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Storage time of hybrid catfish (Clarias macrocephalus and C. gareponus) fillet in ice and
at 4°C and condition of setting gel of maximum strength.
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Abstract
Storage time of hybrid catfish fillet in ice ((-2) - 0 °C ) and at 4 °C were investigated. Discrimination tests
(triangle test) were performed on fresh fillet and stored sample by a panel 12 trained assessors. Results showed
that the panel could significantly differentiate fresh fillet from chilled sample when stored in iced and at 4 °C at
least for 5 days. Response surface methodology was employed to study relationships between gel strength
(dependent variable) and condition of gel formulation : temperature (X,) ( 30-40 °C) time (X ,) (20-60 minutes) and
salt (X,) (2-3%) using Box and Behnken design. Polynomial Regression results indicated that relationship between
dependent and independent variables could be represented by a model . gel strength = 248.87+26.96X,+19.28X,
- 37.18X32+ 46.71X,X, (r2= 0.881). A gel with maximum gel strength of 359.44 g.cm could be produced by using
temperature of 40 °C time of 60 minutes and salt concentrate of 2.48 %. Four gel samples of different condition
were produce to validate the model. Results showed that all produce samples and those predict by model had

no significant differences in gel strength values (p 2 0.05).

Keywords: hybrid catfish, chill store, response surface methodology.
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Table 1 Result of the triangle test on fish fillet chilled in ice and at 4°C

Storage Chilled in ice Chilled at 4°C
time (day) Number of correct panel Number of correct panel
1 4 5
2 5 4
3 7 5
4 5 7
5 8 9

Number of correct panel must be = 8 is significant (p=0.05)
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Table 2. Sequential model sum of square for gel strength

Model Sum of Squares DF Mean Square F Sig.
Gel strength (g.cm) Linear 9028.24 3 3009.41 2.03 0.1589
Quadratic 15876.93 6 2646.16 5.51 0.0206
Cubic 3010.05 3 1003.35 11.41 0.0198

Table 3. Anova table for Response surface Quadratic model for gel strength

Regression coefficient ) Lack of fit
R
Intercept X, X, X, X' x5 X XX, XX, XX significance
Gel strength
248.87 26.96 19.28 - - - 37.18  46.71 - - 0.881 0.0198

(g.cm) (V)
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AT 2 wazdunTaunAdNlsTAnannsannes (regression coefficient, B) a1nNA13797 3 WWadunuusaaeamng
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Table 4. The results of confirmation experimental

Temperature Time Salt gel strength
Sample R P- value
('C) (minutes) (%) (g.cm)
1 40 60 2.48  predict 359.386
> 0.05
experimental 462.1705
2 40 60 2.53  predict 358.812
>0.05
experimental 400.0265
3 30.39 40.79 2.01 predict 179.836
<0.05
experimental 245.7091
4 37.41 43.80 2.57  predict 272.049
> 0.05

experimental 299.8439
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