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Abstract

To provide functional properties in fish meat paste, enoki mushroom (Flarmmulinag velutipes) having anticarcino-
genic eflect and reduction ol blood pressure was added at 0, 5, 10, 15, and 20%. The fried fish meal pasies were
invesligated for color, theological properties, and sensory evalualion. Increasing the amount of mushroom in the
fish meat paste tended to dccrease the lighiness (I.) in Hunter color value, but to increase the redness {(a) and
vellowness (b). All test samples with 3 mm thickness had good flexibility and did not break even after 4 times folds.
The sample containing 152 mushroom showed Lhe highesl values in strength, hardness, gumminess and brittleness.
In sensory evaluation, the higher amounts of mushroom obtained favorite score in color and flavour and 5%
mushraom sample had the best score in overall acceptance. Therefore, this results suggest that enoki mushroom
can be applied to fish meat paste for the purpose of high quality and functionality.
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Fable 1. Formula for the maoufacluring of [ish meat paste
conlaining enoki mushroom (Flammulinag velutipes) (%)

Control 5 FPM" 10 FPM 15 FPM 20 [PV

Material

Fish paste 4300 4300 4300 4300 d43.00
Enoki mushroom (.00 500 1000 1500 20.00
Wheat flour 950 9.50 8,50 9,50 9.50
Promine 400 4.00 41,00 4,00 4.00
Sugar 150 1.50 1.50 150 1.20
Salt 1.05 1.06 1.05 105 1.05
MSG .25 0.25 025 025 025
D-Xylose 020 020 020 0.20 0.20

Potassium Sorthate  0.10 0.10 0.10 (.10 0.10
Water 4040 3540 3040 2540 20.40
Tatal 100.0¢ 10000 10000 100.00  100.00
YEach number in front of FPM means the added amount %

of enoki mushreom in [ish meat paste, FPM is the abhreviation
of fish meat pasle contaimng mushroom
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Table 2. Changes in color value of scveral fish meat pasies
conlaining enoki mushroom (Flammulina velulipes) and
the results of folding tcst

Color value® Folding

Samples L 3 ; JE tost
Control 7120 ~158 +2689 0 AA
5 Frm"Y 7164 +181 +2634 061 AA
10 FPM 6705  +380 +2389 448 AA
15 FPM 6016 +364 +3002 413 AA
20 FPM 6794  +405 2030 475 AA

"Refer to the legend m Table |

2L degree of whitencss, a ' degree of redness, b degree of
Vellov; ness, AE: overall color difference [ AE={{ ALY +{ Aa)*+
(AP ]
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Table 3. Texture profile analysis of fish meal paste containing
enoki mushroom (Flammuling velutipes)

Control " 1o 15 20
FPMY  FPM  FPM  FPM
Strength GAPE01Y 354873 483102 585455 A24R87
{Dyne/cm®)
Hardness 933065 733242 1118044 1154009 959165

{Dyne/em™)
Adhesiveness (g) -2033 -1733 -1366 -16.33 -9.3
Cohesiveness (%) 8003 8482 8532 8040 8051
Springiness (%4) 9265 9393 9237 9273 8372
Gumminess (g) 431 308 426 479 349
Brittleness {(g) 398 260 395 443 309

URefer to Lhe legend in Table 1
YAl data in this table are mean values of 5 measurements.

Table 4. Sensory evaluation of fish meat paste containing
enoki mushroom (Flammulina velutipes)

Crverall
acceptance

Control 36007 3133 3533  4.000° 3.333"
5 FPMY 3467 36577 3.800°  4.067° 4.000*
10 FPM 3.733° 36007 26007 3800¢ 3733
15 FPM 3533 3533 3667 4067 3.800°
20 FPM 3.800° 3.733* 3667  3.33%° 34007

URefer to the legend i Table 1,
2 . _
“All data m this table are mean values of 5 measurements.
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