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Abstract

This study was conducted to promote the utilization of fish paste added with green laver powder as a food product. The
tested concentrations of green laver powder were 0, 3, 5, and 7%. The pH of the samples ranged from 6.71 to 6.90, and
moisture content ranged from 70.03 to 70.57%. The L and a values of the samples decreased as the concentration of green
laver powder increased and b value increased. Folding test in all test samples showed AA that mean good flexibility. In the
texture meter test, hardness, cohesiveness, and springiness increased according to increasing concentration of green laver

powder. However, gumminess and brittleness of the fish paste decreased upon addition of green laver powder. In the

sensory evaluation, fish paste prepared with 5% green laver powder was preferred over other fish pastes. These results
suggest that green laver powder can be applied to fish paste for the purpose of high quality and functionality.
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<Table 1> Formula for the manufacturing of fish paste containing

green laver powder (%)
Material Control 3 GLPY 5 GLP 7 GLP
Fish paste 65 65 65 65
Green laver powder 0 3 5 7
Wheat flour 18 15 13 11
Soybean oil 2 2 2 2
Sugar 1.13 1.13 1.13 1.13
Salt 1 1 1 1
Water 1247 1247 1247 12.47
MSG 04 04 0.4 04
Total 100.00 100.00 100.00 100.00

DEach numbers in front of green laver powder mean the added
amount % of green laver powder in fish paste
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<Table 2> Measurement conditions of rheometer
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<Table 3> Proximate compositions of green laver powder (%)

Test type Mastication
Sample depth 10.00 mm Moisture 1221
Adapter area 10.00 mm Crude protein 24.35
Load cell 2.00 kg Crude lipid 1.94
Table speed 60.00 mm/min Crude ash 12.08
Crude fiber 30.78
Carbohydrate 18.64
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<Table 5> Hunter color value of fish paste containing green laver powder and result of folding test Mean+SD
Hunter color value Control 3 GLP" 5 GLP 7 GLP
L 68.32+1.102? 60.25+1.20" 52.51%1.10° 47.13+1.01¢
a 1.01£0.12 -1.55+1.02° -1.61+0.51° -1.69+0.21¢
b 12.02+0.01¢ 16.12:£0.02¢ 20.40+0.05° 24.1140.20*
Folding test” AA AA AA

DRefer to the legend in Table 1.

IDifferent superscripts within a row(a-d) indicate significant differences at p<0.05.
9In folding test, AA means there was not any crack when folded with 4 folds of fish paste.
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<Table 4> Moisture contents and pH of fish paste containing green laver powder

Properties Control 3 GLPY 5 GLP 7 GLP
Moisture (%) 70.03£1.10% 70.20+1.12 70.57+1.20 70.31+1.22
pH 6.71£0.31%9 6.75£0.21% 6.80+0.21° 6.90+0.31°

DRefer to the legend in Table 1.
IMean+SD: 5 measurements on 3 different sample.

YDifferent superscripts within a row (a-c) indicate significant differences at p<0.05.
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<Table 6> Texture profile analysis of fish paste containing green laver powder Mean+SD
p 99 p
Properties Control 3 GLPY 5 GLP 7 GLP
Hardness (g/em’) 110.55+2.25¢ 127.20£2.31¢ 133.32+2.51° 140.21+2.20°
Strength (g/em?) 70.21£2.02 77.25+2.52¢ 80.30+2.10° 87.31+2.12°
Cohesiveness (%) 70.21+1.11¢ 75.29+1.13¢ 80.47+1.52° 84.52+1.25°
Gumminess (g) 48.55+1.31° 4521+1.22° 40.27%1.21° 36.25+1.10°
Springiness (%) 92.25+0.12¢ 96.28+0.21° 99.85+0.12° 102.55+0.33°
Brittleness (g) 400.20+2.01° 374.111.05° 361.15+1.20° 354.81:1.12°

DRefer to the legend in Table 1.

IDifferent superscripts within a row(a-d) indicate significant differences at p<0.05.

<Table 7> Sensory evaluation of fish paste containing green laver powder Mean+SD
Properties Control 3 GLPY 5 GLP 7 GLP
Color 3.20+0.12° 3.40+0.13% 3.5540.22% 3.33+0.12°
Flavor 2.60+0.02¢ 2.85+0.11° 3.40+0.25° 3.32+0.21*
Taste 3.10+1.12¢ 3.24+1.00° 3.42+1.11° 3.31+1.02°
Texture 3.60+1.012 3.61+1.107 3.85+1.23% 3.55+1.05%
Overall acceptance 3.45£0.11° 3.64+0.25° 3.85+0.32° 3.50£0.21%

DRefer to the legend in Table 1.

IDifferent superscripts within a row(a-d) indicate significant differences at p<0.05.
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