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Table 1: Approximate composition of narrow-clawed crayfish tails cooked by different methods (% in wet weight)
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Figure 2: The percentage of cook loss value from
narrow-clawed crayfish tails cooked by different
methods. Different letters indicate a statistically
significant difference (n=3, p<0.05)
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Figure 1: The value of pH from narrow-clawed
crayfish tails cooked by different methods. Different
letters indicate a statistically significant difference
(n=3, p<0.05)
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Table 2: The textural properties of narrow-clawed crayfish tails cooked by different methods. Different letters
indicate a statistically significant difference (n=3, p<0.05)
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Table 2: The amounts of fatty acids (g per 100 g of oil) narrow-clawed crayfish tails cooked by different methods.
Different letters indicate a statistically significant difference (n=3, p<0.05)
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Abstract

This study was carried out to investigate the different cooking methods on some physicochemical
properties and fatty acids composition of narrow-clawed crayfish (Astacus leptodactylus). In this
study, four cooking methods including grilling, boiling, frying, and cooking in microwave with three
repetitions were performed for 84 pieces of crayfish caught from Aras Dam. The results of the study of
physicochemical properties showed that the maximum and minimum amounts of protein content were
obtained in steamed (17.70+0.39 %) and deep-fried (15.13+0.14 %) groups, respectively. The highest
level of fat was recorded in the deep-fried method (7.36+£0.25 %) and there was no significant
difference among the other treatments (P>0.05). The highest amount of pH was observed in steamed
treatment. According to the results of cooking loss, the highest value was observed in the microwaved
method, while the deep-fried and grilled treatments had the least value. Also, the results of texture
profile analysis showed that the highest hardness 1 and 2 were observed in deep-fried treatment
(P<0.05). Fatty acids composition results showed that the highest values of eicosapentaenoic acid
(20.25+0.13 %) and docosahexaenoic acid (6.31+0.26 %) were recorded in the steamed method and
the lowest values was observed in deep-fried treatment (P<0.05). Therefore, it can be concluded that
the steamed cooking method had less negative impact on the nutritional value and physicochemical
properties and the reduction of unsaturated fatty acids of freshwater narrow-clawed crayfish tail meat
than other cooking methods.

Keywords: Astacus leptodactylus, Cooking methods, Physicochemical properties,
Unsaturated fatty acids
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