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Physical Properties of Fish Paste Containing Agaricus bisporus

Jung-Uk Ha, Sung-Geun Koo, Hye-Yeon Lee,
Young-Man Hwang and Seung-Cheol Lee

Department of Food Science and Biotechnology, Kyungnam University

Fish paste containing mushroom, Agaricus bisporus, was prepared for the supplementary value of the product,
and it was tested for the color, textural properties, and sensory attributes. With increasing amounts of the mush-
room in fish paste, L. value decreased and a value increased in the color changes while the b value was not sig-
nificantly different. As the result of textural properties, folding test in all test samples showed AA that mean
good flexibility. The hardnmess, elasticity, gumminess and brittleness of fish paste with the mushroom were
increased but the strength was not significantly different. In overall acceptance of sensory evaluation, fish paste
containing 10% of mushroom received the highest score. These results suggest that Agaricus bisporus can be
applied to fish paste for the purpose of the varieties of product.
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Table 1. Formula for the manufacturing of fish paste containing Agaricus bisporus (%)
Material Control 5 FPM?P 10 FPM"Y 15 FPM?P 20 FPMY
Surimi 43.00 43.00 43.00 43.00 43.00
Mushroom 0.00 5.00 10.00 15.00 20.00
Wheat flour 9.50 9.50 9.50 9.50 ‘ 9.50
Promine 4.00 4.00 4.00 4.00 4.00
Sugar 1.50 1.50 1.50 1.50 1.50
Salt 1.05 1.05 1.05 1.05 1.05
MSG 0.25 0.25 0.25 0.25 0.25
D-Xylose 0.20 0.20 0.20 0.20 0.20
Potassium sorbate 0.10 0.10 0.10 0.10 0.10
‘Water 40.40 35.40 3040 2540 20.40
Total 100.00 100.00 100.00 100.00 100.00

YEach number in front of FPM means the added amount % of mushroom (Agaricus bisporus) in fish paste. FPM is the abbreviation of fish paste

containing mushroom
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Table 2. Changes in color value of several fish pastes containing Agaricus bisporus and the results of folding test

Color value
Samples o > " A Folding Test
Control 72.54+022% +0.85£0.12 +25.89 £ 0.44 0 AA
5 FPMVY 70.02+0.34 +2.00£0.34 +26.69+0.50 2.88 AA
10 FPM" 67.68 £0.37 +2.00£0.18 +26.69+0.50 5.06 AA
15 FPMY 67.73+£0.33 +1.73£0.16 +23.19+0.44 5.59 AA
20 FPMY 65.401+0.34 +3.58+£0.34 +25.90£0.63 7.64 AA

PRefer to the legend in Table 1

L degree of whiteness, a: degree of redness, b: degree of yellowness, AE: overall color difference (AE= /\/ (AL)2 + (Aa)2 + (Ab)z)

“Means £ SD; 3 measurements on 5 different samples

Table 3. Texture profile analysis of fish paste containing Agaricus bisporus

Control 5 FPM" 10 FPM 15 FPM 20 FPM

Strength (Dyne/cm?) 593498 £3551% 599424 £3587 602180£3375 590517£2975 597424 £3729
Hardness (Dyne/cm?) 1117737+£12410 1354231 £11498 1474654 £ 15003 1297221£11619 1460147 £ 11058
Adhesiveness (g) -2.70+0.23 -2.971+0.34 -3.92+0.38 -5.10£0.50 -5.00£0.33
Cohesiveness (%) 87.55+0.78 91.554+0.90 92.96+0.98 95.59+0.74 96.381+0.75
Springiness (%) 93.21+0.37 93.98+0.49 94.79£0.39 95.69£0.33 96.78 £0.37
Gumminess (g) 5324497 547+7.36 558 £8.53 576 £6.06 5874571
Brittleness (g) 498+6.33 538+8.55 546 £9.55 5571750 568 £6.97

URefer to the legend in Table 1
PMeans = SD; 5 measurements on 3 different samples.
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Table 4. Sensory evaluation of fish paste containing Agaricus
bisporus

Overall
Samples  Color Flavor Taste Texture acceptance
Control 40677  3.400° 3.400° 3.400° 2933
SFPM"  3.400%  3.200° 3.133 3.200° 3.067*
I0FPM  3.600  3.200° 3.400° 3.667* 3.667°

15FPM 2733 2.800° 2.733% 2.867° 2.533%
20FPM  2.867® 2.800% 2.8007 3.267¢ 3.600°
URefer to the legend in Table i

PMean value followed by different alphabet in the same row means
significantly different at p<0.05
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