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2- Batter

3- Breading
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5- Oxidised starch
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Abstract

In this study a combination of light salting and different hydrocolloids as the
pre-dust on the quality of trout nugget filets and amount of its oil absorption was
evaluated. After the salting, in order to apply the coated, fish pieces were pre-dust
with wheat flour (control- fillet without salting, pre-dust with wheat flour) and
carrageenan, alginate, isolate soy protein and hydroxypropyl methyl cellulose
gums, and after battered and breaded were firying in sunflower oil. The samples
were analyzed for moisture, fat, ash, water holding capacity, product yield, color
and microscopic evaluation of distances between the substrate (fish) and coated.
Hydroxypropyl methyl cellulose treatments showed the highest moisture content
(0.05< P), while the fat content do not showed any significant difference between
treatments (0.05> P). The amount of ash was highest in alginate treatments and do
not showed significant difference between treatments in terms of water holding
capacity and product yield (0.05> P). the highest amount of the lightness was
observed in the hydroxypropyl methyl cellulose and control treatments, and
isolated soy protein showed the highest value of the redness (0.05< P). The results
indicated that combination of light salting and different hydrocolloids as pre-dust
were affected on the amount of the moisture and ash of the products and the best
materials for pre-dust fish nuggets filet, are wheat flour and hydroxypropyl methyl
cellulose gum.
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