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cmka jgqjkaf.a udxY  moï lrk ^Marination& ;dlaI‚l l%u" r|jd ;nk 

WIaK;ajh  ^Holding Temperature& iy ld, iSudj ^Holding Time& tys  

fN!;ridhksl iy ixfõol ^Physicochemical and Sensory& ,laIK u; 
n,mdk wdldrh wOHhkh 

1tka'ã Wvqjú;dk" 1wd¾'fla' uq;=l=udrK" 2tï'mS' fiakdkdhl 

1mY= iïm;a iy i;a;aj ksIamdok wOHhk wxYh" lDIs úoHd mSGh" Y%S ,xld inr.uqj 
úYaj úoHd,h 

2fÊ'mS' l=l=¿ ksIamdok iS'i' iud.u" jf,daúgj;a;" nv,a.u 

ye¢kaùu ^Introduction& 

uia moï lsÍu uia ieliSfï l¾udka;h ;=<§ jeo.;a ia:dkhla ysñ lr f.k 
we;' fuu wOHhkfha§ uia moï lsÍfï l%u lsysmhla" WIaK;aj lsysmhla iy 
ld, iSudjka lsysmhla Ndú;d lsÍu u.ska cmka jgquia j, fN!;ridhksl iy 
ixfõol ,laIK jeä ÈhqKq l< yelsoehs mÍlaId lrk ,§'  

m¾fhaIK l%ufõoh (Methodology) 
fuys§ moï lsÍfï l%u ;=kl ^moï  fkdl, fyda md,l ;;a;aj" tkak;a lsÍu" 
.s,aùu iy fmr<Sfï l%uh&" WIaK;aj folla ^fi,aishia  wxYl 4 iy 8& iy 
ld, iSud ;=kl ^meh 4" 8 iy  12&  n,mEu wOHhkh lrk ,§' jhi Èk  42 
jk ,sx.slj  f;aÍulg ,la fkdl, cmka jgqjkaf.a mmq fmfofia m%Odk udxY 

fmaYs ^nr .%Eï 10±2 & len,s 96 la jdksc moï lsÍfï ñY%Khla  fhdod .ksñka 
moï lr wyUq  f,i m¾fhaIK m%;sldr j,g  fjka lrk ,§' tu uia len,s 
úúO fN!;ridhksl ,laIK i|yd mÍlaId lrk ,§' moï l< miq msiQ uia 
len,s ixfõ§ .=Kdx. i|yd wOHhkh lrk ,§'  

m%;sM,h úYaf,aIKh (Result and Discussion) 
by<u moï lsÍfï ñY%Kh wjfYdaIKh lsÍu tkak;a lsÍfï l%ufhka jd¾;d 
jq‚' uiaj,  wdï,sl;dj" msiSfï wiajekak" msiSfuka miq ydhkh" oDV;dj iy 
u;=msg j¾K wdf,dalh i|yd ;=ka wdldr wka;¾l%shdjka fmkakqï lrk ,§' 
moï lsßfï§ wmf;a hEu" ìxÿ ydhkh" r;= meyeh iy ly meyeh i|yd ;=ka 
wdldr wka;¾l%shd jd¾;d lr fkdue;' moï fkdlrk ,o uia fi,aishia wxYl 
4 iy 8 WIaK;aj j, r|jd ;nd we;s úg uiaj, wdï,sl;dj by<u w.hla 
.;a w;r ^ms<sfj,ska 6'52 iy 6'53 la f,i& fmr<Sfuka moï lrk ,o uia meh 
12la fi,aishia wxYl 8 WIaK;ajfha r|jd ;nd .ekSfuka by<u msiSfï 
wiajekak ̂ 60'3]& ,eìks' r|jd ;nd .ekSfï WIaK;ajh fkdi,ld l%u y;rgu 
moï l, uia meh 4 la r|jd ;nd .ekSfuka wju oDV;dj we;s úh' fmr,Sfuka 
moï lsÍfuka miq fi,aishia wxYl 8 ys meh 12 la uia r|jd ;nd .ekSfuka 
wju msiSfuka miq ydhkho by<u msiSfï wiajekako  wju ;o nj iy ,d 
j¾Kho jd¾;d jqks' uia tkak;a lsÍfuka miq meh 4 la fi,aishia wxYl 4 ys 
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;nd .ekSfuka iqj|" j¾Kh" rih" uia moï lsÍug .kakd ,o ñY%Kfha úksúo 
hEu iy iuia; ms<s.ekSu i|yd by<u ,l=Kq jd¾;d úh' 

ks.uk (Conclusions) 
j¾;udk wOHhkfhka ks.ukh jQfha" fmr<Sfuka miq cmka jgqjkaf.a mmq 
fmfoia udxY fi,aishia wxYl 8 ys meh 12 l ld,hla r|jd ;nd .ekSu uiaj, 
.=Kd;aulNdjh j¾Okh lsÍu i|yd jvd;a WÑ; njhs' tkak;a lsÍfuka miq 
meh 4 la fi,aishia wxYl 4 l msisk ,o jgq uia r|jd ;nd .;a úg tu uia 
j, ixfõol ,laIK jeä ÈhqKq l< yels nj fuu wOHhkfhka fmkajd fok 
,§' 
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