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Production of surimi from hybrid catfish was carried out. There were no significant
differences between one-time and two-time washing steps (P>0.05). While the heating
conditions for gel preparation i.e. 90 °C 30 min, 40 °C 30 min/90 °C 30 min and 60 °C 30
min/90 °C 30 min affected on gel strength of surimi (P<0.05). Gel strength determined by
rheometer, folding test and whiteness by chroma meter of hybrid catfish surimi made by one-
time washing and gel setting at 40 °C 30 min/90 °C 30 min were 404.03 g.cm, AA and
75.07, respectively. Three recipes of sausage namely emulsion sausage, garlic-pepper sausage
and chili paste sausage were prepared from hybrid catfish surimi. It was found that the 20
trained panelists accepted all recipes (P>0.05) and gave the highest score of acceptability for
the chili paste sausage. This sausage was produced by variation of wet and dry chili paste
preparation and quantity at 30%, 40% and 50%. The 40% dry chili paste surimi sausage with
the highest acceptability score was further studied for shelflife. The sausages were packed in
PA/LDPE plastic bags under air and vacuum conditions and kept at 0 £ 2 °C (in ice) or 4-10 °C
(in refrigerator). The chemical, physical, microbiological quality and sensory evaluation of this
sausage were determined. Thesg sausages packed under air and vacuum kept at 0 £2 °C and
vacuum packed kept at 4 — 10 °C could be kept for more than 7 weeks whiie those packed
under air and kept at 4 — 10 °C could be kept only for 6 weeks because the total viable count
was higher than 1.0x10" cfu/g. Pathogenic bacteria were not detected in all samples.
Consumer test by 100 panelist was conducted. The chili paste hybrid catfish surimi sausage

were accepted at level of medium, high and highest at 33%, 51% and 11%., respectively.





