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ABSTRACT

In this study, the effect of ratio of surimi to silver catfish mince (0-100%) and
potato starch addition (0-7% w/w of fish and surimi) on the fish sausage were
investigated. Physicochemical properties of fish sausage which examined in this study
included texture, color, cooking loss, pH, lipid oxidation (POV and TBA), proximate
composition and sensory evaluation. There were significant interaction between ratio
silver catfish to surimi and potato starch addition fat content, ash content, hardness,
cohessiveness, gumminess, chewiness, lightness, greeness, cooking loss, peroxide value
and TBA value. Different ratio of surimi to silver catfish had affected the moisture
content, protein content, pH, cooking loss, greenness, lightness and hardness. The
different addition of potato starch level had affected carbohydrate content, springiness
and yellowness. The optimum formulation was 40/60 ratio of surimi to silver catfish and
7% potato starch addition based on high hardness with low cooking loss and most
acceptable sensory attributes. The vacuum-packed sausages gave low TBA and peroxide
values after 12 days of refrigerated storage.



ABSTRAK

Dalam kajian ini, kesan nisbah surimi kepada daging ikan patin (0-100%) dan amaun
kanji kentang yang berbeza (0-7% w/w ikan dan surimi) atas sosej ikan akan disiasat.
Sifat-sifat fizikokimia sosej ikan yang dikaji dalam kajian ini termasuk tekstur, warna,
kehilangan masak, pH, pengoksidaan lipid (POV dan TBA), komposisi proksimat dan
penerimaan deria. Terdapat interaksi yang signifikan antara nisbah ikan kepada surimi
dan kanji kentang pada fizikokimia (kandungan kemak, kandungan abu, kekerasan,
keperekatan, kelikatan, kebolehkenyalan, kecerahan, warna kehijiauan, kehilangan masak,
nilai-nilai POV dan TBA). Kandungan kelembapan, kandungan protein, pH, kehilangan
memasak, warna kehijauan, kecerahan dan kekerasan sosej dipengaruhi oleh nisbah ikan
patin kepada surimi yang berbeza. Amaun kanji kentang yang berbeza telah memberi
kesan kepada kandungan karbohidrat, keelastikan dan warma kekuningan. Formulasi
optimum adalah sosej yang mengandungi 40/60 nisbah surimi kepada ikan patin dan 7%
kanji kentang berasaskan pada kekerasan yang tinggi dengan kehilangan masak yang
rendah dan mempunyai ciri-ciri yang paling diterima dalam sensori. Sosej dengan
pembungkusan vakum memberi nilai-nilai TBA dan peroksidaan yang rendah selepas 12
hari penyimpanan sejukbeku.
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