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Abstract

This study was conducted to promote the utilization of fish paste with 0, 2, 3, and 4% added Curcuma aromatica
powder. The moisture, crude protein, crude lipid, and crude ash contents of the used Curcuma aromatica powder
were 11.15, 6.25, 2.36, and 9.98%, respectively. For the Hunter color values, the L, a values of the fish paste
decreased with increasing concentrations of Curcuma aromatica powder, while the b values appreciated. In the
folding test, whose results reveal the flexibility of the fish paste, all the test samples showed AA results. In the
texture meter test, the hardness, cohesiveness, and springiness increased with increasing concentrations of Curcuma
aromatica powder, but the gunmminess and brittleness of the fish paste were reduced. In the sensory evaluation,
the color and taste of the fish paste with 3% added Curcuma aromatica powder were preferred over those of
the other fish pastes. These results suggest that Curcuma aromatica powder can be applied to fish paste to achieve

high quality and functionality.
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Table 1. Formula for the manufacturing of fish paste containing
Curcuma aromatica powder

(%)

Material Control 2 CAP” 3 CAP 4 CAP
Fish paste 65 65 65 65
Curcuma aromatica powder 0 2 3 4
Wheat flour 18 16 15 14
Soybean oil 2 2 2 2
Sugar 113 113 113 113
Salt 1 1 1 1
Water 1247 1247 1247 1247
MSG 04 04 04 04
Total 100.00 100.00 100.00 100.00

YEach numbers in front of Curcuma aromatica powder mean the added amount %
of Curcuma aromatica powder in fish paste.
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Table 2. Measurement conditions for the rheometer

Test type Mastication
Sample depth 10.00 mm
Adapter area 10.00 mm
Load cell 2,00 kg
Table speed 60.00 mm/min
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Table 3. Hunter color values of the fish paste samples containing
different concentrations of Curcuma aromatica powder, and
results of the folding test

Hunter

color value  Contrel 2 CAPY 3 CAP 4 CAP
L 6435:1307  59.89+121° 56061115  54.45:123°
a 33580128 2.600.15°  -15220.14°  0.09:116°
b 1527:005¢  2395:0.10°  28.04:1.05°  30.88:L.1I°

Folding test” AA AA AA AA

URefer to the legend in Table 1.

MValues are meantSD, different superscripts within a row (a-d) indicate significant
different at p<0.05.

IIn folding test, AA means there was not any crack when folded with 4 folds of
fish paste.
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Table 4. Texture profile analysis of the fish paste samples
containing different concentrations of Curcuma aromatica powder

Properties Control 2 CAPY 3 CAP 4 CAP
Hardness(gfem?) ~ 110.15£9.25%  129.20£9.30° 135.41£9.15" 141.12£10.20
Cohesiveness(%) ~ 75.52t110°  79.12¢1.15°  86.45:1.50°  89.85+1.62°
93.10£1.10°  9597+1.15° 9845:150" 101.85:+1.62°
S3L15130° 528.62£122° 51221+120° 500.22+1.13°
49421:2,02° 42810155 387.12:121" 350.85+1.15"

URefer to the legend in Table 1.

Walues are mean+SD, different superscripts within a row (a-d) indicate significant
different at p<0.05.
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Table S. Sensory evaluation of the fish paste samples containing
different concentrations of Curcuma aromatica powder

Properties Control 2 CAPY 3 CAP 4 CAP
Color 32240.10°  344:0.12°  352:0217  33520.11°
Flavor 26620045 296:0.11° 3441025  3.36:021°
Taste 310£112¢ 324:100°  342:111°  3.07£1.02°
Texture 3654121 3644113 3.88+1.25'  3.56+1.05
Overall acceptance  340£0.11°  3661025°  390:032°  347+021%

URefer to the legend in Table 1.

Values are meantSD, different superscripts within a row(a-d) indicate significant
different at p<0.05.
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