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Study on Factors Affecting the Texture and Color value of

Fried Fish Meat Paste
1. Diameter and Frying Temperature of the Products
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Abstract

The present study aims to obtain the affecting factors on quality such as texture and color value during
production of fried fish meat paste using fish meat paste, the influence of the diameter, the frving
temperature were investigated. Among the products of diameter of 12, 18 and 3lmm, the products of diameter
of 3lmm showed high score at hardness, toughness and L value. The most profitable temperature for

production of frying fish meat paste was 170T.
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Table 1. Conditions employed for texture profiles

of fried fish meat paste using the Texture
Analyzer

Sample size Ix1xlem
Chart speed (nn/sec) 10
Number of bite 2
Pre-test speed (mm/sec) 30
Test speed (mm/sec) 1.0
Post-test speed (mn/sec) 30
Distance (mm) 70
Load (kg) %

8

L

( second bite)

Fig.l. A typical force-deformation curve of fried
fish meat paste obtained with texture analyzer.
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Table 2. Influence of diameter of the products on
texture of fried fish meat paste

Diameter (om)
12 18 31
H (g)" 2107+206.4+* 30102433 8% 52995782
T (g-s) 572845706 140586170  18190+2391.7
C (@ 1009123 6%+  207+2665%  2877+2385+
Alg-s “173:090 216258 -60.0+16.8
S 0.90+0.01 0.88:0.02 0.91+001
Co 0.58£0.01 0.59=0.01 061002
E 0.74:0.00 0.75+0.00 0.75:000

1) H: Hardness T : Toughness C : Chewiness
A : Adhesiveness S : Springiness
Co : Cohesiveness E : Elasticity

* ; Insignificant at the 5% level

«+ | Insignificant at the 1% level
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Table 3. Influence of diameter of the products on L, a and b value of fried fish meat paste

Dia. Cross section Surface

(mm) L a b L a b
12 34.140.5%* -1.2:02 55+0.3%* 315+16 -09:0.2 7.1+04
18 54.0£0.9 -2.3=03 9,006 412427 -1.5+0.2 9605
31 70.5:0.8 -2.7+0.1 9.9+0.1 50.4+1.4 -1.8+0.2 116+0.7

** ; Insignificant at the 1% level
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Table 4. Influence of diameter of the products on
sensory score of fried fish meat paste

Diameter (nm)
12 18 31
Appearance 36+0.5% 4.240.4%= 4705
Odor 39+05 4.5+05 47+04
Taste 3505 4.3+0.4+* 46105
Texture 3.3+05 4.2+0. 4% 45+05
Overall acceptance 3.4£0.5% 4102 4505

* ; Insignificant at the 5% level
*x ; Insignificant at the 1% level
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Table 5. Influence of frying temperature of the products on texture of fried fish meat paste

Temperature (T)
160 170 180 Steamed”
HY 3999744705 5200.0+578.2+ 4812.3+6799 577501639
T 13691.0+2247.1 18190.0+2391.7+ 16839.345325 21245.2+1201.6
c 1960.8+332.1 2877742385 26202391 3194242555
A -49.1+4.10 -69.0+169 7404573 -1138:6.3
S 085+0.06 091001 0.87+0.03 0.80:0.03
Co 061:9.89 061002 0.61+0.02 0.62:0.03
E 074:0.01 0.74£0.02 0.76+0.01 0.72:0.01

1) ; Refer to Table 2

2) 1 Steamed fish meat paste

* ; Insignificant at the 5% level

Table. 6. Influence of frying temperature of the products on L, a and b value of friedfish meat paste

Temp. Cross section Surface
(T) L a L a b
160 704+1.1 -2820.1 100105 49.7+4 3%x -1.9+0.2 10.0£0.8+
170 705+0.8 -2.7+0.1 9.940.1 50.4+1.4 -1.8+0.2 116107
180 705:15 -2.8+0.1 10.4+06 432421 -0510.2 119408
Stearmed"’ 68.9+]1.9%x -3.120.1%% 10.9£0.8%* 50.8+0.4 —2.0£0.2%* 8.1x0.2

1) ; Steamed fish meat paste

= ; Insignificant at the 5% level

++ ; Insignificant at the 1% level



S0 22l Texture2t ®zHo| HWst= ERO| 50

HALEE MZ g2 & HUASE BF HA
g A3E Table 7o Jehicl A '7L7 & E3hd
10T A He)gk Zo] 160TH 180T~ Hgt A

B} 2 §l°1 U 170TA A Mg RAe 9B,
ghefl A 53] ¥& g veERACh E 170TA A
43k ﬂlw/l QIt, 1t textures: 1% 99 FoxE
Bo 22 A4uaA ASS & F AUk

Table 7. Influence of frying temperature of the
products on sensory score of fried fish meat paste

Temperature (TC)
160 170 180
Appearance 3505 4.6210.5%x 4.1£0.3
Odor 36x05  45:05 4405
Taste 33:04  45:05%x 3705
Texture 3.0=0.3 4.320.5%= 3804
Overall acceptance 3.3:04 46:05 3804

* | Insignificant at the 1% level
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