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Project Title . THE STUDY AND DEVELOPMENT OF FROZEN FISH-BALL
MADE FROM COBIA FISH-MEAT (RACHYCENTRON CANADUM)

Researcher © Mrs.Supen  Doungthong

Month and year September, 2004

Abtract

The frozen fish-ball from Cobia (Rachycentron canadum) fish-meat was studied
and developed the mix. The study was focused on 3 types of flour including maize flour,
bean flour and tapioca flour that they influence the quality of the fish-ball. The study
was shown that mix of three types of flour together gave the best quality (P <0.01). The
mix of flour was applied in the product with 4 levels; 3, 6, 9 and 10 percents
respectively. The fish-ball with 6 percent of mixed flour was the most acceptable product
and it was selected for the product which was developed by adding 6 percent white egg
and mixed barracuda fish-meat. It was found that they were not different In the case of
taste, smell, elasticity and total preference compared to the fish-ball without flour. The
colour was white-opaque and different between fish-ball with white egg, fish-ball with
barracuda fish-meat and fish-ball without flour. The fish-balls were stored at -20'C for 8
weeks then the types and number of microorganism were analysed. Total microorganism
was not exceeded to the regulation requirement on the Food Standard Codes. Coliform,
Escherichia coli, Salmonella sp. Staphylococcus aureus and Vibrio parahaemolyticus were
not found in the products. The products were analysed for their chemical composition and
found that they are high in protein, energy carbohydrate and mineral composition.

Customers accepted this developing fish-ball and S5 percents of consumers were
happy to buy the product with 20 bath per 200 grams.

The product with was stored at -20°C for 8 weeks gave very little change in

protein, lipid, ash and volatile nitrogen but they were not different in statistic analysis.



