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Effects of Different Cooking Methods on the Quality Characteristics

of Pelteobagrus fulvidraco

XIA Chao, YU Xiao-fan, CUI Dan-dan, WANG Hui-min, LI Xiao-han, TIAN Ying, XU Hutging*
(School of Tourism and Culinary Science, Yangzhou University, Yangzhou 225127, China)
Abstract: In order to explore the differences of quality characteristics of Pelteobagrus fulvidraco
under different cooking methods and degrees, the effects of three cooking methods such as boiling,
frying and microwave on the basic nutrients, texture and volatile flavor compounds of Pelteobagrus
Sulvidraco are studied with raw fish as the control. The results show that the quality characteristics
of Pelteobagrus fulvidraco are significantly different by different cooking methods. Boiling treatment
has the least effect on the nutrients, frying and microwave treatments could increase the percentage of
ash, protein and fat to some extent. The hardness, adhesiveness, elasticity and chewiness of fish
increase, while the viscosity decreases by the three cooking methods. 27, 32, 30 kinds of volatile
components are detected in boiled, fried and microwave treated fish respectively. The total amount of
the main volatile components such as aldehydes and alcohols treated by microwave is 73. 71%. In
summary, the quality of Pelteobagrus fulvidraco treated by microwave is the best among the three
cooking methods.

Key words: Pelteobagrus fulvidracos ;cooking methods;nutrients;texture;volatile components

i JECT AT AR g AR B L W RO R AR e R B S S L 1 ) S A

TG F AHR 3 2 A2 3R 10 R R R B A K™ IR B
R 3R v R DA AR LG B R G . B UL
IABEAE N BE J7 98 5 AE AT R i S BRYT BB VTR
AL R WL N SR R E SRR

WA H . 2020—01—21 * 6 RAE
B TUH < B K H AR 4 (81472963)

AN AR Ty 3 T A o Bl 22 5 A A
(1 28 78 73 BEAK Fig A A B A JROWR 25 A A AN [) R BE 11
ARG LG AR PN A TV A K AR R i
Ao KA REAE HEE TR IR AL PR i B T A B

PE& A B (1997 =), B AT 928 9007 1 - 5R A5 1 b T A5
VPR 1972 =) s 20 B WL AR S0 ) B I LR A R R .

96 —



 E A R m

WA BT
2020 4E 7 A

China Condiment

R

I R A B R AN R 5 e 5 el T TR A PR R 1R XL A
MR MG 0 B8 A R T W ) R e 25 Tl 500 L&
Y5 AL 40 5 AE T7 10 Ak 1) i #oA 5 05 AN [ A
T AR RN G 1) RSO S R R LR B
HL R BB et A 0 O £ DR b e L AT PR AR RESY . R
SF IR W S n #eT BEAR BT 20 i R DR
2 ARG 107 1R 5 JF R oK i AT TR 45 L AN B R A LT
(0 KBRS B A I Y AR
TEFR A aDRL BB R E FR AR T I R RS
WS R E R DL R e M R A
W S50 P AR DG L S AT o 8 00 £ 1) R T B A A
Il . AHEFT L R B S0 5, LR K A L A A
T IX 3 AN [ A% 4 A 5t 1) O 2XOnF 38 59 #8111 5%
Wi, 5 7545 2 g5 A 1) FAOT R FPEAN T7 2 O v A T
i JOR) B A = B — s 1 R A A AR
1 MH5 7%
L1 #E5RH

B R L T 47 P T A M AR BT 3 5 O TR A
TR HH A AL IR L R VIRV SR B VE AL
B AT < TR 24 R DA A A R B A D s TR L
Wt e\ = 38 HY Rk U Bk Y e 00 O s G e - b < 2R A
PR AT BR 2 7 s NG NG N N-JU 3L 2, i B3 3 2
BE . EW R W R AR A R A A IR i+ ke A
R ER AN : Diamond F} £ /4 7] s Marker H5 1 : 4 T.4EY T
Pt CRMED A AT PR A W]
L2 H58F

H 3 gl 1K E A 5 W7 € 4, HYP-1008 ¥ 4k
o B RAGEE AT BR A A R R 2 A R
A (A 50O H R A A s Vortex-Genie 2 3% Jig 38 %
8 S [E Scientific Industries 2 @) ; HH-4 ¥ & 18 78
K s VLI &t 3 FE R AL ) DHG-9140A
HLAVE R ST A R R AR & AR A A
AR REEESRACRA R A A X7 H B
P I T ARG E AR A R A F] s TMS-Pro 4 1% I
B EKE FTC 27365 pm PDMS ZH L Ll
AR A S A H] 5 Trace 1SQ < m BE AL 56 [ 3¢
B R R A A
1.3 RWAHE
1.3.1 MM %

pol R g R B I R L S = NS
B — I3 A — TN RE B 5 14 TR 5 — 1) ik £ e — R
5 g MmN A BB R >RG5 cmX 2.5 cm X
0. 25 emfP)fa Jy— DL A AR X AL — SR 7K 28 il 4
g 3 Fh % U7 X ClE R R 7 R E R L
3 b R R R R R R I A TR bR R WL R 1D AT
I Tt S T —70 CUKF & IR AT

*1 EFasAREEIEENHERE
Table 1 The judgment standard for cooking degrees

of Pelteobagrus fulvidraco samples

RETR FERE RAE AL

5y PR REEABOERE. ARG D% T
AL BT A B

PO BB sy

s A A1 B G5 6 RO R W) 5. 6 T8

e

L BT o O 50 %

4

s A BT 6 B R W) 510 %

o

S BT O R VR

e

B W BE Y BT 0 £ R

S A RAY BT 6 E R

o J 4

Sl AR B

LA

K&
F(60s)  H
K(15s)  F#

WME RS
F(60s)  H
(155  F#

Ml P60 R

E(100s)  JHA

1.3.2  JEAE F=% Bl 2
1.3.2.1 HEARKME

Z I GB 5009. 5—2016¢ £ & & A Il 52 ),
W B R R I
1.3.2.2 K% By &

% GB 5009. 3— 2016 £ f 7K 43 B9 5 ) » il
JEFE i R OK A R
1.3.2.3 ARG (oI 2

Z I GB 5009. 6 — 2016 £r & kL ig W7 16 3 52 )
T 58 B 5 G 9 1 i
1.3.2.4 KA E

Z I GB 5009. 4 — 2016 £ & o 2K 43 1990 52 ) » il
ERE SRS
1.3.3 AR

FH TR ASORT 35 30 00 B 5 1) 0% R R 1 B 5 0 E LR
B L L RS R M L RH PR SE S Bl AT W e . R A
TPA KL, 0 A 5 AT PR I 4. SRR AL TAS
AR FE AR Sk, H b8 25 %, fill & A1 64k 500 g, 3 R
1 mm/s,RFIEZE 1 mm/s, R KL 2 X,
1304 ¥R AR i

GC-MS Ff & HUA A LK 2 il A e
AANKEERALR 3 ANEES K 5 g FEAL S 0,18 g/mL &
e 1 1RGSR IE A 20 mL
T00 25 Jff A A7

il 65 pm f1 PDMS/DVB # B k; £ B i 1]
40 min, AEFEFEE BT 45 CRE T AR B T
60 CK T, fRIZ B ] 5 min, 3 41FAT R BCEIME.

A 2% A - HP-5MS 43 95 B 40 45 41 (30 mm X
0.25 mm,0.5 pm); TR FE P W 4R FE 40 °C, R ¥



 E A R m

W45 BT
2020 £ 7 A

China Condiment

BT

1 min, L 4 °C/min 7+ % 160 C, 3 BILL 10 °C /min F
£ 250 C, fR4F 3 min; A (He) Wa# 1. 0 mL/min;
KUEFE A

FRH R 1 7B B 70 VKT 4 % 5 103 200 A
YR 250 °C Al g8 i B 250 °C L, #2250 °C,
R Es R 1.2 KV, i #u F 50 ~450 m/z,
L4 HESHES SR

KA Microsoft Excel 2010 #4441 SPSS 20. 0 &
PEEAT o3 A A2 ) B 32 . s &6 SR 1 294 &= b 7
ZEVRIR . p<<0.05 RnERMEEFE.

2 BER59H
21 FTRZEEFRFEHEGAEMERNRNY

A
2 FRERAARATEFEGHANERERYR
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fulvidraco by different cooking methods
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