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4. Adhesiveness
5. Cohesiveness
6. Chewniess
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Table 1 Change proximate composition and pH of supasts with different levels of oat and
wheat fibers

Treatment  percent Protein Moisture fat Ash pH
Control %0 16.57+0.26  80.36+0.0f¢  0.65+0.08 0.59+0.14 6.38+0.08
Past enriched %2 15.7+0.08  79.54+0.08 0.13+0.08 0.36%0.02 6.71+0.03
with oat fiber %4 13.97+0.04 78.71+0.04  0.14+0.08 0.35+0.08 6.75+0.06
%6 11.97+0.24 77.91+0.08  0.11+0.08 0.37+0.06 6.74+0.06
Past enriched %2 15.7t0.08  79.37+0.04 0.13+t0.083  0.4+0.06 6.70+0.06
with wheat %4 13.97+0.04 78.81+0.26  0.14+0.08 0.35+0.0f 6.69+0.06
fiber %6 11.97+0.24 77.34+0.08 0.11+0.08  0.4+0.06 6.61+0.03

Each value in the table represents the mean tatdmtbviation of triplicate analysis.The differéetters in
columns indicate significant differences (p < 0.0%)mbers of protein and fat is expressed in weaghe
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Fig 1 texture profile analysis (TPA) of surimi gels

with different levels of oat and wheat fibers
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Table2 Colour properties of surimi pasts with differémtels of oat and wheat fibers

percent L a b Whiteness

Control %0 75.56+1.18 3.70+0.2 10.06+0.24°  73.3+1.06
Past enriched with %2 79.03+0.13 3.90+0.00 11.2+0.08  75.9+0.1f°
oat fiber %4 79.53+0.17 3.23+0.08 12.03+0.23  76.03+0.1%°
%6 78.43+0.32 3.40+0.7 12.4+0.f  74.88+0.28°

Past enriched with %2 79.760.34 3.16+0.06 9.9+0.17 77.24+0.23
wheat fiber %4 79.26+0.37 3.33+0.14 9.73+0.24  76.84+0.22
%6 78.36+0.27 3.90+0.06 10.53+0.16  75.61+0.2°

Each value in the table represents the mean tatdmtbviation of triplicate analysis.The differéetters in
columns indicate significant differences (p < 0.05)
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Table3 Colour properties of surimi gels with differdetels of oat and wheat fibers

percen L a b Whitenes

Control 0/ 84.560.48 3.1+0.06 9.4+0.00 81.77+0.33
2. 83.0620.46 3.63+0.03 10.33+0.08  79.83+0.3%

Past enriched .
with oat fiber 4. 85.53+0.23 3.23+0.06 10.4+0.06 81.91+0.19
6. 82.73+0.38 3.76+0.38 10.86+0.13  79.27+0.3%
Past enriched  2* 84.16+0.35° 3.63+0.26 8.86+0.28 81.47+0.24
with wheat 4l 83.9+0.4 3.63+0.26 8.86+0.28  81.24+0.28
fiber 6/ 82.86+0.44° 3.63+0.26 0134028  80.32+0.3%

ARV

Each value in the table represents the mean *atdmtbviation of triplicate analysis.The differéetters in
columns indicate significant differences (p < 0.05)
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Table 4 Sensory analysis of surimi gels with défe levels of oat and wheat fibers

Treatment Percent  Texture Colour Apparent Odour  Flavor Acceptance
Control %0 5.8+0.48° 5.6+0.4™ 6+0.44" 5.6+0.6 5.240.2°  6.2+0.37
Past %2 6.4+0.% 5.2+0.37 6+0.31° 4.620.4  4.6+0.24 5.4+0.4
enriched %4 4.8+0.58 5.6+0.5" 5.4+0.% 5.4+0.67%  5+0.44° 5.6+0.6'
with oat %6 5.8+0.37° 5.4+0.4° 5.8+0.48° 5.4+0.% 5+0.3F° 5.8+0.48
fiber
Past %2 6.6+0.24 6.6+0.4° 6.2+0.2° 5.8+0.48 5.2+0.37%  6.4+0.4
enriched %4 4.8+0.37 6.6+0.5° 5.8+0.2° 5.4+0.8  4.840.7°  5.4+0.24
with wheat %6 5.8+0.48 6.8+0.37 6.8+0.2 6+0.3F  5.620.24  6.4+0.24

fiber

Each value in the table represents the mean *atdmtbviation of triplicate analysis.The differéetters in

columns indicate significant differences (p < 0.05)
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Seafood contain protein and beneficial flatg they have little fiber that by adding of digtdiber
completed in the nutrition.Thus, in the presendgtwsilver carp (Hypophthalmichthys molitrix)
surimi was fortified with oat and wheat fibers @, 4, 6%) as a source of dietary fiber. chemical
properties, physical and sensory properties fod&tion samples were investigated. Moisture, fat
and protein contents decreased in surimi paste @at and wheat fiber compared to the control
(P<0.05). Addition offibers resulted in an increase brightness andembits of surimi paste samples
compared to the control. By adding wheat fiberurirai gel significantly reduced hardness compared
to the control. Add oat fiber and low level ofbdr wheat (2 and 4%) had no significant effect on
Gumminess and Chewniess gels But with increasnels of oat fiber compared to wheat fiber
increased Gumminess and Chewniess.whitenessrayidness surimi gel with oat and wheat fiber
significantly reduced and amounts of yellow and wexb not significant. Sensory evaluation results,
showed no significant differences in the appearaadeur, flavour and generally acceptance and
with increasing levels of wheat fiber color surigel was better. in general, higher levels of daerf
(%6) resulted in provides access a better surii ge

Key words: Salutary, fish past, texture and colour.
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