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Effects of Amylose/Amylopectin on Texture and
Organoleptic Qualities of Fish Balls

ZHANG Xiaofeng, WANG Xinmiao, CHEN Jianshe, HU Xiaoxue”
(School of Food and Biotechnology, Zhejiang Gongshang University, Hangzhou 310018, China)

Abstract: In order to explore the effects of amylose/amylopectin on the texture characteristics and
organoleptic qualities of fish balls from different sources (marine fish/freshwater fish), texture profile
analysis (TPA) method was used to determine the texture of fish balls, and the comprehensive
assessment of the fish balls texture was then evaluated in combination with organoleptic evaluation.
The gel properties of fish balls were studied by water holding capacity analysis and microstructure
observation. The results showed that amylopectin could more effectively improve the hardness and
chewiness of fish balls compared with amylose. In comparison with the fish balls prepared from basa
fish meat, those prepared from mackerel meat had higher content of protein and lower content of fat
with superior texture characteristics, organoleptic quality and water retention.
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