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Effect of Different Types of Fish on Physical Quality, Chemical composition and

Sensory acceptance on Rice Seasoning from Melinjo
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Abstract

Melinjo is a local vegetable in Thailand that contains a high level of calcium and anti-oxidation agents. Thus, it has
been become an interesting raw material for the development of food products. This research studied the development of
rice seasoning from Melinjo that supplements the nutrition from different types of fish. The aims of this research were (i) to
develop the rice seasoning from Melinjo using three different types of fish which were fish powder, Japanese dried tuna
and mackerel, and (ii) to study physical properties, chemical compositions and sensory evaluation in those products. The
results showed that the different types of fish were not effect on the change of moisture and aw in rice seasoning samples
(p>0.05). The rice seasoning with Japanese dried tuna had a highest level of protein and lipid (p<0.05). Their
concentrations were found as 16.7 and 1.09, respectively. However, the rice seasoning with fish powder had a highest
level of polyphenols (200 mg GAE/g). The sensory evaluation showed that there was no significantly difference between
rice seasoning samples (p>0.05). In conclusion, the rice seasoning with fish powder was selected to promote for local
manufacture due to its high nutrition, low producing costs and panelist acceptance.

Keywords: Rice seasoning, Melinjo, Fish powder
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Table 1 Ingredients and producing costs of rice seasoning from Melinjo

proportion (%)
Ingredients

fish powder Japanese dried tuna mackerel

white sesame 20 20 20

N
o
-
o
—
o

black sesame

white granular sugar 4 4 4
shoyu 4 4 4
mirin 4 4 4
sesame oil 1 1 1
dried Melinjo 28 28 28
fish 24 24 24
water 5 5 5
producing costs per unit (Thai Baht) 38 43 37
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Table 2 Physical properties of rice seasoning from Melinjo

rice seasoning from Melinjo

Physical properties

fish powder Japanese dried tuna mackerel
moisture (%) 6.41+0.73° 5.58+0.82° 5.87+0.36°
a 0.28+0.01° 0.29+0.01° 0.29+0.01°

w

Data are presented as mean + standard error, n = 3

Values with the different letter superscript within each row are significantly different (p<0.05)
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Table 3 Chemical compositions of rice seasoning from Melinjo

rice seasoning from Melinjo

Chemical compositions

fish powder Japanese dried tuna mackerel
protein (%) 15.1£0.2° 16.720.1° 16.240.1°
lipid (%) 0.2140.02" 1.0920.01° 0.08+0.03°
carbohydrate (%) 59.7+0.5 59.2+0.5° 60.5+0.4"
fiber (%) 11.940.1° 12.8+0.1° 12.920.1°
ash (%) 25.4+0.5° 24.310.6° 24.10.4°
total polyphenolic compounds (mg GAE/g) 200+28" 17612 14628°

Data are presented as mean * standard error, n = 3

Values with the different letter superscript within each row are significantly different (p<0.05)
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Table 4 Consumer acceptance of rice seasoning from Melinjo

rice seasoning from Melinjo

attributes
fish powder Japanese dried tuna mackerel
appearance 7.38+0.32° 6.88+0.35" 7.38+0.26"
colour 7.38+0.42° 7.13+0.47° 7.50+0.32°
odor 8.13+0.29° 7.50+0.32° 7.63+0.46"
taste 7.63+0.32° 7.13+0.66" 8.00+0.26"
texture 7.00+0.26" 6.63+0.37" 7.00+0.26"
overall 7.75+0.36" 7.5040.53" 8.00+0.32°

Data are presented as mean + standard error, n = 3

Values with the different letter superscript within each row are significantly different (p<0.05)
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fish powder Japanese dried tuna mackerel

Figure 1 Rice seasoning from Melinjo produced from 3 different fish
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