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Quality Properties of Fish Paste Containing Styela clava

Sun-Min Park', Bo-Bae Leel, Young-Man Hwang” and Seung-Cheol Lee!’

lDept. of Food Science and Biotechnology, Kyungnam University, Masan 631-701, Korea
“Sea Food Company, Masan 630-803, Korea

Abstract

Fish paste containing Styela clava (Korean name: miduduk) was prepared for the supplementary value of
the product, and it was evaluated for the color, textural properties, and sensory attributes. Increasing the
amount of S. clava in the fish paste tended to increase the lightness (L), the redness (a), and the yellowness
(b) in Hunter color values. All test samples with 3 mm thickness had good flexibility and did not break even
after 4 times folds. Fish paste containing 20% S. clava showed the highest values in strength, hardness, and
adhesiveness. In overall acceptance of sensory evaluation, fish paste containing 5% S. clava did not show
any difference in comparison with non added control. These results suggest that S. clava can be applied to
fish paste products to improve the quality and functionality.
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Table 1. Formular for the manufacturing of fish paste containing Styela clava (96)
Materials Control 5 FPS” 10 FPS” 15 Fps” 20 FPS”
Fish paste 43.00 43.00 43.00 43.00 43.00
Styela clava 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 1.0
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 36.15 31.91 27.66 23.42

YEach number in front of FPS means the added amount% (w/w) of Styela clava i fish paste. FPS is the abbreviation of fish

paste containing Styela clava.
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Table 2. Changes in color value of several fish pastes con-
taining Styela clava and the results of folding test

Sample Color value” Folding
- L a b AE test
Control 7250 1097 17.24° 0 AA
5 FPSY 6834° 170 20647 387 AA
10 FPS 6779 174% 19547 467° AA
15 FPS 66.11°  262*0  22.89° 727 AA
20 FPS 6197 247 20767  1028°  AA

1)Refer to the legend in Table 1.

L degree of whiteness; @, degree of redness; b, degree of yel-
lowness; and AE, overall color difference (4E=
JUL + (422 + (4b)? ),
¥Different letters within a column indicate significant differ—
ence (p<0.05), n=5.
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Table 4. Sensory evaluation of fish paste containing Styela
clava

Overall
acceptance
Control 363 354°  354* 336 3.54°

5 FPSY  3.45° 345° 318" 345 3.54°
10 FPS  3.00° 327 290° 309 3.27°
15 FPS 327" 318°  3.00° 2.90° 318"
20 FPS  227° 200° 200° 190° 2.00°

URefer to the legend in Table 1.
Different letters within a column indicate significant differ-
ence (p<0.05), n=5.

Samples Texture Flavor Color Taste

Table 3. Texture profile analysis of fish paste containing Styela clava

Control 5 Fps” 10 FPS 15 FPS 20 FPS
Strength (Dyne/cm?) 477972% 734714° 736123° 708460° 1027137°
Hardness (Dyne/cm®) 3854183° 5012116° 581977836° 5316749 88228497
Adhesiveness (g) -2.4% -4.47 -3.0% -2.4* -1.8%

1)Refer to the legend in Table 1.

Different letters within a row indicate significant difference (p<0.05), n=>5.
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