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Abstract

Fish balls were produced from frozen ‘threadfin-bream based surimi.
The variation of type and quantity of several flours used consisted of Tapioca
flour and modified starches, Purity 4 and National Trigex; of 0, 3, 3, or 8%
which were added during kneeding., The cooked fish balls were then frozen by
nitrogen liguid and stored at -18°C in order to determine their quality during
storage. Sample were removed te determine Total Viable Count (TVC}, Protein,
Total Volatile Bases (TVB), Mcisture, Gel Strength, Drip Loss, and Sensory
Assessment. The addition of 8% National Frigex reduced drip 1loss up to 50%
compared to control samples (fish balls without additional flour) and gave
hetter results than the use of Tapioca {lour. Type and guantity of modified
starches did not affect general appearance, surface, succulence, texture,
glossiness and flaveur of the fish ball samples. The samples stored more than
60 days caused outer surface dryness and reduced glossiness resulting in

unacceptability by the panelists,
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