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Stability of Frozen Reduced Salt-Free Phosphate Emulsion Product Derived from Nile Tilapia

(OreochromisniloticusLinn.) Filletand Its Byproduct Added with Rice Bran Peptides
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ABSTRACT

The purpose of this research was to study effect of rice branpeptides (RBP) on stability of frozen emulsion
product derived from Nile tilapiafillet and its byproduct (trimmed meat) (60 : 40) added with commercial texturing
additives namely k-carrageenan (0.5%), microbial transglutaminase (0.5% MTGase), and0.5% NaHCO,. The
addition of RBP (0.5-2%) could retardlipid oxidation in emulsion productduring subjected to (0-12) freeze-
thawcycles compared with the control. The thiobarbituricacid reactive substances (TBARS) of the samples added
with 1 and 2% RBP were significantly lower than that of sample added with the synthetic antioxidant,
butylatedhydroxyanisole (BHA) (p<0.05). Moreover, the fish emulsions with RBP and BHA exhibited less textural
changes than the control, which was tougher as freeze-thawcycles increased. However, the use of RBP significantly

reduced whiteness value of the samples.
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