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Abstract 

 

Fish meat, through its biological and chemical characteristics, is, for humans, nutritious food with many benefits on the 

body and is suitable for industrialization in various forms.This study aimed to make assortments of smoked mackerel, 

applying a differentiated technology, ending with a sensory evaluation of the product obtained to examine the effect of 

processes and recipes applied to sensory characteristics such as appearance, texture, color, and aroma and palatability of 

products.The study material was purchased from a fish warehouse and transported in specific conditions (0-4°C) the 

next stage consisting of staining and differentiated maturation according to the established technological file and 

smoking in the meat processing microsection within USV Iași. Thus, the assortments were marinated for 12 and 

relatively 24 hours in a vacuum.Sensory evaluation is a vital operation in the development of new products and for this 

evaluation, 45 evaluators were part of the study, answering a questionnaire to identify the differences perceived after 

different maturation presented in the datasheet.The samples matured for 24 hours were the most appreciated by the 

evaluators obtaining the highest averages for the sensory characteristics of appearance, texture, color, and aroma. 

According to the sensory evaluation, the samples from experimental group 2 obtained higher values than the sample 

from experimental group 1. 
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Sensory science has evolved to beeline 

quantitative procedures that increase efficiency and 

accuracy in food development, quality control, or 

market and marketing research (Xiaoqing Y. and 

Boyle R.A., 2016). 

Sensory evaluation, individually or in 

combination with the analytical process is 

convenient for quality control of sensory properties 

in the food industry human perception is always an 

essential component for promoting the industry and 

providing consumers with high-quality products 

(Drake MA et al, 2009). 

The subjective-psychological implications 

on the sensory evaluation of a food product take 

into account the wide variety of psychological 

reasons underlying the choice of food, the most 

common of which include the sensory attraction of 

the product, nutrient content, price, product 

functionality but also several ethical reasons (Clark 

S. et al, 2009). 

Contributing mostly to the determination of 

the act of consumption of a product, the assessment 

of sensory attraction can facilitate the 

understanding of consumer preferences, with 

important positive consequences for efforts to 

improve food quality (Babicz-Zielinska E., 2006). 

To obtain high-quality fish meat, but which 

is efficient and technical-economic, it is necessary 

to understand the biochemical processes that 

characterize this type of meat. 

Fish meat, through its biological and 

chemical characteristics, is a popular food for 

humans that can be suitable for various culinary 

preparations (Iurca and Răducu, 2005). 

According to official sources (Food and 

Agriculture Organization - FAO), the consumption 

of fish and seafood in Romania for 2017 was 5.69 

kg/person, increasing compared to previous years 

(ourworldindata.org/). 

For the preservation of fish, smoking is one 

of the oldest processes, giving the smoked product 

sensory characteristics well highlighted by 

changing the color and flavor (Dor PE, et al, 1998). 

In Romania, aquaculture is practiced more 

in areas with water luster, in fish farms applying 

intensive and semi-intensive technologies or naval 

fishing. The production of biological material is 

quite limited and accordingly, it is important to 

implement new growth technologies to ensure 

quality and quantitative products according to 

consumer requirements (Topuz et al, 2017; Cocan 

and Mireșan, 2001). 


