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Abstract

Fish paste was prepared to enhance physiological functions by adding 2.5, 5 and 10% dietary fiber
isolated from ascidian (Halocynthia roretzi) tunic. Hardness, adhesiveness, gumminess, chewiness and
shear force of the fish paste were increased with addition of the dietary fiber. Water activity and Hunter's
color values of the fish paste were not significantly changed by addition of the dietary fiber. Results of
sensory evaluation indicated that no difference was observed in color, texture and overall acceptance
(p<0.05). However, the fish paste with 5% dietary fiber scored the highest and was generally preferred

by sensory panels.
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Table 1. Formula for the manufacturing of fish paste pre—
pared with refined dietary fiber from ascidian

tunic
Contents (%)
Material
Control 25 FFP” 5 FFP" 10 FFP"

Fish paste 58.6 58.6 58.6 58.6
Water 235 21 185 135
Fiber slurry 0 25 50 10.0
Wheat flour 129 12.9 129 12.9
Salt 1.7 1.7 1.7 1.7
Sugar 0.3 0.3 0.3 0.3
Glycine 0.5 0.5 05 05
MSG 0.6 0.6 0.6 0.6
Mirim 1.1 1.1 1.1 1.1
Soybean oil 0.8 0.8 0.8 0.8

YEach numbers in front of FFP mean the added amount
% of fiber in fish paste.
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Table 2. Texture profile analysis of fish paste batter prepared with refined dietary fiber from ascidian tunic

Samples
Texture m 3 n
Control 25 FFP 5 FFP 10 FFP
Hardness (g) 1735.16 = 40.597% 1765.32+ 35.56° 1776.20%69.867 1980.11 +22.63°
Stickiness (-g)  431.25%+33.06° 435.41 £ 43 38" 444,69+ 80.84° 450.06+37.21°

A”Refer to the legend in Table 1.
“Means*SD; 10 measurements on 5 different samples.

¥Mean value followed by different alphabet in same row means significantly different at p<0.05.

Table 3. Texture profile analysis of fish paste prepared with refined dietary fiber from ascidian tunic

Samples
Texture parameter
Control 25 FFPY 5 FFP! 10 FFPY

Hardress (g) 1025.20+£24.122% 1045.40+21.04° 1067.51 +19.02¢ 1119.61+16.24°
Adhesiveness (-g-s) -1842+ 447° -19.42% 862 -2096+ 7.55° _-3114% 127
Springiness 151+ 0.12° 150+ 0.26° 148+ 0.01° 141% 0.33°
Cohesiveness 0.85+ 0.05° 084+ 0.02° 0.83+ 0.02° 081+ 0.04°
Gumminess 84751+ 7.44° 861.71+12.56 882.21+11.97° 90524+ 2.02°
Chewiness 1280.63+ 5.32° 1295.67+14.13° 1288.72+16.44° 1309.75+29.75°

URefer to the legend in Table 1.
“Means+SD; 10 measurements on 5 different samples.

¥Mean value followed by different alphabet in same row means significantly different at p<0.05.
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Table 4. Water activity and shear force of fish paste pre—
pared with refined dietary fiber from ascidian

tunic
Water Shear force Total work of
Sample activity (N/mm) shearing (N/mm s)
Control  0970° 0482+0.034”*  2.369+0.058"
25 FFPY  0972° 0.484+0.138° 2.353+0.307*
5 FFPY 0.979" 0.530£0.072° 2.381+0.128*
10 FFPY 0978 0548+0.132° 2.594+0.160%

YRefer to the legend in Table 1.

IMeans £ SD; 10 measurements on 5 different samples.

¥Mean value followed by different alphabet in same column
means significantly different at p<0.05.

Table 5. Hunter’s color value of fish paste prepared with
refined dietary fiber from ascidian tunic

Hunter’s color value

Sample

L a b
Control 22040362 -1.061£0.77 1.26+0.26°
25 FFPY 22674023 -170+0.00* 1.27+0.29°
5 FFPY 2266+036° -114t077° 1.24%0.26°
10 FFPY 2256+0.36° -1.14+077° 116*0.22°

YRefer to the legend in Table 1.

IMeans+SD; 10 measurements on 5 different samples.

®Mean value followed by different alphabet in same column
means significantly different at p<0.05.

Table 6. Sensory characteristics of fish paste prepared
with refined dietary fiber from ascidian tunic

Sensory parameter

Sample Color Texture Overall
acceptance
Control 353+00037 3.89+0.004* 3.86+0.006"
25 FFPY  342+0001°  3.8210003*  3.43%0.004°
5 FFP” 355+0002*° 45710003  468+0.002°
10 FFPY  356£0004°  352+0005° 373+0.003"

YRefer to the legend in Table 1.

PMeans+SD; 10 measurements on 5 different samples.

¥Mean value of sensory scores followed by different alpha-
bet in same column means significantly different at p<0.05.
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