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Comparison of the Food Chemical Properties of Fish
Meat Roasted By Superheated Steam Heating and
Propane—Gas Combustion Heating

Moritsugu Hamada®', Daisuke Terashima®
Seito Hirayama™', Ritsuko Wada™"'
Hiroyuki Ura®? and Katsuhei Nakamura®

The food chemical properties of roasted fish meat were compared in order to clarify the difference be-
tween superheated steam (SHS) and propane-gas combustion heating using four types of fish, i.e., deep-
water redfish, Norwegian salmon trout {cultured trout at sea), Atlantic mackerel and Japanese Spanish
mackerel having different lipid contents. The optimum roasting conditions were 6 min for SHS heating
and 12 min for propane-gas combustion heating, and thus the heating time by SHS was half that of the
propane-gas heating. Both the moisture content and the yield of the roasted fish meat decreased as the de-
gree of heating increased, but no influence due to the different fish samples and heating methods, SHS
heating and gas heating, was observed. The water activity of the roasted fish meat was almost constant,
irrespective of the different sampling position, surface or inside of the muscle, or different heating
methods. The load of the penetrating plate-type plunger into the roasted meat was affected by the heating
conditions and sample fishes, but the difference between the SHS heating and the propane-gas heating was
not clear. Sensory tests by 10 panelists showed that the appearance and tenderness of the roasted fish
meat were superior to the SHS heating compared to the propane-gas heating. These results demonstrated
that the SHS heating was effective for manufacturing the roasted fish meat as the SHS heating time was
shorter than that of the propane-gas heating, and the estimation of the food chemical properties and sen-
sory tests of the roasted fish meat heated by SHS were the same compared with that of the gas heating.
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Table 1 . Temperature of the fish meat just after roasted by different heating conditions

Min-Max, unit @ C

Superheated steam heating Propane-gas combusion heating
D;ifien(g)f Deepwater Norwegian  Atlantic Japanese Spanish ~ Deepwater Norwegian  Atlantic Japanese Spanish
redfish  salmontrout mackerel mackerel redfish salmon trout mackerel mackerel
High 75 - 80 85-95 68 -77 70 - 80 77 - 81 88-93 93 -100 83-86
Best 77 - 80 85-90 80 - 88 70 - 80 62 - 65 67 - 80 88-90 73-78
Low 65-78 83 -85 75 - 80 80 - 85 54 -55 62 -78 65-78 84 - 86

Sample numbers were 3, in any cases.



Superheated steam heating

Propane—gas heating
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Fig. 1 . Moisture contents of the roasted fish meat at different heating conditions.

“H; High temp. heating, B; Best temp. heating, L; Low temp. heating. n= 3
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Superheated steam heating
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Fig. 2. The relation of the moisture content to the lipid content on the fish meat roasted by different heating methods, SHS

heating or propane-gas heating.

The degree of heating: The best temperature heating in any heating method.
A; Deepwater redfish, B; Japanese Spanish mackerel, C; Norwegian salmon trout, D; Atlantic mackerel.
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Table 2 . Process yields of the fish meat roasted by different heating conditions

.+ Superheated steam  Propane-gas  Difference between
Samplefish  Degree of heating 'y vino “or (A)  heating, % (B)  (A)and (B), %

H 70.1+ 8.4 72.8+74 2.7
Deepwater redfish B 69.7+7.7 739+ 1.8 -42
L 72.7+11.6 74.7+ 14.9 -2.0
Norwegian salmon H 68.1+84 73.2£4.0 50
trout B 69.7+7.7 729+35 32
L 80.5+3.8 76.9 + 0.6 3.6
H 75.9+£29 73.8+3.7 21
Atlantic mackerel B 794+£23 797+£29 -0.3
L 840+23 829+138 1.1
Japanese Spanish H 73.8+3.5 72655 1.2
mackerel B 825+39 788+ 15 37
L 83.0+ 44 823+0.6 0.7

*H; High temp. heating, B; Best temp. heating, L; Low temp. heating.

(A),(B): Mean of three measurements.
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Fig. 3 . Water activity, Aw, of the roasted fish meat at different heating conditions.
Aw value ; Average of three measurements.
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Table 3 . Breaking load and breaking depth of the fish meat roasted by different heating con-

ditions
Breaking characteristics
Sample fish z::::gif Breaking load™, gram Breaking depth”™, cm
SHS heating Gas heating SHS heating Gas heating
Deepwater redfish 610456 730+257 0.89+0.2 0.93+0.4
Norwegian salmon trout - 879+36 684+191 0.43£0.1 0.57+0.3
Atlantic mackerel 4424127 462+178 0.56£16.0 0.57+£0.3
Japanese Spanish mackerel 8244117 70067 0.53+0.0 0.6040.1
Deepwater redfish 568+56 604+216 0.6+0.1 0.86+0.3
Norwegian salmon trout B 787£106 620+150 0.48+0.1 0.46+0.3
Atlantic mackerel 296+135 720+188 0.54+0.3 0.72+0.1
Japanese Spanish mackerel 592+139 74068 0.48+0.1 0.77£0.2
Deepwater redfish 566485 630£185 0.76+0.1 1.02+0.3
Norwegian salmon trout L 704300 410+90 0.46+0.2 0.48+0.2
Atlantic mackerel 440£196 466+184 0.68+0.3 0.85+0.1
Japanese Spanish mackerel 74473 754227 0.78+0.3 0.90+0.3

*'H; High temp. heating, B; Best temp. heating, L; Low temp. heating.
**The Plate-like plunger, 2.5X15mm, was vertically penetrated into the sample roasted fish meat.

**Mean of four measurements.
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Superheated steam heating Propane—gas heating

Deepwater redfish

Norwegian Salmon
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Atlantic mackerel

Japanese Spanish
mackerel

Fig. 4 . Results of the sensory tests by 10 panelists of the fish meat roasted by different heating methods and the degree of
heating, on a basis of 5 points.
Sensory test items: A; Taste, B; Flavor, C; Umami taste, D; Richness, E; Aroma, F; Appearance, G; Color tone, H;
Juicyness
Description of colored lines: red; High temp. heating, green; Best temp. heating, blue; Low temp. heating
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