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Production of Healthy Fish Patties Made from By-products of Nile Tilapia Processing Using

Texturizing Additives
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ABSTRACT
Quality improvement of low salt (1%) and free phosphate fish patty from byproducts of Nile tilapia industry
was performed. Trimmed and belly flap meat at a ratio of 80:20 was used. Effect of commercial texturizing additives
namely k-carrageenan, Citri-Fi 100FG, or xanthan gumat a level of 0.5% combined with 0.5% microbial
transglutaminase (MTGase) on patty qualities was determined compared with a control, adding sodium
tripolyphosphate. After subjecting to 0-12 freeze-thaw cycles, physical properties of the samples were evaluated and
it was found that carrageenan could improve texture quality better than the control (P<0.05). Moreover, its stability

against freezing-thawing was comparable to the control.
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