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Abstract:

The effect of pectin polysaccharide at three levels of 0 (control), 0.3 and
0.6% in enhancing the refrigeration (-18 °C) time and the texture of fish
burger from silver carp (Hypophthalmicthys molitrix) was evaluated.
Sensory evaluation and texture analysis tests was performed in zero phase
and then monthly for six months and the results were compared. According
to the texture results, significant differences in the juiciness and overall
acceptance were observed. The sensory evaluation index also showed
significant differences between the burger containing 0.3% pectin and the
other two treatments after six months storage. Therefore, the fish burger
containing 0.3% pectin was relatively more stable and acceptable in terms of
storage score.

Keywords: Fish burger, Silver carp, Cold storage, Changes in quality,
Shelf life.

R


https://dorl.net/dor/20.1001.1.23225513.1396.6.3.8.4
https://jfst.modares.ac.ir/article-6-12119-fa.html
http://www.tcpdf.org

