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Physicochemicla Porperties of Carassius carassius and C. cuvieri Based on Years
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Abstract

This study investigated physicochemical properties of Carassius caracius and C. cuvieri based on years. The ash of
a two-year carassius showed low-level properties, but that of a five-year carassius showed higher-level properties
(p<0.05). The ash and pH of a one-year cuvieri, registered 1.24% and 7.32, respectively (p<0.05). The general com-
positions and pH of cuvieri did not significantly differ (p>0.05). The WHC of a three and four-year carassius was
65.30% and 62.41%, respectively (p<0.05). Cooking loss of a two-year carassius significantly had the highest value
compared with the other groups (21.46%). The WHC of a three-year cuvieri significantly had the highest value
(60.08%). Meanwhile, a five-year fish significantly had the lowest value (53.34%). The significant difference of L
values was not shown in the four treatment groups (p>0.05). However, the values of a” and b significantly showed
the highest levels in a five-year carassius (1.96 and 4.07, respectively). Moreover, the a* and b" values of cuvieri
showed the lowest values at 9.94 and -0.54 in a five-year fish. The shear force of a five-year carassius was sig-
nificantly high at 52.32 kg, whereas that of a five-year cuvieri was 49.60 kg (p<0.05).
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Table 1. General composition of C. acrassius
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Years
Components 2 3 4 >

Moisture (%) 79.24+1.28 79.22+0.33 78.19+£3.75 77.63+2.64

Fat (%) 0.07+0.03 0.12+0.02 0.28+0.30 0.51+0.58

Protein (%) 19.93+0.10 19.84+0.29 19.26+0.35 19.19+0.70

Ash (%) 1.23+0.08* 1.22+0.12* 1.20+0.11* 1.12+0.08"

pH 7.56+0.11* 7.40+0.05" 7.35+0.06" 7.23+0.14°
*P¢Values with the different superscripts are significantly different (p<0.05).
Table 2. General composition and pH of C. cuvier

Years
Components 2 3 4 >

Moisture (%) 79.80+1.06 79.60+0.84 79.51£0.72 78.62+2.15

Fat (%) 0.05+0.03 0.07+0.10 0.09+0.09 0.11+0.06

Protein (%) 19.27+0.34 19.28+0.29 19.37+0.49 19.50+0.02

Ash (%) 1.24+0.02 0.98+0.11 0.97+0.09 0.90+0.05

pH 7.3240.17 7.30+0.12 7.23+0.17 7.14+0.07
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Fig. 1. Water holding capacity and cooking loss of C. carassius
by ages (years). “*Values with the different superscripts are
significantly different (p<0.05).
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Fig. 2. Water holding capacity and cooking loss of C. cuvieri
by ages (years). *“Values with the different superscripts are
significantly different (p<0.05).
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Table 3. Meat colour of C. carassius by ages (years)

Colour  Lightness Redness Yellowness
Years (LY @) (b"
2 45.02+0.90 1.33+0.72%® 3.20+0.64°
3 45.25+1.75 1.04+0.57° 2.69+0.52°
4 45.30+1.96 0.63+0.44° 3.18+0.41°
5 43.88+3.13 1.96+1.44* 4.07+1.02°
Average 44.86+1.94 1.24+0.58 3.2940.65

**Values with the different superscripts are significantly different (p<
0.05).

Table 4. Meat colour of C. cuvieri by ages (years)

Colour  Lightness Redness Yellowness
Years (LY @) (b"
2 40.96+0.71 2.9743.46" -1.53+1.57
3 41.30+1.31 6.38+2.29° -1.44+1.45
4 40.58+2.87 8.38+2.75% -0.64+1.93
5 40.82+1.72 9.944+0.43* -0.54+0.51
Average 40.92+1.65 6.9242.23 -1.04+1.37

*®Values with the different superscripts are significantly different (p<
0.05).
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Fig. 3. Shear-Force of C. acrassius by ages (years). ***Values with
the different superscripts are significantly different (p<0.05).
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Fig. 4. Shear-Force of C. cuvier by ages (years). ***Values with
the different superscripts are significantly different (p<0.05).
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