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Studies of Halal Fish Sheet Production from Marine Fish
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Abstract

The purpose of this research was to study shelf life and acceptability of halal fish
sheet production from marine fish; barracuda and mackerel. Omega-3 and proximate
were analyzed in both of fresh fish and fish sheet products at 0 and 3 months. Both of
products were evaluated by 12 test panel at 0,1,2 and 3 months. The result showed that
omega-3 in fresh barracuda and fresh mackerel were 0.83 (DHA=0.83, EPA=0.00) and
1.91 (DHA=1.90, EPA=0.00) g/100 g respectively. And omega-3 in barracuda and
mackerel sheet products of 0 month were 0.04 (DHA=0.04, EPA=0.00), 0.84
(DHA=0.69, EPA=0.15) and 3 months were 0.00 and 0.97 (DHA=0.80, EPA=0.17)
g/100g respectively. The acceptability by sensory panel of barracuda sheet products
were accepted at 0,1,2 and 3 months (At 3 months, %acceptability=83, rancidity
1.84+1.35a). But the acceptability by sensory panel of mackerel sheet products were
accepted at 0,1 months (At 3 months, %acceptability=50, rancidity 3.66+3.14d). The
results indicate that marine fish sheet product should were made from mackerel
because mackerel sheet product has nutritive value of omega-3 and were kept within 1
month.

Keywords: fish sheet; barracuda; mackerel; omega-3
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nemlagiu fotlan  etan  Uatneen  Uan Uah sy
o GG fuein GINE Aan Wi
aanlidan an 0 LAY udy  lusle 3 mew
0LaY 3 iAau
N3u/100 niu

nemlaiudugn
Lauric acid 0.00 0.00 0.06 0.00 0.05 0.00
Myristic acid 0.34 0.93 0.06 0.25 0.04 0.34
Palmitic acid 2.07 10.66 0.26 2.26 0.12 2.90
Stearic acid 0.68 3.32 0.07 0.55 0.02 0.70
Lignoceric acid 0.17 0.00 0.00 0.00 0.00 0.00
nemlafislsiansa 1 Arumis
Myristoleic acid 0.00 0.00 0.00 0.00 0.00 0.11
Palmitoleic acid 0.19 0.00 0.05 0.40 0.01 0.44
Oleic acid 1.20 5.92 0.50 1.48 0.17 1.34
Eicosenoic acid 0.00 0.00 0.00 0.00 0.01 0.00
nemlaislaiBusamans s
Linoleic acid 0.12 0.66 0.09 0.09 0.04 0.12
Docosahexaenoic acid 0.83 1.91 0.40 0.69 0.00 0.80
Eicosapentaenoic acid 0.00 0.00 0.00 0.15 0.00 0.17
Omega-3 0.83 1.91 0.04 0.84 0.00 0.97
Omega-6 0.12 0.66 0.09 0.09 0.04 0.12
Omega-9 1.20 5.92 0.50 1.48 0.17 1.34
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anuazdatuiugandnludaiiinenld in AU Lipid oxidation H free radical
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1
o

TA9LAY 5 iAaw neznanlesiudnga (SFA:Saturated fatty acid), n3mbusiulddnsa
1 ANMe (MUFA: Monounsaturated fatty acid), nealarillAngavans Anumis (PUFA:
Polyunsaturated fatty acid) anad 40.55, 60.07 Las 66.56 % ANNAAL defuutudeh -
18°C  1flwan 8 e A R unAULlanAurTuasateanuutuied -18°C  ww
6 iauazfatladedidn ftyAa Lipid oxidation waz Lipid hydrolysis mnlinsalasiuludan
Euw’?umﬂmmmLﬁ@m@mmwmnmuéﬁﬁu (Nazemroaya et al, 2011) gautlamziazila
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(Fuay 5 WA é’mﬁwﬁuﬁwmm:fm) WUl 20 T MUFA 4940 uazlian
326U PUFA 959 n-3 12 n-6 Tuanizfinnsnasvinlil PUFA n-3 anad usl linoleic acid 1iinty

(Merdzhanova et al., 2013)
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HiFunuaesnsaladulawnn-3 waeegae anaiunwsziiaauaunig Lipid  oxidation
(Nazemroaya et al, 2011: Merdzhanova et al, 2013) satiutinaz L ldnaBurmnsaladule
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A1919N 3 HANITNAZALNNLTANNANHALAZNITHANTLIRINTNLTN I NARS D9i a0

weflunan 3 ey

pAnATan | i a NAUE (ns.) aduda AUy A9
Wi WL HANT

LABU (%)

Uarinaenlsl 0 8.37+1.85° | 7.00+2.81 9.31+2.57° 0.69+0.81° 100
1 8.03+2.19" | 6.761.69 8.34+1.52%° 1.63+2.33° 92

2 8.97+1.47% | 6.85+1.41 8.63+1.88% 1.78+2.48° 83

3 8.73+0.88° | 6.10+1.38 6.75+3.04° 1.84+1.35° 83

Uanduns 0 5.04+2.47° | 5.64+4.36 8.28+2.04° 0.81+1.00° 100
1 5.62+1.74° | 6.14+1.65 8.21+2.91° 1.68+1.81° 100

2 5.77+1.24° | 6.70+1.76 6.90+2.27° 2.404+2.13° 67

3 6.22+1.39° | 4.79+2.48 6.03+2.78° 3.66+3.14° 50

“2¢9 Means within between sample in the same columns with different letters are

significantly different (p=<0.05).
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AL aninmanls aduys
e
0 0.354° 0.405"
1 0.375° 0.375°
2 0.433° 0.409"
3 0.447° 0.434°
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AN Water activity a1na13199 4 iuanfinnldifiv 0.5 (Fuity aunn wazaue,

o

2546) Aagaan1 lENAnAuTTlanueuantandauns waztdanuinenldiiuldlduiu 1 way

3 1AL ANNANFL feuanITaaNsUluAN19n 3
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