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Product development of fish ball from striped catfish (Pangasianodon hypophthalmus)
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tmmnmuﬂmmﬂmwmufﬂ,ﬂﬂivnaumﬂ Lufaﬂmmwum 100 N3y LLﬂquumﬂvum 10 nFN 1hAa
n318 3.5 nFN inaetlu 3 nFu wanetlu 1 nfu uaztudaun 40 nFu ‘Emmﬂmuﬂmmmwwmuﬂmu
AN breaking force, breaklng distance, gel strength LazANNANIWNAL 260.54 g, 10.08 mm, 263.42
g.cm LA 4556 ATNAIAL 16n suuuAuTeusNluszALTaUunang Lmvumiﬂfamumrmm‘im
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ABSTRACT: Product development of fish ball from striped catfish (Pangasianodon hypophthalmus)
to increase the utilization and value was studied by studying the suitable formulation for fish ball
production and consumer acceptability. It was found that the suitable formulation of developed fish
ball from striped catfish was striped catfish mince 100 g, tapioca flour 10 g, sugar 3.5 g, salt 3 g,
pepper 1 g and crushed ice 40 g. Breaking force, breaking distance, gel strength and whiteness of
the developed fish ball were 260.54 g, 10.08 mm, 263.42 g.cm and 45.56, respectively. The score of
overall linking attribute was moderately and developed product was accepted at 92.68%. Thus, striped
catfish had possible potential for fish ball production which could be alternative way for promoting
to economic production.
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Table 1 Basic formula for producing fish ball
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Ingredients (g) Formula 1 Formula 2
Fish mince 100
Salt 3
Wheat flour -
Monosodium glutamate -
Pepper 1
Sugar 3.5
Crushed ice 40

Formula 1 = Department of Fishery products, faculty of Fisheries, Kasetsart university’s formula

Formula 2 = Fisheries Industrial Technology Research and Development Division, department of Fisheries ’s

formula
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Table 2 Hedonic scores of fish ball from striped catfish produced from two basic formulas

Attributes Means + Standard deviation
Formula 1 Formula 2

Appearance ™ 7.58+0.90 7.53+0.86
Color ™ 7.03+1.19 7.03+1.09
Odor ™ 7.13+1.01 7.36+0.96
Taste ™ 7.28+1.20 7.43+1.13
Texture ™ 7.41+1.40 7.50+1.27
Overall liking ™ 7.48+0.99 7.63+0.96

" Means in the same row are not significantly different (P>0.05)

Formula 1 = Department of Fishery products, faculty of Fisheries, Kasetsart university’s formula

Formula 2 = Fisheries Industrial Technology Research and Development Division, department of Fisheries ’s

formula
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Table 3 Physical properties of fish ball gel from striped catfish as affected by addition of tapioca flour (TF) and

wheat flour (WF) at 0, 5, 10% (w/w)

Physical properties

Types and concentration levels of flours

0% 5% TF 10% TF 5% WF 10% WF
Breaking force (g) 258.14°+26.23  209.40°+17.56  260.54°+16.10  259.94°+1523  279.46°+14.65
Breaking distance (mm) 13.38°+1.22 10.77°+0.74 10.08+0.51 12.07°+0.64 10.03°+0.59
Gel strength (g.cm) 347.38°+64.62  226.64+3599  263.42°+28.21  314.59"+34.12  280.83"+29.69
Whiteness 41.67°+3.45 47.65°+3.87 45.56*+4.03 51.00°+3.66 49.04°+4.50

abc

Means in the same row with different superscripts are significantly different (P<0.05)

Table 4 Hedonic scores of fish ball from striped catfish as affected by addition of tapioca flour (TF) and wheat

flour (WF) at 0, 5, 10% (w/w)

Attributes Types and concentration levels of flours
0% 5% TF 10% TF 5% WF 10% WF
Appearance " 7.56+1.16 7.40+1.00 7.53+1.07 7.36+0.96 7.10+0.99
Color ™ 7.26+1.01 7.26+1.04 7.33+0.92 7.16+0.94 7.46+0.77
Odor ™ 6.96+1.12 7.30+1.05 7.40+1.22 7.26+1.08 6.90+1.12
Taste 7.16"+1.28 7.16"+1.26 7.53°+1.27 7.13"+1.13 6.63°+0.99
Texture ™ 7.26+1.31 7.40+1.00 7.73+1.11 7.40+1.25 7.26+1.22
Overall liking ™ 7.36+1.09 7.40+0.81 7.56+0.93 7.33+1.02 7.10+£1.02

" Means in the same row are not significantly different (P>0.05)

*® Means in the same row with different superscripts are significantly different (P<0.05)
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