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ABSTRACT ARTICLE TYPE

The aim of this study was to investigate the effect of adding protein concentrate Original Research
of Bream (Abramis Brama) on chemical properties, texture, color and sensory
evaluation of pasta. The fillets were cooked in boiling water for 10 minutes, then ARTICLE HISTORY

minced using a meat grinder. The minced fish was dried at 60 C for 24 hours in Sssgﬁfe:r 2020 22
an oven and powdered with a grinder. Pasta was prepared with different Accepted: 22 April
percentages of FPC (0, 5%, 7.5%, 10%, 15% and 20%). Chemical properties 2021

(energy, carbohydrate), tissue tests (hardness, adhesion and resilience), color ggg?hshed: 23 August

tests (b, a, L) and sensory evaluation were evaluated. The results showed that by
adding fish protein concentrate, the amount of pasta carbohydrate decreased
compared to the control sample. In contrast, with increasing fish protein
concentrate in pasta, the amount of energy increased significantly (p <0.05). The
highest energy content was observed in the pasta containing 20% FPC and the
lowest energy content in the control sample. The addition of FPC did not cause
any adverse changes in the color of the pasta. The amount of yellow and redness
of the pasta increased with the addition of FPC. The amount of pasta patency
increased with the addition of fish protein concentrate. The color, taste,
chewability, elasticity, odor, filament appearance, adhesion, hardness and
overall evaluation of pasta with 7.5% FPC was better than others. Regarding the
texture, color and sensory characteristics of the pasta, it can be concluded that
the pasta containing 7.5% fish protein concentrate had better characteristics
than other samples.

KEYWORDS: Pasta, fish protein, enrichment, bream, Sensory characteristics,
Tissue characteristics.
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