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four commercially important fish species: tilapia, grouper, salmon, and * Higher fat content significantly reduced firmness and gumminess.
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design of cell-based seafood. Hydroxyproline, muscle fiber size, and
fat content were found to significantly influence texture attributes
like hardness, chewiness, and gumminess. These insights offer a

S G foundational framework for selecting biomaterials and engineering
_ ea ra nt strategies to better replicate species-specific textures in alternative
analysis FLORIDA seafood products.

 Statistical modeling was performed to determine how chewiness, and gumminess.
hydroxyproline, muscle fiber size, and fat content influence textural
attributes.

Figure 2 shows the standardized workflow used for sampling and
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