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Abstract

The physicochemical changes of actomyosin from bigeye snapper (Priacanthus
tayenus) and lizardfish (Saurida undosquamis) muscle during 0, 2, 4, 6, 8, 10, 12 and
14 days of iced storage was studied. Myosin heavy chain (MHC) was degraded
throughout iced storage. However, no changes in actin were obscerved. The total
volatile bases (TVB), trimethylamine (TMA), surface hydrophobicity of actomyosin
increased as the storage time increased (P<0.05). Whercas, the sulhydryl content in
actomyosin solution, the emulsifying capacity of muscle protein from two fish species

decrcascd significantly (P<0.05) throughout the storage.

A Texture Profile Analysis (TPA) and shear force of emulsion fish sausage
prepared from two fish species kept in ice for 0, 4, 8, and 12 days was investigated.
The results showed that hardness, cohesiveness, chewiness and shear force of sausage
prepared from fish kept in ice were lower than those produced from fresh fish.
Cooking loss of emulsion fish sausage from two fish species increased as the storage
time increased (P<0.05). The scanning electron microscopy (SEM) micrograph of
emulsion fish sausages prepared from two fish species revealed bigger voids, thicker
strands and less continuity of protein strands with the longer storage time. More
microstructural changes were observed in sausages from lizardfish, compared to those

in sausages from bigeye snapper.
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Emuision fish sausages prepared from different ratio of bigeye snapper to
lizardfish (1:0, 0.9:0.1, 0.8:0.2, 0.7:0.3 and 0.6:0.4) were studied. An increase in the
ratio of lizardfish in formulation caused decrease of TPA and shear force (P<0.05) and
an increase of cooking loss (P<0.05). 9 - point hedonic scale data showed that the
sample, prepared from bigeye snapper alone had the highest liking score (taste, texture
and overall liking). Microstructure revealed that emulsion fish sausages prepared from
bigeye snapper had finer strands and more connected network than those prepared
from lizardfish. There were thicker strands of protein matrix with fewer

interconnections and larger pores when the ratio of lizardfish in the sausage increased.
P

The effects of fat (5, 10 and 15 %) and water (17, 12 and 7 %) levels were
investigated. Cooking loss increased as a result of increasing fat level whereas TPA
and shear force decreased (P<0.05). The results of 9 - point hedonic scale indicated
sausages with 5 % fat (17 % water) and with 10 % fat (12 % water) samples were more
acceptable than those with 15 % fat (7 % water) (P<0.05). SEM micrograph depicted
smaller fat globules and a more dense protein network in sausage of high fat level
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