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Abstract: In this study, growth and meat quality characteristics of Oplegnathus punctatus cultured in different aquaculture
systems were evaluated by mass/length index (K), chromatic aberration, texture properties and sensory evaluation. The
causes of eating quality difference of meat from Oplegnathus punctatus cultured under different aquaculture modes were
analyzed. The results showed that K value of Oplegnathus punctatus cultured in net cages was 19.29 g/cm, slightly higher than of
pond-cultured Oplegnathus punctatus, suggesting higher mobility in net cages and highly significant effect of mobility on K value.
The meat of pond-cultured Oplegnathus punctatus had a brighter and more saturated color, while harness, springiness, cohesiveness
and resilience of fillets of cage-cultured Oplegnathus punctatus were higher than those of the pond-cultured counterpart. Fillets of
pond-cultured Oplegnathus punctatus exhibited better chewiness (2.457 mJ). In conclusion, our findings suggest that aquaculture
mode can only influence hardness and resilience of Oplegnathus punctatus fillets.
Key words: Oplegnathus punctatus; aquaculture mode; texture properties; mass/length index; chromatic aberration; sensory evaluation
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Table4  Color parameters of fillets of Oplegnathus punctatus cultiured
in different aquaculture modes (n=12)
EIELA RGN IR
L* 44.03 49.68
a* —5.54 —6.16
b* +5.30 +5.58
AE% 44.70 50.37

T BT SEAT I v e MR 2R, [ 2 i PR B 2R )
R ZEZ " R4, PR IR B 5
EEZEME RN EA 2R . MR B 0 2 7 A E%,
{7950.37, W& TR (44.70) o Hrf, HhyERI
BIFL* ., a* Rb*E S T MBI, 2RI
ARG, OFE B,

£S5 2MrEEKX TREGHNBEEEZST

Table5  Analysis of variance of color parameters
febs  ERE Al CPM ¥y FE P BEH

L FEET 1 190.97 19097 795 <0.01 ok
R 22 52867 24.03

o Y 1 2.28 228 1.79  0.19 N
1R 7 22 28.02  1.27

bt LT 1 0.48 048 028  0.60 N
R 22 37.80 1.72

AES FEE 1 19323 19323 7.74  0.01 i

R 22 54932 2497
VE:w ZREZE (P<005); N ZRAEE (P>005).

B STT RN, X T 795 b % B A4S 5 B A 5 £ ) £ 22
ZHUEY, RALME N A E3E 2 7RI R E M
B, o ARbMERNARE, VLIRS L E &
AESMESEE, fEXTEERZRE, o i b EAR
BHZEE L.

23 PIFPIREEAE T B R () A R
23.1 R

250
200
20150
Fo
2100}

50+

R A R
FRIEAR
s GUIHFRPI LM L Z R LB (P<0.0D) o FHE.
E1 AESFEER RGN EE

Fig.1  Hardness of fillets of Oplegnathus punctatus cultured in different

aquaculture modes

BT %0, A 7 A X B A f B
206.71 g, R AR T it 35 5 S X ) B A 6 e A RE
151.08 g, H %58 A5 30 B A ) 0 DA A JE ) 22 i A 8 2%
(P<0.01) o X—25 R AR5 PR IR A X B4 6 1Y
BRI LNR YA 5, T MR 3 a
5 A5 A A BT B WG AR RV I B, B 3R B A,
SEAEEIRLT g E RN B E S E, FE0EE
DURRE B BIUE AT WL, WLPOZF4E ELARR/N,  %5 E h
Ko BEA 0 P RORE B EK, IX 5 Hurling™! &% Ayala™'%%
W Fe &5 F A — 550, T 8 I Tk 0 e B A 08 0 P2 A —
TR FR 77, W] e N pRfh i .



20 2016, Vol.37, No.03 B5eiltl= XHERNE T
232 gtk 234 VHIEHE
0.8 3
0.7+
0.6 -
0.5F 22+
§ 04} g
03r =Py
021 =
0.1F
FUIRE P e, AR
FenihiR z WAL - A
M2 ARMARATEANETHRE 4 R TAEE K
Fig.2  Springiness of fillets of Oplegnathus punctatus cultured in Fig.4  Chewiness of fillets of Oplegnathus punctatus cultured in

different aquaculture modes
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Fig.3  Cohesiveness of fillets of Oplegnathus punctatus cultured in

different aquaculture modes
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