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Abstract

An intermediate moisture fish sausage with high polyunsaturated fatty acid content was
developed. Soybean oil was mixed in the sausage to replace pork back fat, which is normally used in
most sausages. It was intended that the appearance of the sausage is similar to the Chinese style
sausage that available in most supermarkets. Selected spices were used to provide flavor and retard
fat oxidation. The quality changes during storage were also studied. The results showed that many
fish, such as striped snakehead fish, tilapia, rohu, small scale mud carp, mackerel tuna and yellow
barracuda, can be used as raw material in the production of an intermediate moisture fish sausage.
Palo mixed spices (cinnamon + star anise + coriander seed + bay leaves) and coriander seed were
used at 0.716 and 1.05 % by weight of the minced fish meat respectively. Fish meat,

soybean oil and other ingredients were mixed into

emulsion. Raw sausages were dipped in hot water (60°C) for 10 minutes then dried in a tray dryer at
65°C for 30 hours or until products had Aw < 0.82. Products were cooled in air and then vacuum
packed in nylon + LLDP(linear low density polyethylene) bags. The color of this product became
darker with time. This product can be kept at room temperature (30+2°C) for approximately 60 days
with an acceptable quality. Peroxide values (average from 2 sets of experiment) increased from 3.58
to 8.63 meq/kg during storage. The ratio of n-6:n-3 fatty acids varied among types of fish. The

analysis showed 5.3-8:1 for products made from striped snakehead fish and small scale mud carp.
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