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Abstract

The optimized formulation of the reduced-fat fish emulsion mixed with
fiber and herbs was studied. It was found that the suitable proportion of base
system was 73.3% fish, 10.0% lard, 14.0% ice and 2.7% fat replacement (soy
protein and carrageenan 3:1 ratio). For the study of h.erbal system in the
formulation, the best proportion of the herbal system were 39.59% sage, 30.22%
lemonbalm and 30.19% holy basil. These have been used at 0.2% of the base
system. The optimum proportion of the three kinds of fiber used in the formula
were 48.0% carrot, 40.8% black-mushroom and 11.2% seaweed. These have
been used at 4 % of the base system. Moreover, the optimal ingredients for the
formulation were 0.22% salt, 0.3% sugar, 1.6% pepper, 0.2% MSG, 0.1% sodium
tripolyphosphate and 0.1% potassium sorbate.

The study of suitable process for chopping the reduced-fat fish emulsion
mixed with fiber and herbs was also determined and found that the increasing

both of speed and time of chopping would appear to decrease score of

firmness and overall acceptability (p<0.05). The speed of chopping to be used



was at the low speed at 1273 rpm for 8 minutes which was the optimum since
it gave the highest scores of firmness and overall acceptabilities. The study of
temperature together with time for cooking, they had effects to firmness and
overall acceptabilities. The optimum conditions were at 73 °C for 42 min.

The panelists accepted the final product with mean ideal ratio scores of
colour, dispersion of ingredients, fish favour, salty, favour of herb, firmness,
juiciness and overall acceptability by the scores of 1.01 1.00 1.01 1.00 0.97 0.94
1.04 and 0.92 respectively,

The reduced-fat fish emulsion mixed with fiber and herbs was produced
using suitable formula and processing. The product was subjected to investigate
the effect of temperature on quality changes during storage time. Shelf-life of the
reduced-fat fish emulsion mixed with fiber and herbs in various storage
conditions were also investigated. The suitable storage temperature was 1 °C
whereas 5 °C and 10 °C caused more rapid quality changes. For the prediction
of shelf-life, it had been found that the products kept in polypropylene at 1 °C,

5 °C and 10 °C had shelf-life of 34, 32 and 31 days respectively.



