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Abstract: Effects of preparation methods of Nile tilapia (Oreochromis niloticus Linn.) ((1)
fresh fish mince (FM); (2) frozen fish mince (FrM); (3) fish mince added 0.5% xanthan gum
(FMX); (4) frozen fish mince added 0.5% xanthan gum (FrMX); (5) frozen whole fish

(deheaded and eviscerated) (FrW); and (6) mince from 3-month-frozen whole fish added

0.5% xanthan gum (FrwX)) stored at 20°C for 3 months on their physico-chemical
properties and gel qualities were examined. Results showed that the FrW retained the
highest Ca’-ATPase activity and total sulfhydryl content after 3 months storage, however, a
deterioration of gel-forming ability of fish mince from the FrW could not be inhibited and had
the same qualities as that from the FrM. Inclusion of xanthan gum into FM could not
stabilize qualities of the FrM. However, xanthan gum could retain water holding capacity
and moisture content of frozen fried tilapia gels. Moreover, it reduced the oil content and
the value of thiobabituric acid reactive substances (TBARS) in the products. The oil contents
absorbed in the products without and with xanthan gum were 32% and 29%, respectively.
The products with xanthan gum increased hardness compared to other products without
xanthan gum. Addition of xanthan gum (0.5%) significantly improved the oxidative stability in

the products after the freeze-thaw process (1 and 6 cycles).





