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Abstract

The fish snack was made from frozen big-eyed scad. The effect of water to fish ratio
(5:1 and 7:1) and boiling time (5 and 10 min.) on fishy odour, the optimum of soy sauce to sugar
ratio and the optimum of sodium alginate, kappa carrageenan and high amylose maize starch
levels (0.4, 0.8 and 1.2%) were studied. The results showed that the water to fish ratio and
boiling time were not effect on fishy odour and also found that the samples with sodium alginate
kappa carragenan and high amylose maize starch were not higher overall acceptance than the
control (P>0.05). The optimum conditions of reformed fish snack process was water to fish ratio
of 5 : 1 and soy sauce to sugar ratio of 52.5 : 47.5. The product was accepted by consumers.
The product was kept in 0.08 mm. polypropylene bag and 0.06 aluminum coated oriented
poiypropylene bag with vacuum and unvacuum sealing at ambient temperature for 12 weeks.
The results showed that the product is stills accepted when kept in both bags and both sealings
during 12 weeks of storage. The cost of the product which packed in the polypropylene bag
was 125.00 Baht/kg while in the aluminum coated oriented polypropylene bag was 133.34
Baht/kg.
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