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Product Development of Black Pepper-Flavored Barbecue from Striped Catfish

(Pangasius hypophthalmus)
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Abstract
The aim of this research was to develop black pepper-flavored barbecue product from striped catfish (Pangasius
hypophthalmus) fillet to add value to the fish. The ingredients of the original product were composed of 45.0% striped
catfish fillet, 9.0% chili sauce, 9.0% ketchup, 9.0% cane sugar, 13.0% black pepper, 4.5% soybean sauce, 5.0% coriander
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root and 5.5% garlic, respectively. The original product was subjected to sensory evaluation using hedonic 9-point scale
test and improved by increasing garlic and coriander root to 6.0% and decreasing soybean sauce to 3.0%. The improved
product had the liking scores of appearance, color, odor, taste, texture and overall acceptable were 7.90 + 0.55, 8.05 + 0.51,
7.65 +0.49, 7.95 + 0.39, 8.10 + 0.45 and 8.00 + 0.32, respectively which were significantly higher than those of the original
product (p<0.05). Overall, the improved product obtained liking scores in a range of like moderately to like very much
indicating that black pepper-flavored barbecue from striped catfish fillet was acceptable to consumers and was an

alternative for adding value to striped catfish fillet with fishy smell and low price.

Keywords: Pangasius hypophthalmus, Barbecue, Product development
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Table 1 Ingredients of black pepper-flavored barbecue products

The amount of ingredients (%)

Ingredients

F1 F2
Striped catfish fillet 45.0 45.0
Chili sauce 9.0 9.0
Ketchup 9.0 9.0
Soy sauce 4.5 3.0
Cane sugar 9.0 9.0
Coriander root 5.0 6.0
Garlic 55 6.0
Black pepper 13.0 13.0

F1 and F2 are original and adjusted products, respectively.
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Table 2 Sensory evaluation of black pepper-flavored barbecue products

Characteristics

Sensory score (Mean + SD)

F1 F2
Appearance 6.60 + 0.60 7.90 + 0.55%
Color 6.80 = 0.70 8.05 + 0.51*
Odor 6.15 + 0.81 7.65 + 0.49*
Taste 6.80 = 0.52 7.95 + 0.39*
Texture 7.00+ 0.56 8.10 + 0.45%
Overall 6.90 + 0.45 8.00 = 0.32*

F1 and F2 are original and adjusted products, respectively.

Significant difference (p<0.05) between F1 and F2 for each characteristic is indicated by an asterisk (¥).
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Figure 1 Appearance of adjusted black pepper-flavored barbecue (A) before cooking and (B) after cooking.
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Table 3 Purchase intent of black pepper-flavored barbecue products

Purchase intent (%)

Products

1 2 3 4 5
F1 10.0 20.0 35.0 25.0 10.0
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