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Abstract

Inland fishery industry plivs o wijor 1ole of human nutrition and livelihoods in roral comninities,
Orinovo Sailfin Catfish (OF) i= 0y invasive aljen species colonized inland water bodies has become a
problematic fish. Althougli, it i he use a5 1 food fish , the direct introduction to local consumers is
i arduovs since it is pofiilar fis gy nyuarimm fish, Because the abundance ol the biscuit consumption by Srj
: Lankans, it is a goou enirfer o eive the OSC as a food source. In this stiily, OSC flour incorporated about
19 % 1o a biscuit recipe mi compired these with  biscuits without fich flour . The sensory attributes
1 -;: betwesn two types of biserifs wite ot significantly different. The moishire, ash, crude protein, and total
fat eontents in fish baced bieiyj thil non-fish based bisenit were 02,28 4 0.06% , 03.69 + 0.13 %, 29.04 +
: 0.36 %4, 13.61 £ 0.26 %, 02.18 4 1,026 Y0, 03.81 £ 0,02 %, 10,71 £ 0.06 Yo, and 12,71 4 0,01 % indicating
higher protein content iy fial bsed bisenit. The SF, MUFA, and PUT'A contents of OSC flour based
biseuit and non-fish huerd biscuit were 26,35 9%, 36.28 %, 37.1B %, 26.11%, 35.90 % and 37.81 Y% in total
fat comtent. The S/17, pittegafifomesid wtios of OSC flour based biseuit and non-fish based biscuit were
0.36, 13.58, 0.35 and 14.87 T lotver ralio of omega6; omega3 and 016 % of Eicosapentaenoic acid
provide better nutritions! betefite fi the OSC incorporated biscuit, The pH, moisture content, water
activity and free fary acid vale of the final produgt was within safety limits and their variations for a
three week period wepr jiof sienilicantly different, The peroxide value and Presumptive Coliforms were
not detected and aerohic plate comit, veast and mold were below the moximum allowahle limits within
this perind. The cost of 110 g uf prodiset was 40,48 LKR.

Keywords: Alien fish | fish biseyii

*Corvesponding anthorasusemn, wahoniail com,

Introduction

Orinoco Sailfin Catfish is ah invasive alien species colonized inland water bodies has become a
problematic fish becatise 1f° higher prowth rate, invasion of the native fish environment,
ctonomic losses to tlie fisherien and loss of biodiversity (Wijethunga and Fpa, 2008).
Although, its major pottiott of daily fish cateh, the direct introduction to local consumers is

arduous since it is famons as an anquarinm fish,

Materials and Methotls

o Sample collection: T fieshly caught Prervgoplichthys multiradiatus from the tanks in
Polonnariwa and Ampatn atvas wete transported to NARA in the chilled condition.
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Product preparation: The 100 g of biscint was preparcd according to a formulated recipe as
17.90 ¢ of fish flour, 8.06 g of green gram flour. 17.90 g of wheat flour, 25.06 g of sugar
powder, 9.00 g of skim milk powder, 0.65 ¢ of baking pawder were mixed together. Then 1.79
g of salt and 0.22 g of soya lecithin were wixed witl 18.8 g of vegetable tat spread. Then the
00.13 ¢ of potassium sorbate was dissolved i 7 il of water. Then all of them were mixed
together, kneaded for 30 min and moulded. The raw biscail was baled at 180 °C for 15 min,
After cooling 10 room temperature, the biscuis were packed i nylon and LLDPE polymeric
bags. Control biscuit was developed without fish flour using the same recipe and r.&pl__ﬁ'cing-ﬁsh
flour with wheat flour. This is for identification, whether any eftect of incorporation of fish
flour 1o the biscuit in sensory atlrilies up nuteional properiics,

Sensory analysis: Sensory analysis was done ysing 30 members of untrained panel and the 5
point hedonic scale. The sensory attiibules cheoked were appearance, aroma, texture, taste and
overall acceplability.

Proximate analysis: The moisture, ash, cruide proten and total fat contents in fish based biscuit
and non-fish based biscuit wereanalyzed. The Tany acd profile was determined using gas
chromutography.

Shell life analysis: Moisture content, waicr aciivity, peroxide value and free fatty acid value
were checked for a 3 week period and the variaiion of each parameter was also analyzed in one
way ANOVA. Presumptive coliforin, aciobic pilate couni. yeast and mold counts were analyzed

for this period.

Statistical analysis:Sensory evaluaiion was duie according o the five point hedonic scale and

results were analyzed using Minitali-Kinskal Wallis 1est.
Results und Discussion
Sensory analysis

Table 1. 1 values resulted from the Kruskal Wallis iest for sensory aftributes.

Sensory Attribute Hea value

Appearance L4
Aromia ).22
Texture (46
Taste 2,32
Overall acceptability 232

For all sensory attributes, there were no signiticant dificrence beiween fish based biscuit and
non-fish based biscuit under 0.05 levels of significance (Chi-square® value; 3.84> He),

Incorporation of OSC flour to the biscuit hivs nof contributed an unpleasant sensory attributes.
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& Feipe a8 Results of provimate analysis

g of sugar Having this compositional information in a table would be helpful. The moisture. ash, crude
Then 1.79 protein and total fat conteits in fish based biscuit and non-fish based biscuit were 02.28+0.06%,

1. Then the 03.69+0.13%. 29.0440 300 |3 6140.26%, 02.38+0.02%, 03.81:0.01%, 10,71+0.06% and

vere mixed 12.712:0,01% respectively. indiealing vonsiderably higher protein content and a some higher fat
PSR content in fish based hiscuit, The 17, MUFA and PUFA contents of OSC flour based biscuit
! polymeric and non-fish based bisonit were 26 35%, 36.28%, 37.18%. 26.11%. 15.90% and 37.81% in total
placing fish fat conlent. The S/, vmpa6 omiega3 ratios of OSC flour based biseuit and non-fish based

tion of fish

2] and the 5
re, taste and

|
vased biscuit

d using gas

biscuit were 0,36, 1358 1135 apyf 14.82. The lower ratio of omega6: omega3 and 0,16% of

Eicosapentaenoic acid provide hetter health and nutritional benelits. Eicosapentacnoic acid

promotes children’s hinin development and can reduce the risk of cardiovascular diseases and

the rhenmatoid arthyitie ¢ Evdmat ) eral 2011 ).
Resulis of shelf tjfe nhilysis

Table 2. P-value resulls for shell life determination parameters

Parameter

Povalue
Moistre corient 1359
, Water activity 1).648
y acid value I Free fatty ncids 0.319
lyzed in one ki T ==
ere analyzed .‘:I Peroxide value was not deteried and fiee fatty acid value. moisture content and water activity
h‘ were within the safety liits for i 3 week period and their variations were not significant under

nic scale and

0.05 levels of significance (>0 n3). Therefore the chemical deterioration rate of the biscuit

was not significantly ditferent fion the control. The presumptive coliform was not detected and

aerobic plate count. yeast aril mold count were below the maximum allowable limit for this
period and the shelf life nnalyais shonld be done further,

Results of cost analysis

The cost of 100p of hiseuil wis 40 IRLKR,
Conclusion

OSC fish flour can be vsed gy cesstully for the preparation of fish base hiscuit,
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