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Optimization of Fish and Vegetable Patties Recipe
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(1. Department of Food Science, Tianjin Agricultural University, Tianjin 300384, China;
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3. College of Food Science and Engineering, Shanxi Agricultural University, Taigu 030801, China)

Abstract: Catfish surimi was used mainly to make fish and vegetable patties together with perch surimi, vegetables (shiitake,
corn, celery, cucumber and water-chestnut) and almond. The effects of these auxiliary ingredients on the sensory quality,
cooking loss, texture properties and water loss of fish and vegetable patties were analyzed. Fuzzy mathematics was applied for
sensory evaluation. The optimal ratio of catfish surimi to perch surimi was 9:1, and the optimal amounts of shiitake and
cucumber were both 10% when added separately, and the appropriate amount of water-chestnut was between 10% and 15%.
Patties with both celery and corn added at 10% showed the best quality. The most popular patties were obtained when both
water-chestnut and cucumber were added at a level of 10%.
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Table 1 Criteria for sensory evaluation of patties
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Table 2 Results of sensory evaluation for patties
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Table 3 Moisture contents of vegetables and almond
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Table 4 Results of sensory evaluation for patties with shiitake, water-
chestnut or cucumber added at different levels
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Fig.1 Effects of different varieties and amounts of vegetable on
cooking loss of patties
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Fig.2 Effects of different varieties and amounts of vegetable on texture
properties of patties
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Fig.3 Effects of different varieties and amounts of vegetable on
shearing force of patties

I 3 mT A, AR R St P BT ) ) 1K) R i S AR
— 3 BYY) B SRS 0= R R R IRN  A RAE
BRI 175 10% LA 50 AT AT, B4 AT 4%
N WIS R SRR NI R ) I o S N
220% W, ARPFRIEIY) JI(ER D 1869, UL P
FEAR G, ARRE o B RE A5 IR R PEAR 25, P DABE NI
IR HIAE 15% LLN A
235 RIKERFUK NG L AR L

B ZHF AN A RN E(0%. 5%+ 10%-.
15% 1 20%) % £ R 9F R K 215w L I 4 TR

[ A
10 |
S
93 £
BN K

5

-
o
Jany
(%3]
N
o

0 5 10 15 20
BRI %
B4 FFhaREN A BER KR (A) MK HEEE(B) K m
Fig.4 Effects of different varieties and amounts of vegetable on
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