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Abstract
376
The objective of this research was to evaluate the textural characteristiggiw6 Zeat product
prepared from the mixture of white shrimp (Penaeus vannamer) and surimi (Bigeye snapper) as
affected by the ratio of shrimp to surimi and the mincing time. The first parameter, the ratio of white
shrimp to surimi, was varied at 4 levels: 80:20, 60:40, 40:60 and 20:80 while the second parameter,
the mincing time, was varied at 3 levels: 10, 15 and 20 min. In addition, the effects of the ratio of
white shrimp to surimi, the mincing time as well as the freezing time on the different textural

properties of fried surimi-shrimp product were also studied.

Based on the experimental data it was found that an increase in the ratio of white shrimp to surimi
resulted in a decrease in the textural attributes of raw surimi-shrimp patty viz. hardness,
cohesiveness and adhesiveness (p<0.05). The hardness, cohesiveness and adhesiveness of raw
patties varied proportionally with the mincing time; the mincing time significantly (p<0.05) affected
the above textural attributes of raw surimi-shrimp patty. The shrimp to surimi ratio and the mincing
time had nearly the same effect on the hardness; however, the shrimp to surimi ratio had greater
effect on the cohesiveness and adhesiveness than did the mincing time. For the fried product it was
found that hardness, cohesiveness, springiness and toughness of the product decreased with an
increase of the shrimp to surimi ratio as well as the use of freezing. However, these quality
attributes increased with the mincing time (p<0.05). The product L value decreased when the ratio

of shrimp to surimi increased while a, b values increased with increasing ratio of shrimp to surimi.
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The total color difference (AE) of frozen surimi-shrimp patty product, as compared to non-frozen

product, was between 0.039 — 0.116 and was not significantly different (p>0.05).

Keywords: Raw Surimi-shrimp Patty / Surimi-shrimp Patty Product / Textural Attribute / Ratio of
Shrimp to Surimi / Mincing Time / Freezing





