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Abstract

A vegetarian version of broiled eel fillet (Fca) was compared with the original non-
vegetarian dish (Con) in terms of the textural, sensory, and nutritional properties. The
analysis of color parameters demonstrated that the skin-like outer layer of Fca had higher
values for yellowness and lightness than Con, and its flesh had significantly lower values
for redness, yellowness, and lightness than Con (p <0.05) . Regarding physical and
textural properties, Fca showed a markedly higher value for hardness than Con. This may
be attributed mainly to differences in the protein structure and fat content. There were
no significant differences between them in any of the sensory parameters evaluated. Fca
contained 40% of the energy content of Con, no cholesterol, and a 5.74-fold higher level of
health-promoting n-6 fatty acids than Con. These results suggest that Fca can be enjoyed as
a healthier option than the original dish.
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