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Effects of Fish Scale Powder on Physicochemical and

Sensory Properties of Playor
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ABSTRACT: Effects of fish scale powder with different level (0, 1, 2, 4 and 8%) on
physiochemical and sensory properties of Playor (fish emulsion sausage) were investigated. The
results showed that Playor addition 1, 2, 4 and 8% of fish scale powder could increase hardness
of the product by 10.46, 43.60, 53.70 and 94.46%, respectively. These results associated with
the expressible moisture content and whiteness gradually decreased with higher concentration
of fish scale powder (p<0.05). Sensory analysis showed that the addition of fish scale powder
at 1-4% had no significant effect on apperence, color, taste, texture and overall acceptability
(»>0.05). These results revealed that the addition of fish scale powder at 1-4% enhanced textural
properties of Playor with no effect on sensory properties.
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Table 1 Texture profile analysis of Playor with different fish scale powder levels

(ns)

(ns) (ns)

Fish scale Hardness (g) Springiness Adhesiveness Cohesiveness Gumminess
powder (%) (g.sec) (9)
0 489.97+35.51° 1.00£0.00 7.17+4.45 0.38+0.06 187.45+45.52°
1 541.25+94.73° 1.11+0.11 7.1942.00 0.36+0.03 195.13+35.87¢
2 700.98+94.04° 1.03+£0.05 7.67£1.90 0.38+0.06 270.55+68.97"
4 753.12466.19° 1.04+0.07 7.97+3.83 0.39+0.02 300.31427.17°
8 952.83+131.26° 1.12+0.11 7.29+2.67 0.42+0.05 403.48+96.04°

Means (+SD) with different superscript letters in the same column indicate significant differences (p<0.05).

ns

non- significant (p>0.05)

Fu TualfiArauadng (L) anag LazA1AY
P ANy a & | Ao o o
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Table 2 Color and whiteness of Playor with different fish scale powder levels

Fish scale powder (%) L * a* p* Whiteness
0 70.05+0.19° 1.27+0.07° 11.62+0.37 72.43+0.19°
1 69.83+0.31° 1.23+0.09° 11.72+0.59 72.23+0.56°
2 69.15+0.55% 1.3741.14° 11.41+0.27 71.36+0.49%
4 68.32+0.97° 1.42+0.10° 11.71+0.36 70.59+0.92°
8 65.11+1.29° 1.69+0.21° 11.39+0.10 67.06+1.34°

Means (+SD) with different superscript letters in the same column indicate significant differences (p<0.05).

ns

non- significant (p>0.05)
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Figure 1 Expressible moisture content of Pla yor with different fish scale powder levels. Different
letters (a-c) on the bars indicates a significant difference (p<0.05).
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Table 3 Likeness score of Pla yor with different fish scale powder levels

Fish scale powder (%) Appearance Color Taste™ Texture Overall acceptability
0 6.80+0.86° 6.87+0.83°  6.27+1.16 6.13+1.46° 6.73+1.16°
1 6.87+0.99°°  7.13+1.19°  6.27+2.09 6.40+1.68° 6.93+1.39°
2 6.00£1.41%°  6.47+1.40"  5.60+1.76 5.60+2.16% 6.13+1.60°"
4 6.60+0.99°°  6.53+1.30°  6.13+1.13 6.33+1.05° 6.47+0.92%°
8 6.27+1.33”  593+1.70° 5.67+1.88 5.07+1.58° 5.60+1.35°

Means (+SD) with different superscript letters in the same column indicate significant differences (p<0.05).

ns

non-significant (p>0.05)
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