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Flavored Sauce from Skipjack Tuna Head Protein Hydrolysate
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Abstract

Fish Protein Hydrolysates (FPHs) were produced from heads of
skipjack tuna by enzyme alcalase. Skipjack tuna head was composed of
protein fat and ash 57.33, 24.46 and 18.07 % dry weight basis,
respectively. The fish protein hydrolysate with 58 % degree of hydrolysis
(DH), which rendered the lowest bitterness was concentrated by rotary
vacuum evaporator at 50-60 °C under the pressure of 760 mmHg. It was
concentrated to 25 % total solid, composed of 78 % protein and then used
as an ingredient for oyster sauce making. They were used for optimizing
of flavored sauce formulation. The developed flavor sauce seasoning
formulation included 48% concentrated FPHs, 5% salt, 19% sucrose,
'1.5% glucose, 0.8% sodium . succinate, 0.2% succinic acid, 0.5%
monosodium glutamate, 4% corn starch, 10% flavored séuce and 11%
water. Its composition was protein, fat and ash 68.11, 22.05 and 9.81 %
dry weight basis, respectively. The product was brown, 33.57 % total
~solid and viscosity were 6200 centipoise, comply with Oyster Sauce

Standard. (TSL, 1317-1995)
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A study on the effect of butylate hydroxy toluene and benzoate on
quality of the developed flavor sauce during 60 days storage. The
obtained results showed that changes in chemical and physical parameters
e.g. viscosity odor color pH water activity microbiological parameters
and organoleptic were not significantly difference (P>0.05) and the
consumer test gained overall acceptability score in the range of medium

like 48 %.
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