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Effect of Content of Pork, Fat and Starch on Quality of Fish Sausages

1
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(1. Key Laboratory of Food Science and Safety, Jiangnan University, Wuxi 214122, China; 2. Jiangsu Province
Shanshui Food Co. , Baoying 225800, China)

Abstract: Surface Response Methodology (RSM) was used to simultaneous analysis the content of
pork, fat, starch on the quality of fish sausage in this study. Fish Sausage quality was determined
by measuring textural and sensory acceptability. The results showed that starch addition
significantly increased hardness and chewiness but has less effect on the springiness and
cohesiveness. It was found that hardness, springiness and chewiness values increased with the
decreasing of fat reduction. The textual and overall flavor of fish sausage was affected by
increasing the proportion of meat and surimi. T he optimized parameters are 8. 8% starch, 7.8%
fat and the proportion of meat and surimi 1. 4 by RSM.
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Tab.1 Levels of variables in fish sausage formulated accord
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Tab.2  Sensory acceptability of fish sausage Fig.1 Effect of fat content on hardness and springiness
of products
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Fig.2 Effect of fat content on cohesiveness and chewi-
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3
Tab. 3 Regression coefficients and analysis of variance of the regression models for textural and sensory acceptability parameters

F P F P F P F P F P
A 48.66  0.002 2295 0.0020  18.30 0.003 7 42.30 0.0003 1998  0.0029
B 48.61  0.002 .19 0.3123 412 00819 38.72  0.0004  7.08  0.0324
c 24.24 0.00017 801 00254 44 00736 16.69  0.0047  17.23  0.004 3
AB 9.91 0.0162  1.52  0.2578 509  0.0587 599 0.0443  1.83 0.217 6
AC  0.053 08248 0.38 0.5574 0.8  0.3868 6.201E-3 09394 19.05  0.003 3
BC 1,38 0.2782  0.000 1.0000 341  0.1075 2.42 0.1635  1.45 0. 267 7
A2 462 00686 0.32  0.5873  0.59  0.4676 4.54 0.0706 3265  0.0007
B? 6.01 0.040 230 0.1731 521  0.0564 3.08 0,129 1374  0.007 6
c? 10.87 0.0132 1252 0.0095  7.08 0.032 4 16.34  0.0049  21.46  0.002 4
17.42 0.005 5.40  0.0185 539 0.0185 14.71  0.0009 1579  0.000 7
15.83  0.0110 2.98  0.1593 121 0.4133 17.59  0.0091  2.96 0. 161 0
R? 0.957 3 0. 874 0 0.873 9 0. 949 8 0.953 1
Riy 0.902 3 0.7120 0.711 7 0. 885 2 0.892 7
*p <005
3 R* Riy E. Hughes'
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P <0 0500
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