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Table 1 Formulation of water paste in the
production of fish finger [18]

Ky Sl s b gl s cell ¥ 0k de s ol
oslinal b ba Kb s iS5, 00 JalS 5l g i (5,06
2 4i3 Y Sde & (O eli)0ls S ST alS 2,
W C gles o (Wl (Ki5ls) (o) Sl 23T S e
35 JSS Jparme B Lt S 4 Gues 035 Fm By
Sl e (los 3 O Sl ey 5 Lled i |
[WV]es 3515 SV (a5 gla ans 0555 9Bl Jles
(6 6V )slog oslod Gob ol g Ko S5 sl g plas

BBl o 4 e sla Osa3T gy O3 bl

Row Compounds  percentage
1 Wheat flour 30 LY g o s e andliS e SN oS =y 2
2 Corn flour 10 o o
» s il L5 5 izee (030) Lao Oboy 5 e
Table2 Recipe of fish finger from Baracuda (Sphyraena jello) [19]

Mince fish Red2 Thyme Garlic Curry  Pepper Salt Egg Onion Corn

Components (ar) meat powder  powder (ar) (ar) (@) (ar) powder  flour

(gr) (gr) (gr) (gr) (gr)

Treatment1 (mince)600 - 0.2 1.5 1.5 1.5 12.5 14.7 46 242

Treatment2 (surimi)600 - 0.2 1.5 1.5 1.5 12.5 14.7 46 242

Treatment3 (mince)300 300 0.2 1.5 1.5 1.5 12.5 147 46 242

Treatment4 (surimi)300 300 0.2 1.5 1.5 1.5 12.5 14.7 46 242

Fish meat used in the preparation of fish finger: in treatment 1: 60% fish mince, in the treatment2: 60% surimi,
2. In treatment 3: a mixture of 30% mince with 30% red meat, in treatment 4: a mixture of 30% surimi fish with
30% red meat
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Table 3 Sensory evaluation of fish finger made of (Sphyraena jello ) based on Hedonic[17]

Family: Sample code: Date
Property Very good Good Moderately Good Bad Very Bad
Texture 5 4 3 4 2 1
Color 5 4 3 4 2 1
Taste 5 4 3 4 2 1
Odor 5 4 3 4 2 1
Total utility 5 4 3 4 2 1

Table 4 Comparison of tissue evaluation in fish finger at different times of refrigeration (-18C) for 4
month (mean +SD)

Treatme Days Treatmentl Treatment2 Treatment3 Treatment4
0 3.97+051™®  4.74+042>8 3.85 +0.34™* 460+ 0.14°C
30 3.81+ 026 426+ 054>  3.77+025** 430+ 0338
60 3.61+0.38%4 4.16+0.41>* 3.42 +0.63%* 3.96 £ 0.26>*
90 3.24+ 0.19*®  3.81£0.33>" 3.23+0.29* 3.74 + 0.49™"
120 0.42+0.54>B 3.41 +0.64™* 0.68+0.22>B 3.37+037%

Significant difference was assessed at the level of 0.05,
The lowercase letter in each row and the uppercase letter in each column indicate a significant difference in different
treatments.
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Table 5 Comparison of color evaluation in fish finger at different times of refrigeration (-18C) for 4
month (mean +SD)

Treatme

Days Treatment1 Treatment2 Treatment3 Treatment4
0 4.17+0.18%P 4.44 + 020" 3.92+0.16"* 424+ 0.11°8
30 4,00+ 022" 435+ 0.13%A 3.74+0.07* 432+ 0.17°8
60 3.37+0.14%4 4.08 +0.18>* 3.18 +0.24%4 4.15+0.14%
90 2.2+ 0.12%8 3.72 £0.09™* 3.63 £0.14 3.58 £0.15>"
120 0.35+0.22>P 3.41+0.01% 0.63+0.43>P 3.54 + 0224

* Significant difference was assessed at the level of 0.05,
**The lowercase letter in each row and the uppercase letter in each column indicate a significant difference in different
treatments.
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Table 7 Comparison of taste evaluation in fish finger at different times of refrigeration (-18C) for 4
month (mean £SD)

Treatm Days Treatment1 Treatment2 Treatment3 Treatment4

0 4.02+0.32*¢ 4.53+0.23°C 3.85+0.22% 4.68+ 0.43°C
30 4.84+ 0.22*¢ 449+ 0.17"¢ 3.68+0.18%C 452+ 028"
60 3.26+0.26%B 427+0.35"¢ 3.21+0.12*8 4.19+0.37>¢
90 243+ 0.38*" 3.67 £0.43%4 2.4 +0.45™ 3.59 +0.13>*
120 0.17+0.16™® 2.57+021%* 0.05+0.31"" 2.94 +0.19%*

*Significant difference was assessed at the level of 0.05,
**The lowercase letter in each row and the uppercase letter in each column indicate a significant difference in different
treatments.
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Table 8 Comparison of odor evaluation in fish finger at different times of refrigeration (-18C) for 4
month (mean +SD)

1 el a8 FUATE /6T LY Slael s 5 ged L3
S ged S8l 53 OLL ) 31 e Ol 5o

AL TN Yy

% Treatment! Treatment2 Treatment3 Treatment4
0 3.95£0.28°C  4.55+0.55%C 3.86 +0.43°C  4.63+ 0.22°C
30 376+ 0.44%* 436+ 037°B 3.52+£035* 424+ 0258
60 3.19+0.14%" 420+ 0.23%8 3.01 035 4.02+027%4
90 2.51+0.47 4 3.74 £0.59%* 3.43+0.92*"  3.73+0.39*
120 0.05+0.1>2 3.11 +0.22%4 0.075£0.288 246+ 0.13*

*Significant difference was assessed at the level of 0.05,
**The lowercase letter in each row and the uppercase letter in each column indicate a significant difference in
different treatments.
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Table 9 Comparison of total utility evaluation in fish finger at different times of refrigeration (-18C)
for 4 month (mean +SD)

% Treatment1 Treatment2 Treatment3 Treatment4
0 3.96+0.28"F 4.73 £0.55*F 3.82 +0.43F 465+ 0228
30 3.78+ 0.44*B 468+ 0.37%8 3.66 + 0.25%B 456+ 0.54>8
60 3.39+ 0.32%4 4.12+0.23%4 3.27 £0.53*4 4.19+0.27>8
90 2.92+ 0474 3.57 £0.59%* 2.58 +£0.29%4 3.92 +.039%*
120 0.35+0.59°8 3.18 +£0.22%* 0.35+0.22°8 3.46 + 0.3

*Significant difference was assessed at the level of 0.05,
**The lowercase letter in each row and the uppercase letter in each column indicate a significant difference in

different treatments.
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ABSTRACT

ARTICLE INFO

In the most of the human society, the issue of shortage of time for preparing food
and the advantages of aquatic protein has brought about an appropriate motivation
for introducing different kinds of ready-to-eat and semi-ready-to-eat products such
as finger foods and burgers etc. made out of different aquatics. This research aims
to conduct sensory evaluation on the fish finger made out of the meat of barracuda
(Sphyraena jello) and to compare the sensory indices (texture, odor, color, taste
and total utility) under freezing conditions -18C for four months. Four treatments
of fish fingers including (first treatment: mince, second treatment: Surimi ,
treatment 3: mince+ red meat, treatment 4: Surimi +red meat) were considered.
The indices in the products at the times of zero (fresh sample), 1, 2, 3, 4 months
were measured under freezing conditions. The evaluations of texture description
between the exiting treatments indicate that there is significant difference between
Surimi bearing treatments &minced fish during the storage period (P < 0.05).
Meanwhile, Second Treatment at the time Zero, production and end of storage
period (120 days) acquire the highest score of the texture factor by 4.74 + 0.42
and 3.41 + 0.64 respectively. The highest score in the color treatment at the time
Zero is allocated to Second Treatment with 4.44 + 0.20. As for the color factor,
there has been a significant difference between minced meat and Surimi
Treatments during storage period (P <0.05). Meanwhile, the highest score in color
after 120 days belonged to Forth Treatment with 3.54+0.22. Forth Treatment
receives the highest score in smell factor at the time of zero with 4.63 + 0.43 and
Second Treatment acquires the highest score at the end of the fourth month with
3.11 £ 0.22. The results indicate that the rinsing of minced fish could successfully
compensate the interruption and non-compaction of the texture of the minced
meat, omission of the proteins hemoglobin and myoglobin, which are the main
source of color production in muscles, lightens Surimi meat. Meanwhile, washing
together with removal of fat and salts and blood increases the score of taste and
smell. Yet, substituting the red meat in Surimi Treatment did not create a
significant difference in the taste, smell, and color and texture compared to
Second Treatment (Surimi) (P> 0.05). Yet, the treatments containing minced fish
could not acquire appropriate scores from the evaluators according to Hedonic
Scale, and they are declared to be unusable in the fourth month of storage.
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