ity parameters for
hnigues and meth-

‘parameters of Atlantic salmon flets of differen and the
distribution of each quality parameter Withir llet was
studied. The main quality parameters studied were; fat content,
Gmnposmon and distribution of the fat in meﬁllet, ﬂolc:-ur intensity
d distribution of the colour in the fillet, and texture. Salmon from

l |, Faraoe Island and Norway was used in the project.
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The colour intensity in salmon fillets can be measured by
| chemical methods and non-destructive methods. Chemical'es
traction and high performance liquid chrom-atography (HPL
method iIs commonly used to determine the pigment
antin/cantaxantin content of the flesh. Two non-dest
methods are used to estimate the colour appearance. OR
based on comparing the fillets to Roche Colour Card (RCC)
ar Rache Colour Fan (RCF). The other is based on measur-
ing the intens w ofthe colour using instrumental methods ';,g.
 from HunmrLab measuring the rednesSief

= "
.
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It is recommendec r‘ 1he Roche Colour'Card (RCC) and
Roche Colour Fan (RFC) under controlled conditions in a
marine colour control box (Fig. 2) and compare the scores to
a“-values in the table below.

~omparison of values

11 12 13 14 15 16 1
SalmoF: 20 21 23 25 26 27 28
aValue (redcolour) . 20 25-30-35 33

‘ '-E_,_.l 0L L LR ———

The most ‘Suitable part of the fillet fo measure the colour
appearance is the location between the dorsal fin and the gut-
opening on the dorsal site (Fig 3).




Textural properties vary along the salmon fillet (Fig. 9) anc
| can be measured with the Texture analyser XT.RA (SIabig

Micro System, England).

Increased force =

—
= L a
F- - k

: o S ) i
6= 7w e
7 —~

%

d probe measuring
with a blade measunng the shear force.

hardness of the filet, and cutting the filet

The former is a non-destructive method and simulates the
finger method" applied in the salmon industry and the latter is a

_ i h [ - LB _'a'. e ' ¥ 1 ;
' destructive me ..f_a,.i

lhe pait of the illet below the dorsal fin (Location 3 and 4)
 represent the mean value for estimating the textural properties |
iinthe whole fillet, and is recommended (Fig.10).




Fat content can be measured b0ﬂ1 desmjchve and non-
destructive methods: ¢ lestructive ehemical extraction
| methods can be@ppli

The non-destructive methods available are for example the Torry
Fish Fat meter (Fig. 5).




The fat content in salmon fillets varlam m the fillet and a
typical distribution of fat is show '_nFig.ﬁ measured with

|
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0 Southern lealand, lceland, . Morthern Mothern Faroe
Morway Ccean iweek 47) MNorway MNorway Islands,
(waek 24) ranched (week 51)  (week 25) (week 23)
(week 26)

B1 02 83 O4 B35 Miotal fillet

|
The non-destructive metmg by using Torry Fish Fat meter
showed a good correlation with the chemical extraction meﬂlod
(R = 0,85) (Fig. 7). Thus the Tomry fat meter can give a reliab
estimate of the fat content on a production batch.
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Fat content measured by Torry fish fat meter
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ilet between the dorsal fin and the cut opening
spresents the mean fat contents in the salmon

ended as a sample for fat content measure-
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