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Table 1: Results of measuring the chemical structure of aerobically packaged fish gelatin and pectin spread
treatments in comparison with vegetable butter
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Table 2: Results of color evaluation of aerobically packaged fish gelatin and pectin spread treatments during 5 weeks
refrigeration in comparison with commercial vegetable butter
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Table 3: Microbial results of aerobically packaged fish gelatin and pectin spread treatments during 5 weeks
refrigeration compared to commercial vegetable butter
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Production of dietary low-fat spread using pectin and gelatin extracted from silver carp
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Abstract

This study aimed to determine the possibility of producing dietary spread using farmed silver
carp skin gelatin and pectin to compare the effect of different concentrations of gelatin and
pectin on the physicochemical and microbial changes of the low-fat spread at refrigerated
storage. Six treatments were produced with different concentrations and ratios of the fish
gelatin and pectin. The physicochemical and microbiological tests included acidity, pH, total
bacterial counts, psychrophilic bacteria, Staphylococcus aureus, and mold and yeast were
measured to determine the shelf life at refrigerator temperature. The acidity and pH did not
show significant differences between different treatments. The experimental treatments had
acceptable color and microbial properties for 4 weeks. The acidity and microbial properties
did not show significant differences between experimental treatments. No significant
differences were observed between the experimental treatments in terms of color. The results
showed that the acidic gelatin extracted from silver carp skin, in combination with pectin,
enables the possibility of producing a dietary spread. It is recommended to produce a low-fat
spread using 4% of the fish gelatin and pectin in equal proportions.

Keywords: Dietary spread, Silver carp skin gelatin, Pectin, Shelf life

“Corresponding author


https://dor.isc.ac/dor/20.1001.1.10261354.1400.30.6.10.5
https://isfj.ir/article-1-2560-en.html
http://www.tcpdf.org

