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Production of fish dimsum (Kanom Jeeb Pla) and it’s quality changes during

frozen Storage
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Abstract

The development of Fish Dimsum (Kanom Jeeb Pla) from Indian Halibut fillet
side meat was conducted. The consumer survey was used to assess the product ideas and
the needs of consumers. It was found that consumers would like Fish Dimsum which is
adding carrot, water chestnut and shrimp. Fish Dimsum product was. developed, the final
formula-of Fish- Dimsum-contained 61.95% minced fish; 5.30% -mixed spices {gartic,
ground white pepper and ground coriander root), 4.835% soy sauce, 0.50% salt, 6.20%
egg white, 1.256% soybean oil, 0.60 mono-sodium glutamate, 6.20% carrot, 6.20% water
chestnut, 6.20% shrimp and 1.25% corn flour. Consumer acceptance test showed that
95% of consumers accepted the product. The quality changing of Fish Dimsum during
frozen storage for 90 days was investigated. It was observed that sensory quality of Fish
Dimsum was slightly decreased with increasing the storage time; however it was rated
higher than 6.8 (liked moderately) for all tested attributes. TBA value of Fish Dimsum
at the beginning of storage was 0.67 mg. malonaldehyde/Kg sample, it tended to slowly
increase until 75 days of storage, then decreased by the end of storage, the TBA value
was 0.75 mg. malonaldehyde/Kg sample. The moisture content, gel strength and color of
Fish Dimsum were also slightly changed during storage. The microbial quality of Fish

Dimsum during frozen storage was qualified for the frozen food standard.
Keywords : Dimsum, Freezing, Quality changes
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