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Development of Steamed Curried Fish in Collagen Casing for Elderly People
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ABSTRACT
The aim of this research was to develop steamed curried fish in collagen casing for elderly.
Minced fish was substituted by surimi for 3 levels in 50:50 75:25 and 100:0, respectively. The product was
determined in texture analysis, salt content and sensory evaluation with 5-point hedonic scale and Just
About Right (JAR) of the minced fish was substituted by surimi. Elderly range aged 60-65 years old (n=30) at
Lumpini Park, Lumpini, Pathumwan, Bangkok was panelists.The result showed that steamed curried fish

using minced fish substituted with surimi level 100:0 affected of hardness was increased and lower contents
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of salt and sensory evaluation in term of color, flavor, texture, sweetness and spiciness not different from
other formula. However, liking score of salty and overall liking were higher than other formula 4.03 and 3.97
respectively. From chemical property physical property and sensory evaluation, steamed curried fish with
surimi to minced fish at 100:0 was chosen to develop in collagen casing. The formula was modified 3 level
for surimi 54.40, 57.84 and 60.80, respectively and reduced of liquid content from basic formula. Color
analysis showed that lightness (L*) redness (a*) and yellowness (6*) were decreased. Moreover, Just About
Right (JAR) test showed that the texture was rated at just right, while sweetness was increased, and saltiness

decreased with increased ratio of surimi.

Keywords: Elderly, surimi, steamed curried fish
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Table 1 Modified formulation of steamed curried fish in collagen casing.

Ingredients Basic Formula 15% 30%
Surimi (g) 54.40 57.84 60.8
Coconut milk (g) 10.90 10.08 9.37
Curry paste (g) 16.48 15.23 14.17
Egg yolk (g) 5.41 5.00 4.65
Egg white (g) 5.41 5.00 4.65
Salt () 1.30 1.21 1.12
Coconut milk powder (g) 4.36 4.03 3.74
Lime leaf (g) 1.74 1.61 1.50

Table 2 Properties of physical and chemical of steamed curried fish.

Ratio of surimi : minced fish

Attribute
50:50 75:25 100:0

L*"™ 62.15+0.02 60.89+1.27 63.20+1.10
a*™ 20.09+0.51 20.63+0.38 19.49+0.98
b*"™ 41.42+0.89 42.26+0.57 41.29+2.25
Salt (%) 0.63+0.02° 0.57+0.01° 0.55+0.01°
Hardness 0.20+0.01° 0.26+0.01° 0.28+0.01°
Adhesiveness™ -6.09+1.81 -4.40+1.30 -5.08+1.27
Springiness"s 0.87+0.07 0.81+0.09 0.75+0.09
Cohesiveness™ 0.39+0.03 0.33+0.06 0.35+0.04
Gumminess™ 0.08+0.01 0.09+0.01 0.10+0.01
Chewiness™ 0.07+0.01 0.07+0.02 0.07+0.01

Data are presented as means + standard deviation, Value with different letters within one column are

significantly different (p<0.05), Ns : No significant difference between samples (p<0.05)
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Table 3 Sensory score of steamed curried fish

Ratio of surimi : minced fish

Attribute
50:50 75:25 100:0
Color™ 4.33+0.84 4.47+0.83 4.43+0.82
Odor of curry ™ 4.43+0.77 4.43+0.83 4.50+0.68
Texture ™ 3.20+1.21 3.40+1.21 3.37+1.13
Sweetness ™ 3.73+0.91 4.20+1.08 4.10+0.88
Salty 3.33+1.42° 4.27+0.91° 4.03+1.13°
Spiciness ™ 3.90+1.23 4.00+1.49 4.00+1.29
Overall 3.70+1.12° 4.40+0.78° 3.97+0.61%

Data are presented as means + standard deviation, n=30, Value with different letters within one column

are significantly different (p<0.05), Ns : No significant difference between samples (p<0.05).

Table 4 Hypothetical rating of different mined fish formulation with surimi on just about right scale

Ratio of surimi : minced fish

Attribute

50:50 75:25 100:0
Color 86.67 83.33 83.33
Oder of curry 96.67 90.00 90.00
Texture 50.00 60.00 53.33
Sweetness 76.67 80.00 73.33
Salty 40.00 93.33 76.67
Spiciness 63.33 70.00 73.33

Table 5 Properties of physical and chemical of steamed curried fish in collagen casing

Ratio of surimi

Attribute
Basic Formula 15% 30%

L* 53.87+0.84° 49.41+1.76" 47.32+1.66°
a* 15.43+0.92° 18.17+1.22a° 19.3426.79°
b* 36.30+2.89" 40.29+1.85° 37.06+1.30°

Salt (%) ™ 0.14+0.03 0.16+0.03 0.18+0.03

Hardness 128.30+ 96.89" 271.58+41.26° 295.48+47.06°

Adhesiveness -6.41+4.14° -3.43+2.40° -4.07+2.64%°
Springiness 0.68+0.06" 0.76+0.02° 0.73+0.02°

Data are presented as means + standard deviation, Value with different letters within one column are

significantly different (p<0.05), Ns : No significant difference between samples (p<0.05).
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Table 6 Hypothetical rating of different formulation with ratio of surimi on just about right scale

Ratio of surimi

Attribute

Basic Formula 15% 30%
Color 86.67 90.00 90.00
Odor of curry 76.67 80.00 76.67
Texture 43.33 96.67 96.67
Sweetness 76.67 33.33 23.33
Salty 76.67 40.00 33.33
Spiciness 66.67 70.00 53.33
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