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Abstract

The objective of this study was to produce Hybrid Catfish Patties with Aloe vera. The optimum
concentration of Aloe vera gel was studied by varying the weight ratio of Aloe vera gel to water at four
levels: 0: 100 (control), 50: 50, 75:25 and 100: 0. The results showed that patties with 50 % Aloe
vera gel was similar to that with the control in % cooking loss and % juiciness. Moreover, sensory
scores in taste, juiciness and overall liking did not show significantly different from that of the control.
Then, texture improvement was conducted by varying types and concentrations of binders including
wheat flour and soy protein isolate (SPI) at 2, 4 and 6 % by total weight. Catfish patties with 2 % SPI

showed the high values in hardness, cohesiveness and chewiness, and exhibited the highest scores
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in appearance, flavor, firmness and overall liking. Shelf life studying at 4+2 °C for 6 days of cooked
patties with Aloe vera and 2 % SPI and control formula showed that thiobarbituric acid value of control
formula increased higher than that of formula with Aloe vera when storage time was prolonged. Based
on the total viable count, it was noted that both formulas had shelf life at least 3 days. Proximate
analysis indicated that patties with Aloe vera had significantly higher protein and fiber content than that

of the control.

Keywords: patties; hybrid catfish; Aloe vera; cooking loss; juiciness
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wae 3 ﬁhwuaaLLfIamﬁlugmmuqmmﬁwﬁu Eg(ﬂi 4-6 = 1§y SPI 1,2 u8¢ 3 a&’m*‘uamﬂamﬁlugm

muqumm‘hé’u

@159 5 mﬁmm:ﬁﬁaé’wN“'amaaLLW@1aﬂm@mﬁ‘smzL'Jmm'nﬁuﬁ'ﬂm&mﬁ'u

803 Hardness (g) Cohesiveness Chewiness (g)
Control 5%l 0 3255.78+188.65%° 0.61%0.02¢ 1753.00+49.27°
Control $fl 3 3020.01+280.35" 0.63+0.03° 1565.60+£288.13¢
Control %1 6 3222.24+217.00° 0.63+0.02° 1796.82+179.57"°
AV 50 % il 0 2964.23+188.74° 0.69+0.02° 1695.47+321.13%
AV 50 % Ul 3 3476.62+536.48° 0.71+0.01° 2241.90+363.13°

T
o o

N®IMm

' o a

abed g RN

mauulsmaludsunadiifuds ligsnasdadn
$088NINAGA VM N@a0819NaNTLEN SPI
Jauaz 4 uaz 6 AefasarmInedauningas
a9 adINNRIAY (p<0.05) FamannaoIny
mﬁwﬁfﬂé‘haﬂ'ﬁmﬁ'\imiﬂg‘aqmm:mwﬁuﬁﬂ‘ﬁ'
aaad 1ilagan SPI ﬁamu"’ﬁ‘luﬂ']i@@ﬁmamﬂu
gsntaelunsiainisig (Tomiee, 2529) uas
nuanIdsndunisdssamanda (@119 4)
wu'jﬁgmﬁlﬁu SPIFasay 2 ldsuasuun
AYNTOUA AN BTN NAUITE AINUIH
\ita LLazmmmuI@mwmnﬁqmm’wﬁ
wodAny

& o
3.3 ﬂﬁiﬁﬂﬂﬁaﬂqﬂﬁilﬂﬂiﬂﬂﬁ
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TWENABINLDIAIALINBUANGNY (p <0.05)

ATIN 5 WEAINAMTIATIEA L ORUNE
POIUNAAUNYNFATAIAUUAZFATNLAN TN
3 TURT 50 NITLLIAINTNUINENG1IN

oA & o a & '
WU WHBLIRINSAUITNHUANY Y @1 hardness
mamwmﬁgmmquﬁumiﬁmma Tuamen
g A a A v A X A
UNAAFATN LANINUAITAT T IR N 1D
NANTUNAN cohesiveness wudmwmﬁﬁhaaagmﬁ
' a £ X4 a A )
ANLNNY Y I@mLLW@@mL@&I SPI 4@ cohesiveness
ANNNIUNAANLANUTIENE (p<0.05) wananies
' A & o a & '
WU NT BT LI PRI TIAUTNE A ND W @1
. A a a v a &
chewiness 284§ATNLGY SPI FunlduAndn a9
vtasanlusaunluleduvesiitagaiataiia
suasnsunbatawizlysdn 11Sveaslusdn
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frmansudsrndsesdlsznavaelysau
FInsnacy Sesuashsenniedutisassule
iialasia¥9ved rigid gel (Feng and Xiong,
2002) 39&IH A LA AN cohesiveness AT AN
chewiness ﬁmmnndﬁgmﬁlﬁmﬂdmﬁ TN
TBA (gﬂ‘ﬁ' 3) wuindlananlumsiusnsRndu
LLW@?ngmmquﬁﬂ%mm TBA WA UuINNIN
UNARTLANINWR99T2 1 Tosas 50 191NN
w9 Usznaudmsssna luesa (3.634.70
nsudeflansu) Ndauld uansdmanyadae
(Yun et al., 2007) 39¥nlvdn TBA Wiadwiasnin

gAINILAW ﬁ]'mwamﬁLﬂi’l:ﬁﬂ’%mmqﬁuﬁﬁ

(Y '
[

A . & & A A
IRUA (@ni’]\j‘ﬂ 6) WUINLNGRANT 2 q(ﬂi ZJ‘]Jill’lm

a

Qauw?ﬁﬂg\mmmﬂﬂdw 10° CFUIg Twiwui 6 289
MINUINE 61";ﬂLﬂqﬁLmeéﬂguaadagmﬁaﬁmq
maiusnen liasndn 3 74 muinasinnasgu
017U 9NV AINTNINIAIRATNITUNN S
(2553) ﬁﬁmu@lﬁmmiﬂ?‘aqﬂuﬁa LTI BUAE
dasgunanvilnadasiisruingfunisd CFUNTY

Haundn 1x10° uaztdaN NI TIAZUBUNI

ﬂi:mﬂé{“wﬁmamwm?ﬁvﬂm@;n‘ﬁ'swmmmnﬁu
Snwndnaiu @mef 7) wodndanalunafy
§ﬂﬁ1LﬁN°§uLLW@1€Tﬂm@;ﬂ§@ﬁﬁL@&I’i’m%’mﬁlin‘ﬁ'
Jouaz 50 A IUnzIUINTOLA AN BTN
nausE ANuLwie wazaaTeulauTvanag

agadiipdATy (p<0.05)

—&— Control =M= Aloe vera 50%
0.35

0.30 7
0.25 7
0.20
0.15 A
0.10 T

Malonaldehye (mg/g sample)

31N 3 @1 TBA °uamwmﬁﬂm@;ﬂﬁi:mnmm‘i
UINENE19NH P20 L§unIINAN S
ANUAIINWINALEBNIINLALINY

LANEIN (p <0.05)]

d' a a e & P & ] a
f13791 6 ﬂiN’]m‘ﬂﬁ%‘ﬂiﬂﬂd%N(ﬂl%LLW(ﬂ(ﬂﬂﬂ']@!ﬂ'ﬂ'izil:L')Eﬂ']ﬂ?il,ﬂ'i_l'iﬂ‘lﬂﬂ@n\‘iﬂ%

USnnaadunidninue (CFU/g) .
A7 — — — LNIUTNIATTINY
“ MWWN 0 NN 3 AUN 6
Control 7.5x10? 8.7x10* 1.1x10°
<10° CFU/g
AV 50 % 1.5x10° 1.3x10° 1.9x10°

*ANN : NININLIEATAINTUNNE (2553)

AN5N 7 ﬂ:LLuumaﬂi:mﬂffmcfl'ama\‘lLmeﬁﬂm@lﬂﬁim:Lammil,ﬁu%'ﬂmemﬁ'u

Eg@li é’nwmzﬂiﬂng ﬂ?a'ma Sﬁ’lﬂa ﬂ’J’]ﬁJLLﬂuL‘ﬁE} ﬂ’J’]ﬁJ‘ijN‘li’] ﬂ’J']&I“HalJI@]EJTJ&I
Control §ufi 0 7.07+1.12%® 7.07£1.16* | 6.90+1.02° 6.38+1.24° 6.47+1.07° 6.90+0.78°
Control $ufi 6 7.05£0.93% 7.03+1.16° 6.40+0.91° 6.63+1.28° 6.63+0.92%° 6.67+0.95"
AV 50 % Sufi 0 | 7.12:0.90° 7.13+1.07° | 7.08+1.11° 7.75+0.95° 6.68+1.23% 7.3740.84°
AV 50 % ufl 6 6.78+0.94° 6.67+1.28° 6.98+0.70° 7.33£0.80° 6.88+1.06° 6.90+0.93"

PR R AR -
AUNVNDNBITNUEANNUINNUDIAILADINUUANGIIN (p <0.05)
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3.4 MLATZHBIALSENDUNIILAN
A & a
A13197 8 LEAIBIAYITNaUNIILAN
PaIUNAAUAgN WuddTunamauT lusin
WAzt NYBIUNAAFATAILAULALFATLANIIUN
3205088z 50 LUENINWNIIEEG waUSu
Iﬂ‘sﬁuuaué{”ﬂwamwmﬁqmﬁuimmwsnﬁ
Sauay 50 ﬁmmnﬂdwgmmuquaﬂ'wﬁ
wudn (p<0.05) thasangardiulsaiinng
a o v =) ‘l’ A/ o Qs
Ly SPI 39V LA TUS U sl UTA WA NTN dnTu

ﬁl J a U

NS ARNTwYasUSu T anleduran1aInnIs

LN INURIIITT

a & ~ g
A131911 8 avdsznaumaaiizasunadlagn
g@nﬁu’i’mmwmﬁama: 50

Lﬂ%ﬂmﬁwﬁugmmuqu

a9ddsznay favazlapiwiings
naad gAY gmﬂ%’uﬂ;o
ﬂ’J']%J%%”S 69.05+0.99 | 68.64+0.96
Tuséu 16.21+0.93° | 18.16+0.97°
ETEET 7.14+0.65 | 6.92+0.17
L 1.81£0.21 | 1.78+0.21
\dule 0.24+0.01° | 0.28+0.01°
aslulaiasas 5.55+1.55 | 4.23+1.22

ab G AUNBNBITAUAIIARINNLDINEWLALING
LANGE19AY (p <0.05); ns = laluandndni (p>
0.05)

4. mqﬂ
msﬁﬂmmswﬁmwmﬁﬂm@]‘ma?uim
P9ITL WU INUSUI I URIIITL T AN FY
ﬁq@lumiwﬁm fla Yawar 50 lagsinwinuadin
Iugm FhanarUSurmreIgstidalnign
A A g A A
mmzamq@iunﬂiwaml,wmﬂmqﬂ A MG

SPIYaua: 2 lagtiwuinniviia Lmeﬁgm
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muquﬁﬂ%mm TBA Lﬁmifumnniwuwmgg{mﬁ
LN TEITT08RE 50 Lﬁaﬁmsmmqms
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LLW@]?TﬂmQﬂgmmuquaﬂwqﬁﬁfﬂﬁwﬁ'ﬁy (p<
0.05)
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