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Suyanceporn Tulyapongrak 2008: Freshness Index, Gelling Properties and Quality Changes after
Freeze-Thaw Cycles of Hybrid Stripped Cattish (Pangasius sp.). Master of Science (Fishery
Products), Major Field: Fishery Products, Department of Fishery Products. Thesis Advisor:

Assistant Professor Pattama Ratana-arporn, Ph.D. 129 pages

Hybrid stripped catfish is a hybrid catfish between Pangasianodon hypophthalmus and Pungasius
boucorti. This fish is currently promoted as new cconomic fish in Thailand. Quality changes of hybrid stripped
catfish during chilled storage were studied. The results showed thal the mean range of pH, expressible drip,
TVB-N and TBC were found within the ranges of 6.35 - 6.63, 24.54 - 32%, 8.7 - 11 mg/100 g and 1.07 -
6.99x loqcl'u/g, respectively with no noticeable trends observed. During storage, electrical properties showed
decreasing from 15 to 9 while K- value increased from 19.23 to 52.93%. The results indicated that Torrymeter
reading and K-value can be used as index of freshness for this kind of fish. Studying the protein types of fish
meat showed that dark muscles had a larger amount of sarcoplasmic proteins, stroma proteins and alkali
soluble proteins than white muscle. Dark and white muscle from hybrid stripped catfish had non-protein
nitrogenous compound, sarcoplasmic protein, myofibrillar protein, alkali soluble protein and stroma protein as
3.75,9.10,23.71,2.57,2.38 and 4.17, 6.18, 26.08, 1.73, 2.18 mgN/g respectively. Delermination (or optimum
condition to set hybrid stripped catfish gel tound that gel prepared from unwash minced by 1-step heating al
60 °C for 20 minutes gave the highest gel strength of 721.55 g.cm. and springiness of 0.9. Washing the mince
meat provided gel with a higher whiteness than non-washing one but lowering the gel strength and
springiness. Increasing freeze-thaw cycles affect quality of hybrid stripped catfish fillet by increasing the
TBARS, pH expressible drip and thaw loss (p < 0.05) while salt soluble protein, moisture, total bacteria counl
and sensory scores decreased (p < 0.05). The results revealed that freeze-thaw cycles affected quality of
hybrid stripped catfish muscle. Sensory evaluation of fillets subjected to 1, 2, 3, 4 freeze-thaw cycles were
performed both in raw and cooked forms. Panelists unaccepted the samples after passed three cycles when

evaluated the raw fillets and after four cycles when evaluated the cook samples.
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