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_ This research aimed to study and develop a frozen fish cgke from freshwater
fishes with high culture volume but less processed such as walking catfish, Nile tilapia
and striped catfish. The results showed that the formula that had the highest scores of
sensory qualities was the one with walking catfish without snaked bean. The effect of
using tapioca starch and modified tapioca starch on the acceptability of the fish cake
was then compared with the formula without any starch in order to improve the quality of
the frozen fish cake. The sample with starch added had the sensory quality, AE,
firmness and %drip loss better than that without starch added. The overall acceptability
scores were like moderately even the 'productS had passed through 8 freeze-thaw
cycles. The samples with the addition of tapioca and modified tapioca starches had
similar quality, except that the sample with modified tapioca starch showed a better %
drip loss. The storage life of walking catfish cake was performed at -18 °C for 7 months
and was found that the sensory scores decreased with time of storage but were still
acceptable. On the other hand, texture, % drip loss and TBA values were increased
while the pH was decreased and the color L* a* b* were changed with time of storage.
Shelf-life of walking catfish cake at 4 °C was 5 days with at -18 °C was more than 7
months and pathogenic microorganism was not found in the product. Microstructure
study by scanning electron microscope (SEM) showed that the structure of protein was

destroyed 6 months storage. By comparison of the sensory acceptability between

feather-back fish and walking catfish cakes, the acceptability scores of all attributes of
walking catfish fishcake were not significant different (P>0.05) from that of feather-back
fish. However, by using walking catfish the cost of raw material was 157 Baht/kg or 55%
cheaper than ’that of Feather-back. Proximate composition of walking catfish cake was
67.34% moisture, 14.99% protein, 11.73% carbohydrate, 2.75% ash, 1.93 lipid and
1.26% fiber.





