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Abstract

In this study, in order to improve the strength of productiing minced gel and textural
characteristics of its ball, two kind of gums includingcarboxymethyl cellulose and tragacanth
gum at 0.5 % level andsetting at different temperatures(4C°, 25C°, 40C°)and times (0.5, 1, 3,
5, 16 h)and thenphysical, chemical and sensorial analyseswere conducted on silver carp
(Hypophthalmichthys molitrix) balls. The treatment containing 0.5% CMC gum showed the
highest levels of glazing absorption, product yield, protein content and water-holding
capacity, while the treatment containing 0.5% tragacanth gum showed the highest levels of
texturalindicators, moisture and ash at moderate and high temperatures setting.Coagulationat
4 C° showed the lowest effect on shrinkage and no significant difference among the other
temperatures. The highest levels of lightness, redness and yellowness was observed at the
treatment containing 0.5% CMC gum after pre-fried, while these indicators after final frying
in the treatment containing 0.5% tragacanth gum showed the highest levels. Inpre-fried
samples, control and treatment containing 0.5% CMC and coagulated at25C° for 5 hours
showed the highest and the lowest of fat. Among the sensorial indicators, the only factor of
brittleness in the fish ballcontaining 0.5% CMC and coagulationat 25C° for 5 hours showed a
significant difference (P< 0.05) and no significant difference among other
indicators.According to the results, the use of tragacanth gum and coagulationat high
temperature (40C°) to improve the textural and qualitative indicators of the fish ball is
recommended.

Keywords: Fish ball, Carboxymethyl Cellulose, Tragacanth, Setting, Textural Characteristics

*Corresponding Author: Mahdi_ojagh@yahoo.com



mailto:Mahdi_ojagh@yahoo.com




