

13. Firmness/ Toughness
14. Chewiness

15. Springiness
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10. Oleic acid
11. Blank
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16. One- way ANOVA
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17. Catalytic effect
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18. Volatile compounds

19. Furanic compounds

20. Furan

21. 2- Furfural

22. Furfurylalcohl

23. 2- Pentylfuran
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In this study, the influence of different cooking method on the oxidation lipid and heavy metal
composition and sensory properties of Epinepheluscoioidefillets was evaluated. Cooking of
Epinepheluscoioide was prepared according to common consumer techniques: poached, steamed, pan
fried (no added oil), deep fried (in olive oil) and microwave. Thiobarbitoric acid (TBA) content was less
than 3 mg MDA/ kg in cooked fillet with boiling, poaching, dry- frying and deep frying methods. The
free fatty acid (FFA) content of the fillets was significantly reduced by the different cooking methods in
compared with raw fish. There was the highest Ni concentration in raw samples. Co and cd concentrations
were below limits of detection in all samples. The Cr and pb contents in the raw and cooked sapmles were
not significantly different. The results of sensory properties were showed that the texture, odour, flavor,
colour and overal likeness properties increased in pan- frying and deep- frying methods and there were
not significantly different between boiling, poaching.

Keywords: Epinepheluscoioides, Cooking methods, TBA, FFA, Heavy metal, Sensory properties.

*Corresponding Author E-Mail Address: khodanazary@yahoo.com

0¢



