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ABSTRACT

Title STUDY PRODUCTION FROZEN OF ENRICHMENT OF
MINCED FISH - MENT ROUNED WITH BREAD - CRUMBS
By Mr. Jarae Sunjorn
Mr. Warut Kitbantad
Special Problem Advisor : Mrs. Pornthip Muankid

Study production frozen of enrichment of minced fish - ment rounded with
bread - crumbs. There are 4 formulas A, B, C and D. The percentage of vegetables in
formula A is 0% , formula B is 1% ( Morinda ) , formula C is 1.5% ( Sourpuss
androgynous ) and formula D is 1.5% ( lvy gourd ). It was found that the consumers
were most satisfied with formula B. The colors of products were darker than the
products before frozen. After the products were frozen and analyzed the physical
properties of smell and taste, several times, their physical properties have very little
changed and the texture was tighter. About chemical properties, the number of fiber are
from C, B, D and A respectively. The quantity of moisture in formula A, B, Cand D
was increased at the same level. Formula B had more quantity of protein than formula
A, C and D respectively. The quantity of fat in formula D was more than formula B , A
and C respectively.After the products were stored in 12 weeks, they were analyzed and
found that the total microbial was increased according to the duration of storage , but
no Escherichia coli and Salmonella sp. were found. The total number of microbial was

accepted by the standard of the production frozen of minced fish - ment (Surimi).
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