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Abstract

Gei-farming ability of tilapia (TP) {Oreochromis niloticus), rohu (RH) (Labeo rohita), and
small scale mud carp (8C) (Cirrhiana microlepis) minces increased when pre—inéubated at 40-55°C for

30 min. Oligepeptide content of RH mince gels were highest at 85°C. The extent of proteclysis was
minimal in all 3 species. Addition of wheat starch to mince gels resulted in an increased breaking force
and overall acceptance, as compared to potato starch, wheat flour, and tapicca starch. Although textura
properties of mince gels measured by the instrument decreased as wheat starch content increased from
1.8 to 5.4%, sensory characteristics of these gels were not different (p>0.05). Washing of SC mince to

remove sarcoplasmic proteins increased whiteness of gels, but reduced only 33% autoiytic activity. The

single washed mince with preincubation at 40°C showed the higheét breaking force, which
corresponded to an increase of higher molecular weight proteiﬁs. The use of washed mince fish
reduced initial load of mesophiles in the.finished products. However, shelf-life of fishball prepared from
mince fish and washed mince fish was not different (p>0.05), which was less than 10 days. The
modified atmospheric packing (MAP) with the mixture of'CO2 to N, of 25:75 and 50:50 reduced the
growth of mesophiles, psychrofrophs, Enterobacteriaceae, and lactic acid bacteria, but did not delay the
onset of sliminess, sour odor, and smell of rotten in the products. Freezing could be applied to extend
the sheli-life of fishballl, When the level of cross-linked and hydroxypropyiated tapioca starch (HP)
increased from 54 to 9.0%,'shear force and springiness of mince gels as well as hedonic score
decreased. Gel microstructures and sensory characteristics of the products added either 5.4% HP or
native tapioca starch were comparable during 4 moenth storage at -18°¢C.

TP and African caffish (AC) (Clarias garispinus) minces exhibited better emulsifying properties
than those of RH and SC. When the addition of oil was increased from 15 to 30%, lightness (L*)
increased, while the breaking force and shear force decreased. However, overall acceptance evaluated
by panelists was not affected. Based on the consumer tests, overail liking of sausages prepared from
AC, 8C, and RH minces was not different {p>0.05). Breaking force and shear force of sausages
smoked at 55-65°C were higher than those smoked at 45°C (p<0.05). No evidence of proteolysis was
observed at all temperatures studied. SC and AC sausages packed either with air or under vacuum
underwent spoilage at 20 and 30 days of storage at 4-7°C, respectively. MAP with 25%C0,:75%N,

extended the shelf-life of fish sausage to 40 days.





