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Abstract
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The objective of this research is to study the effect of fish freshness on the physical and
chemical gualities of fishball texture. The correlation equations between the sol and fishball
qualities were developed. The research consists of & steps: firstly, the physical properties and
sensory evaluation of fishballs available in the market were studied and the ideal fishball
characteristics were proposed. Secondly, the effect of fish freshness on sol and fishball
qualities were studied. Lastly, the correlations between sol and fishball gualities were

developed.

The results showed that the hardness of fishball available in the market ranged from 122.56 to
858.44 grams while the gel strength was with in the range of 58.97 tp 224.42 grams. The
surface of fishball was spongy with slight to medium fishy smell. The fishball color ranged from
off-whie to light yellow. The value of L*, a* and b* were within the range of 66.93 to 77.12, -
1.81 to -2.15 and 8.66 to 15.04, respectively. The consumer preferred fishball with less salty,
white color, slightly smooth to spongy surface, slight to medium firmness, medium juiciness,

no fishy smell and medium salty and sweetness flavor.

The study of the effect of fish freshness on chemical qualities of fish showed that TMA, TVB
and pH values of both Purple-spotted Bigeye and Dorab Wolf-herring fish increased as fish
freshness decreased when they were stored in ice at O;/+_2°C for 14 days. Purple-spotted
Bigeye fish had TMA, TVB and pH values within the range of 22.11 to 76.52, 45.25 to 164.60
mg/100 g and 6.89 to 7.40, respectively. Dorab Wolf-herring fish had TMA, TVB and pH values
within the range of 3.36 to 25.71, 17.47 to 73.39 mg/100 g and 6.82 to 7.70, respectively. The
correlation between TMA, TVB and pH values and storage time were developed with o ranged

from 0.82-0.99 and 0.91-0.99 for Purple-spotted Bigeye and Dorab Wolf-herring, respectively.

The effect of fish freshness on sol and fishball qualities were observe. Fish was kept at 0+2°C
for 14 days. The results indicated that as the storage time increased, the extrusion force of sol

decreased from 3972 to 3090 grams for Purple-spotted Bigeye and from 5340 to 3278 grams
for Dorab Wolf-herring.

The sol qualities strgngly affected, the qualities of fishball. As the freshness of fish_decreased,
the hardness, cohesiveness, Springiness and chewiness of fishball from Purple-spotted
Bigeye decreased from 1928.6 to 918.0 gram, 0.75 to 0.22, 0.95 to 0.56 and 1372.4 to 113.0,
respectively. The similar tre’nds were observed for the fishball from Dorab Wolf-herring as well.

The bardness, cohesiveness, springiness'and chewiness of Dorab Wolf-herring fishball
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decreased from 4488 to 1476 gram, 0.35 to 0.23, 0.86 to 0.76 and 1351 to 260, respectively.
Fish sol prepared from Purple-spotted Bigeye and Dorab Wolf-herring had linear relations with
the storage time with * of 0.81 and 0.96, respectively. Hardness of Purple-spotted Bigeye fish
ball and cohesiveness of Dorab Wolf-herring fishball had linear relations with storage time
whereas cohesiveness, springiness, chewiness of Purple-spotted Bigeye fishball and
hardness, springiness, chewiness of Dorab Wolf-herring fishball demonstrated polynomial
relations with storage time. The correlation coefficients from all above relation were ranged
from 0.92-0.99. Finally, the correlation between textural qualities of sols and fishballs
suggested that the extrusion force can be used to predict the hardness cohesiveness,

springiness and chewiness of fishball with r* within the range of 0.89-0.99.

keywords fishball, sol, TVB, TMA, extrusion force, TPA, storage time



