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Effect of cooking on the major nutrient components
and fatty acid of tilapia

RUAN Guang-feng', FAN Zhi-hong'*, LI Nan-nan', WANG Shun’, WU Wei®
(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;
2. Beijing Fishery Research Institute, Beijing 100068, China;
3. Midea Electric Manufacturing Co. of Life Guangdong, Shunde 528311, China)

Abstract The major nutrient components and fatty acid of tilapia were analyzed after six cooking treatments, including
steaming, microwaving, microwave roasting, oven roasting, pan frying and pressure frying. The protein and fat content
are 18.50% and 1. 92% ,respectively,in raw fillet,and the mass fraction of n-3 fatty acids 6. 3% . After cooking, the
moisture content decreased in all fillets, while the contents of protein and fat increased. Among all the cooking
procedures, steamed tilapia maintained the highest moisture content (72.47% ) and the lowest fat content (3.42%).
Pan frying fillets had the highest fat content, while the pressure frying fillets had the lowest moisture content. The ratio of
n-6/n-3 fatty acid in samples increased after all the treatments, however, steamed and pressure cooked fillets had the
best retention for n-3 fatty acid and the lowest n-6/n-3 ratio.

Key words tilapia; proximate; fatty acid; cooking
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Table 1  Cooking method for the specific operation
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Table 2 Primary components of raw and cooked

samples of tilapia g/100 g
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Table 3 Mass fractions Fatty acid in raw and cooked Tilapia samples %
i H 2 KR IZW & 4 4% o R A Rl TH78 TR Tk
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C18:3n-3 2.64+0.02a 2.05+£0.03a 1.98+0.0la 1.30+0.03a 2.16+0.04a 1.6440.03a 2.4140.03a
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n6/n3 2.64 2.76 2.74 3.28 2.68 4. 30 3.12
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