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Abstract

This experiment was conducted to investigate carcass and meat characteristics as well as
fatty acid composition of sturgeon cultured by Royal Project Foundation. This experiment was
analyzed as a completely randomized design (CRD). A total of 24 male fish subdivided into three
groups of 8 fish based on different slaughter weight by randomly caught follow; 3.0, 4.0 and 5.0
kg. Fish were slaughtered and analyzed carcass and meat quality. The results showed that fish at 5
kg of weight group had the highest hot and chilled carcass weight (p<0.05) while organ
composition were not significantly different. However there was a tendency that flesh percentage
increased by body weight. The length of body part related to fish weight, 5 kg of weight group
was found the highest value of total length and also in the other body parts. For meat quality, pH
values among 3 groups of sturgeon were not significantly different. For meat color, fillet of 4 kg
of weight group was found the reddest (a*) (p<0.05) but did not differ to 5 kg weight group. In
terms of chemical composition, protein percentage of fish at 4 and 5 kg of weight groups were
higher than 3 kg of weight group (p<0.05) but did not differ significantly in moisture and fat
percentage. For collagen content, soluble and total collagen content of fish at 5 kg of weight
group were higher than the other groups (p<0.05) while cholesterol and triglyceride content were

not significantly different also in the mean values of water holding capacity that were not



significantly different among 3 groups but there was a tendency that water loss will decrease in
the higher weight group. For sensory evaluation scores, fish at 4 kg of weight group was higher in
flavor and fish odor score and also high in score of overall acceptability (p<0.05) but did not
differ to 5 kg of weight group. For shear force value, the maximum force and energy of 5 kg of
weight group were less than the other groups (p<0.05). For the effect of storage time, TBARS and
TMA content in fish increased as well as increasing of storage time but were not different among
groups. For fatty acid composition, fish at 3 kg of weight group was found higher percentage of C
16:0 (p<0.05) than 4 and 5 kg of weight group (p<0.05). For unsaturated fatty acid, C 18:1 n-9¢
was found the highest percentage (37-38%) which was not significantly different among 3 groups.
In addition, there were no significant differences in DHA and EPA percentage also in PUFA:SFA
and n-6:n-3 ratios of 3 groups of fish that were in the range 9.2-9.5%, 5.0-5.2%, 0.47-0.49 and
0.22-0.25, respectively. In conclusion, sturgeon at 5 kg of weight produced by Royal Project

Foundation had suitable carcass and meat quality for consumption.



