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Table 1 Main ingredients in commercial frozen fish ball
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Table 2 Sensory scale of fish ball
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Table 3 Sensory scores of texture for frozen fish ball
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Table 4 Texture values of frozen fish ball measured by instrument (X+S)
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Fig.1 Typical force-distance curve

obtained by penetration test
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Fig.3 Correlation between sensory evaluation
and objective measurement of springiness
in hand-made fish ball
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Fig.2 Correlation between sensory evaluation
and objective measurement of hardness
in hand-made fish ball
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Fig. 4 Correlation between sensory evaluation
and objective measurement of hardness in

commercial fish ball
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STUDY ON TEXTURE OF FROZEN FISH BALL

Shen Yue-xin
(Food Science College, SFU, 200090)

ABSTRACT The textrue of 5 kinds of hand-made frozen fish ball with different contents
of starch added and 6 kinds of commercial frozen fish ball was studied. The hardness and
springiness were measured with food rheometer and also evaluated by the sensory test. The
results showed that a high correlation (P << 0. 01) was found between the objective
measurement and sensory evaluation. According to the preference test on texture, it was
shown that the ranges of hardness and springiness (gel strength) of preferable frozen fish
ball were from 150-270 g and 140-220g *cm, respectively. To produce the frozen fish ball
with minced fish meat of silver carp, the appropriate starch content of 5%=10% was
recommended from the texture point of view.
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