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Abstract

This research aimed to develop the Chinese style sausage from freshwater ﬁsheszi.g. :fvglﬁigg
catfish, big carp and rohu. The production formula was developed from the commercial fish sausage.
Due to the traditionally production of Chinese-style fish sausage requires the addition of back fat to
improve its texture cause of high saturated fat content in product. Hence, the aim of this research is
to reduce the saturated fat content in Chinese-style fish sausage by alternate food ingredients. The
back fat (control) was substituted with vegetable oil at the level of 100% and 50% and hydrocolloid
i.e. xanthan gum (XG) and carboxymethylcellulose (CMC) at the level of 1% and 2%. The sample
substituted with 50% of vegetable oil and 1% of xanthan gum (50%OQil+1%XG) exhibited the
sensory evaluation scores similar to those of control. As the scores of 50%0il+1%XG sample before
frying when compared with those of control in term of color, flavor, texture and overall liking were
not significantly different (p>0.05) whereas the scores after frying improved significantly (p<0.05) in
color, odor, flavor, texture and overall liking. The 50%Qil+1%XG sample had 3.81 kgf of cutting,
moisture content of 22.84%, 6.24 of pH, 50.27 of L*, 6.50 of a*, and 24.86 of b*. The results showed
that addition of xanthan gum improved the lightness quality and could reduce the total fat and the
saturated fat contents from the basic formula approximately 39% and 58% (dry basis), respectively.
The product was also studied for the shelf-life at room temperature (32+2 °C) by packing in the
LLDPE plastic bag under air and vacuum condition. It was found that the control could be kept for 12

and 15 days while those 50%0il+1%XG could be kept only for 18 and 21 days, respectively.
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