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Quality of boiled giant catfish roe after brining
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ABSTRACT: Giant catfish (Arius thalassinus) is a fish in the family Ariidae. Giant catfish roe is
widely used for cooking some Thai dishes such as yellow curry. However, the use of the fish roe for
processing is limited due to its strong fishy smell. The objective of this research was to investigate the
effect of brining on the quality of boiled giant catfish roe in order to increase processing guideline. The
boiled roe was brined in 4 different brine concentrations, which were 3, 6, 12 and 24 % (w/v) for 24
hours. After that quality parameters were determined. The results showed that salt concentration did
not significantly affect texture and color of the roe (P>0.05). However the concentrations significantly
affected moisture content, ¢ and salt content (P<0.05). Results from sensory evaluation indicated
that panelists gave highest overall acceptance and taste scores for the roe brined in 6% (w/v) salt
solution.
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Figure 1 Giant catfish roe
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Table 1 Texture profile analysis of giant catfish roe brined in different concentrations of salt

solution for 24 hours

Saline solution

Texture parameters

conc. (%w/v)

Hardness  Adhesiveness™ Resilience™ Cohesiveness™  Springiness  Chewiness ™
9" (mm)"™
3 2252+376 0.03+0.04 0.19+0.02 0.52+0.06 5.18+£1.10 71.17+31.82
6 2643+568 0.03+0.04 0.21£0.21 0.58+0.05 5.11£0.43 77.42+24.52
12 2545+655 0.06+0.05 0.19+0.02 0.54+0.07 5.02+£0.71 70.28+31.32
24 2805+960 0.06+0.07 0.21£0.02 0.56+0.04 5.50£0.93 69.19+15.75
Note: mean = S.D.

" means with no significant different (P>0.05)
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Figure 2 Color coordinators: L* (A), a* (B) and b* (C) of giant catfish roe brined in different concen-
trations of salt solution for 24 hours
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Figure 3 Chemical properties: moisture content (A), a (B) and salt content (C) of giant catfish roe
brined in different concentration of salt solution for 24 hours
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Table 2 Sensory characteristics of giant catfish roe brined in different concentrations of salt solution
for 24 hours

Saline solution Sensory attributes

conc. (%w/v) Color™ Odor™ Taste Texture™ Overall acceptance
3 7.83+£0.37 7.77+0.56 6.33+1.02° 7.30+0.83 7.03+0.57°
6 7.970.32 7.93+0.52 8.43+0.56° 7.43+0.67 7.90+0.74°
12 7.80+£0.40 7.7310.58 5.90+0.71° 7.60+1.54 6.57+0.96°
24 7.90+0.30 7.77+0.56 4.33+0.47° 7.60+1.54 5.60+0.88°

Note: mean + S.D.

*“ Different lowercase superscripts indicate significant differences within a column (P<0.05)
" Means with no significant different (P>0.05)
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