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Formula Optimization of Ulva prolifera Shrimp Balls
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Abstract: [ Objective] In order to enrich the varieties and improve the nutritional value of
shrimp balls, Ulva prolifera and {ish were added into shrimp balls. [Methods]The best for-
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mula of Ulva prolifera shrimp balls was determined through single factor and orthogonal
test. [Results]The best formula was 6 : 4 for fish versus shrimp, 6% U. prolifera powder,
10% starch,6% egg white, 3% soybean protein isolate and 0. 3% CaCl,. [Conclusion] The

product was flexible, high nutritious, attractive color and unique flavor, making it a conven-

ient food for all ages.
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Table 1 Standard of sensory evaluation
iF fief 15 K % ok HEURE PP [C¥ix
Color Taste Texture Flexibility Score
Light Have special fresh fra- The cross section is close - The shrimp balls would concave inward obviously 100~80
green grance, brackish perfectly  grained with no big pores but without breaking when slightly pressed with one’ s
and with no fishy smell. many uniform small pores and middle finger and restore after let go. Dropped at 30~
enteromorpha powder evenly 35 cm above the table,the shrimp balls would bounce
distributed in it. twice without breaking.
Light Have special fresh fra- The cross section is close - The shrimp balls would concave inward obviously 80~60
green grance, tastes a bit salty  grained with no big pores but a  without breaking when forcefully pressed with one’s
and with slightly fishy few uniform small pores and en- middle finger and restore after let go. Dropped at 30~
smell. teromorpha powder evenly dis- 35 cm above the table,the shrimp balls would bounce
tributed in it. twice without breaking.
Dark Have faint fresh fra- The cross section is basically The shrimp balls would concave inward obviously 60~40
green grance with slightly fishy  close-grained with no big pores  without breaking when forcefully pressed with one’s
smell and no objectional but a few uniform small pores middle finger but can not fully restore after let go.
odor. and enteromorpha powder rela- Dropped at 30 ~ 35 c¢cm above the table, the shrimp
tively evenly distributed in it. balls would bounce once without breaking.
Gray Have almost no fresh The cross section is relatively = The shrimp balls would break when forcefully pressed 40~20
green fragrance with fishy and  soft with a few uniform small with one’s middle finger. Dropped at 30 ~35 cm a-
peculiar smell. pores and enteromorpha powder bove the table,the shrimp balls cannot bounce.
unevenly distributed in it.
Gray Have almost no fresh The cross section is soft and un-  The shrimp balls would break when slightly pressed 20~0
fragrance with strong compacted as paste with enter- with one’s middle finger.

{ishy and peculiar smell.

morpha powder unevenly dis-
tributed in it.




JITRERE AR 2015 A 11 A 31 % 5 4 ]

256

0.8 1100 £

190 oS

A‘?OJS F K——ﬁ 130 2

Z 07} ] 28 S
5065t 50 §

E 0.6 L —o BIkFlexibility ] gg &

e —-m- & B $F 43 Sensory score | jo

= 0.55 %8 m

0.5 <]

L . L . 0
0 1:2 2:2 3:2 4:2 5:2
Fish : Shrimp

PRl 1 B U B L5 o i 3 O AL P IR R T S0 1 5 )
Fig. 1
and sensory score of U. prolifera shrimp balls
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Fig. 2
sensory score of U. prolifera shrimp balls
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sensory score of U. prolifera shrimp balls
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Table 2 Results of orthogonal test
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Table 3 Physicochemical and microbial index results of U. prolifera shrimp balls
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Ttems Moisture Protein Fat Salt Starch Total bacterial E. coli group
ems ) %) % 9! (%) count(cfu/g) (MPN/100 g)
U. /Jrolij‘ijrf?:hf}mp balls 72.18 13. 20 5. 87 3.1 9.9 1500 <25
szﬁ%sﬂh ball <80.0 =7.0 - - <15.0 50000 <450
VA 81 B <82.0 — — — <15.0 <50000 <30
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£ J5€ il i - .
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28(3):7-12.
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