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Effects of Some Additives on Gel Qualities from Fresh and

Frozen Tilapia Meat after Frying and Freeze-Thawing
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ABSTRACT

The aim of this research was to study the effect of different preparation methods of minced Tilapia
meat on qualities of frozen deep-fried tilapia gel products. Minced meats were obtained from: 1) fresh meat,
2) frozen minced meat stored for 3 months and 3) frozen whole fish stored for 3 months. Two types of food
additives were mixed with the minced meat: 1) xanthan gum (0.5% ) and 2) cryoprotectants (sucrose, sorbital
and sodium tripolyphosphate - 4, 4 and 0.3%, respectively). Frozen fried gel prepared from fresh mince had
higher water holding capacity and springiness but lower oil absorption than products prepared from frozen
minced meat and frozen whole fish (p<0.05). The texture of the frozen fried gel containing xanthan gum was
harder but the texture of the sample containing cryoprotectants was softer than the product having no additive.

Food additives were able to improve stability of the frozen fried gel after freeze-thaw 6 cycles.
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