[ Downloaded from isfj.ir on 2025-11-18 ]

[ DOR: 20.1001.1.10261354.1396.26.2.2.1 ]

[ DOI: 10.22092/1SFJ.2017.113486 ]

Voolad/ i 5 ooy Jla Ol ol gale alae

E g A sbomoliyg g (Fumo Sgo 9 Sty ilizo s igy O 5!

Acanthopagrus latus 40 8§ SOl o ald 4o

YL;'L:U) Y« YJLL Sl Ol e ‘\‘V)j.;JLo s4ls

* mehranjavaheri@gmail.com

Q‘f‘ 4)}&‘ g‘SA)LM.v‘ db" olKisls nuL.M:)? uLﬂ.dL?u 9 r:jlc &.}“"“))" J..>‘5 4L5J‘..\.C &)L.@ 9 |a5l.c 05; -\
\Q\AG,.M.J dﬁ“\“‘ gul).a‘ ‘)l}b‘ “Sny.wl d‘)'l oKl ‘)l}b‘ A.>l5 gu)L.w 05; -y

WA cadigua) iy g AARLISTRATIERY TP1

Der 2 (05,8 18) 03,8 OS5 0,8 4w 03,8 3y sl Jols oy o gy L3 o Gl S S
b sys Sl ol abd 3 (e 5 ol e ol (o) (ot b (AT) Gas 3l 5 (B A) Gla el
b cpalty g slie boda] s sl 5 ad plbsl ST JL a5 Jled Jlex b ol i 5 (Acanthopagrus latus)
5 (HPLC) i oL sl (318 515 8 2, 51 ol s slsmmn oS 0301 (gl ys 8 aglin plst @505 tan 35
53 555 e Gen Slsn llS Ols aglin Ad oslimal (g mash s Sl 5 ol Dl 2 Ol e 3len S o318l (sl
g pld 53 A fly g glgmme (P>0700) 5l Ol 1, ol e Olow b sladses b odd sy sk
ol F o b Wsad 53 Al g Ols 5 Gl &5 (P<0/00) Sl (o pxe Al bt @ged 4 Ced ol aniy
& S 0t ay s Wsed ol 3 B by lyme ot stalin (b e 035 05 do s 8 s VIS [58)
o VAR Y) aas S b wse SIE el s Olpe 03 w9 (P<0/00) Subls (ools g S plt &g
5055 LS 055 5 i Jald Sy s a3l 0L G s T Gty (osbs 055 p 8 do 53 p 8
o e Gl b 3 4w Ol (o0 e 50 WAB Soas olse (sl 3 (Us (i e Sl O35 p e
(Acanthopagrus latus) b 5,5 Sl abe als 3 E 3 A by (olso »fl 55 ekl |y Calisee cy (s

.&Qd&gdﬂbwojwa&%dubw@wjb

Oebing e dne dlge lly 3,5 SOLi Sy slo s, il i S GIS SlodS

J ot 0dums g5 *

vAa


http://dx.doi.org/10.22092/ISFJ.2017.113486
https://dor.isc.ac/dor/20.1001.1.10261354.1396.26.2.2.1
http://isfj.ir/article-1-1592-en.html

[ Downloaded from isfj.ir on 2025-11-18 ]

[ DOR: 20.1001.1.10261354.1396.26.2.2.1 ]

[ DOI: 10.22092/1SFJ.2017.113486 ]

J@&AJ‘J.A)JCAA,)J.‘:\A.ALsLAULJJQ‘)]‘ ()‘J‘SA.AJ\)\’;\LJ.C
sl (bl 69, 2 e sla by, Sl 0,90 50 Gudod b EVRVTY

Glgize a5 00,8 5,155 Mullus barbatus gl 45dss
o a4z sla dged (olod 3 (59, 9 ke e
Jlw 5o o, g HoseINI axisls g)ls oo iglis
9 e Slge (9) p Syl o by, ;5B TNY
S8 sy 0,90 1, RUtlUs frisii kutum sla pelisg
Slgo plaw ;0 (o jom a5 W, doeid (ol 4y g Qi0lo
P A Gelig Gliee g wlas S g b o
sErkan .o ol jlo sme L2alS ool & slo diges
By sle by, i an Ve e Jlw o LS
o= s axsls , Horse Mackerel sla palig
o wiges o E g A lig polie aS ols lis §ubss
Gl diged o Jg waiiilad gl cxe glay ol Fye
Omeling 99 Cnl Ol Olts 00l 5y )Bu g oad S
wle U L adbis); SSLs ol o9y o s
Yellowfin __..I5! s L Acanthopagrus latus
5 ot Lo 455551 5 Sparidae osl4ls 51 Seabream
45 95D (o0 wge plos 5Lyo 9 )b mlS )l
S fiee 3l 5 039 @V Sl (T35 CaieS sl
L (Roberts et al., 2001) ol Jlo,5% 55 o>s5 LG
Slgs sy cilizee sl by, 45 (Sl 4 4z
clive B9y Cumetd ()l0 ol Ay Jlid eole (sdie
a4 as Sbale JSlie o)l laas jo o 5l eslaul ¢ csu
il Seal Sl igd (oo Bpan g iy calite )b
e el Soy Glide slo g, 53U e cnl o
s E s A b ooy 2 5955 E 5 005 RS 005
oS oS3y e Shnd () (o Slge (slgine
adl o5 SSLs (aloe 4l )3 (o 5 sl oo

28,5 1,8 anlllas 5,40 (Acanthopagrus latus)

Loy gl
o3lail yo ally 5,5 SOLo oale diged due Ve tdiged dupd
s Ol (S VB Sk s a) 0Ly s

Aad dee WA Gl o o5l &g piale
O aY s b) & gl Sudsin o 1) gleale (s
olyT olisls (g5,9LaS oaSiils olKiale;l a4 g ools I3
Dged (39 oBiulesl jo ol Jite jlgal axlg okl
b bl Jsb g o) o/0) cdo b ggily abews o
lasl s (6,8 oplal e Lo /e CBs L 1S
)5 O )jgo gl g sli g slael a5 (g 1S Wl

Oype 4 olale g ol 03) o oale 5 5 ju

5 o2l uelS (ogaty (Juse Slse 5 D sl
sl A by (Rezaei et al., 2014 ) aes <9,
Case et al.,, ) coul o3V bo ylgsuinl a5 ormdo g0
2 OelS g i 10 ale 0 05 >0 ol (1990
o5 sl ol ogeaS g 0)l0 1B (g5 508 slo JselS
O gl i (Al g jhe 0 Skes 0 Pl So>
Olggial ils sl eunds . (Gupta, 2014)058 o
&3, (Salovaara et al., 2010) cula3Y yos
2l Gpas ol o (Kauretal., 2008) s,ls sk

E oeling A ey 5l 95 s b L3

Brao 4Bl a4z g b g S gm0 B O 90 @
= Syl Jee calise JISil o pan 5 S o Fans
(Rezaei et al., 2014) 5, .5 _» o 50 Lyl 9,
Sy g 5908 0 Jghite sl ol 5l (SO 20 &)l >
50y g pxb ;o Ol sy sloul gl m a5 ccul 2l
oy oo oolatul o1 51 ¢ S13¢ sole (5,5 0ile yley a8l
cel ey walise glaan s Mnari et) (al., 2012
el ool i OS5 0 uoe BB Ol s

=3 oWls b o (Marimuthu et al., 2011)
Gl slo oy, WU ogas o il Sl
sbo assS slo ueling 5 (S Slye (55, 2 S
oL g Marimuthu .cowl sas slxil cale calize
Galisee sl Lig, 5l 5 aS WS 3,15 Yoy Jlu e
Channa striatus .ale ;o Soxe dlge slyize oy
Solate shls pls diges 4y Cond g clas g0l ralS
Y Jle yo oL, g Asghari .og ol Lo &
035 12l eodyS B Joli) iy il sle
VI U573 ole (Soe Slos (555 2 (095 52995
Sools 148w,y 9,90 |, (Oncorhynchus  mykiss)
30 o g el (oo Slgie a5 Wl Hlis s
610 (e Bl ol £y g 0d 9299 S o (Sla diged
e Ll ead Ol sla diges jo a0 il
9 (02 o ‘WJS 6‘9:’“ T PN Ssals uL..,.» |) 6)“>
5ol gyl e il 8l Le diged oled jo oyl
T 5005 5995k b diged )3 (55, Slytome WS>
UalS o 3 o lo diged 1o g lo e Salidl oo
YOY Jlo e o Len g Koubaa .cozls s e

Ao


http://dx.doi.org/10.22092/ISFJ.2017.113486
https://dor.isc.ac/dor/20.1001.1.10261354.1396.26.2.2.1
http://isfj.ir/article-1-1592-en.html

[ Downloaded from isfj.ir on 2025-11-18 ]

[ DOR: 20.1001.1.10261354.1396.26.2.2.1 ]

[ DOI: 10.22092/1SFJ.2017.113486 ]

Oloal Y ale s

il o (glaisS 4y o2 iy plol 2ogils FY+ zse Jsb
&slwoslel Slaidge g Slobly Gy Jolis olowds Slgo
ey bog ol agy olawd o laslinl Jelore ¢ 0l
A s iged )0 S92ge Hhud Gliee o luiliul (g
(National Food Safety Standard, 2010)

O 5 2ol B g A (b iroling (5 puSe 5l
olSws 5 oolitul L E g A slo eliyg oaS oo
S8l Agilent Sles csle VYoo s HPLC
oy g ySae Ve oz 4 B od S e
i) st Gl 005 58 el ( Dl ez LalS
6o al)l sl Kol 5 (o5 il ax ;0 YO o oud
a8 abxl (W3 it jtegilh YAY zge Job o aS)
doe b Jews ST g 5, 2 illax
e Ble VO Jsb 4 ZORBAX Eclipse XDB
FogSae O O3 o3lail g e Lo T8 U3l s
56 51 eolenwl L olJT Dr. Mainsch LS el
sy i e ) by e b Jolie 5 s
ools i3l > Chemstation 1581 5 51 .ol sl
D518 5 s )T 059 diges )8 S il oo oolizul b
@ bl s Vo e 0B Sy Gialej] Ayl
PN+ e 1) el S8l i o g olyen
So Clle L) maoe a0 o (e i 9 G 2
Gy O3sr 3 Gtalesl sl (g, & o adlal (Yse
4 dged b 003l Ay g A | ol Gy e g 0l
S8 alF le ax 0 Ve gles G adBs Ve Ous
ol i (e Vo 500,85 5 s diges o 5l o ol ools
g b e 0 g als 0 aw b aiges ol adlol T &
O S oied o0 ) sl Sy % i) (e
B Lol e9,8 Sas slam g s S gl alss
5010, Jo gl yids Soa Y0+ 4o ewlaily o
alol> s ol 3,5 HPLC ofiws 4 ;S ¥+
Lopez-Cervantes et al., ) oo caslol 4 <dl,3
(2006

ot 3 Jol @l igybel el g

Vg sloss B olass b (gome olge 5 b aliyg (slyions
coy oS & 5 B Sles S olSius b S5
4525 3y50 (dolas MlS 7,k JB ;5 SPSSYA 154l
(Duncan) ;Sils yge;l dawgs g 08,5 13 Lo
I8 oy 0550 (P=0.05)00 5 20 slazel zlaw ;o
RUCTR S

AN

YRRV Jsb o5 FAED 5i b ol sl ald
il oobel 5l ey b ald L oios (g5l oole] e il
WSy 035 v s (D) LS Gl Gy 4w &
B SIS 5o b diges e Coy by, o el
5 Bk ooy H1 8 > 3l FF-700 Joo SUNNY
4235 O oloj g o5 lo az 0 VA sleo o o al8
gy 50 .l eoly 18 LAl sdelS Ay G o
Maier J; 5 o5iws jo o ald 0,5 5 olS oy
plol aids ¥ Goe lp ol sl MR-512 Jos
oas o5 il ax 0 YO+ 5y, ol Sliwges 5 o
Iy wozs b8 oSws &S 4 oale aSl (6l 0u0 )8
2 oy 9S8, S (e OV Loy 5l S
AV bbbl abiale jo o alid (0,5 & by,
az,0 YA adgl glos jo 5 S 4ég, 3l eolanwl U
ploal 5l ol Faw dads F o ooe 4 ol 5 ile
o9 IR |A> (_slbl"’ U‘BM‘ 9 wy su?u J.,.:]J.S
O NS,S see AT iy b alle O j5e
5 e b (Gome dlge g eeling Slymoms Sl 5l laaiged
a8 )8 18 anlie 0,90 a5 diges b
sBislejl o i Fume Slgo Slgimo (g S o3Il
ST WY 6‘9;"“’ Lgﬂfo)'bﬂ Sy Lmn\j}oj ngl.wool.c] Ls‘ﬁ
e il 59y 5 e ] el S et
Open Digestion at the );L sowwl Jig, 4 basges
oS S pan glp al> e opl o 0l sl (Reflux
Lol T 4y ao,0 Ve G s al i) (e SO cdiges
YYEY) oli&g,Lo)”‘ loo jo cels YF Sow gl g 0
Oyl b bl ol a6l (oS (Sl ax o
pad Celw Voo 4 ol ,§ il a0 Ve o ol
olesl bweys Yo s weSly Sl g ws
2 Ol b pan 0sd Jols 0,5 K, B ol colal
Slo Colps jo 5 o odilu,y p> 4 Hhaie Of ) Lo
Slgme g pSojlal g ow,, (Zodape, 2011) o
2 855 5 om0 el eedS i eads
Sy Gl Bl Y @ e LSl Sl Ms
GSoslul as sll ol - lep aleds g yolie
SPECTRONIC 20D jegidguSow! dliwgy auwd
4,3 MILTON ROY 5,8 Jpame olendSl csle


http://dx.doi.org/10.22092/ISFJ.2017.113486
https://dor.isc.ac/dor/20.1001.1.10261354.1396.26.2.2.1
http://isfj.ir/article-1-1592-en.html

[ Downloaded from isfj.ir on 2025-11-18 ]

[ DOR: 20.1001.1.10261354.1396.26.2.2.1 ]

[ DOI: 10.22092/1SFJ.2017.113486 ]

J@MJ‘J.A)JCAA,)J.‘:\A.ALsLAULJJQ‘)]‘ Q‘J&AJJJ%U'LC
Slge polie &y bgyye Jolow 5 a5l Jol> mls el

Al slo (g) b ool 4tz g pls SOLo ale Jane

ROW VY [ B PRESER e

K305 598 1 05 ao) chlicko slb iy b oo aishy 3 ol Sl 5 aly 3,5 LD ale 5o aled e polic ) Jgur

(s
Table 1: Mineral content of raw and cooked yellow fin sea bream fish fillets by different methods (mg /kg
dry weight)
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Abstract

The aim of this study was to investigate the effects of cooking methods including steaming,
frying and grilling on the amounts of vitamin (A and E) and mineral (iron, phosphorus,
copper, zinc, calcium, magnesium, potassium, and sodium) content of Yellow-fin sea bream
(Acanthopagrus latus) fish fillets. This study was performed with four treatments and
replicated three times. Results were compared with the amounts of vitamin and mineral
contents of raw samples. The vitamin content of samples was measured by the method of
high-performance liquid chromatography (HPLC). The mineral content was evaluated by the
method of atomic absorption spectrophotometry. The comparison of examined mineral
elements in cooked samples with raw samples, showed no significant differences (p>0.05).
The vitamin A content of cooked samples was compared with their amounts in raw samples.
Results indicated that vitamin A was significantly decreased in cooked samples (p<0.05). The
lowest amounts of vitamin A were observed in fried samples (7.6 + 0.66 mg/kg of wet
weight). The vitamin E content of cooked samples was compared with their amounts in raw
samples. Results indicated that vitamin E was significantly decreased in cooked samples
(p<0.05). The lowest levels of vitamin E were observed in grilled samples (0.293 £+ 0.02
mg/kg wet weight). These results showed that the mineral content of samples cooked with
three methods including steaming, grilling and frying was not significantly different from row
samples. Therefore, various methods of cooking can be applied based on the diet. However,
the vitamin A and E contents of yellow fin sea bream fish fillets were significantly decreased
in cooked samples.

Keywords: Atomic absorption, Methods of cooking, Minerals, Vitamins, Yellow fin sea
bream
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