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Abstract

Pony fish are abundant in fish markets, low values, and obtained together with other aquatic
animals with high economic values during fisheries. The objectives of this research were to increase value of
Pony fish by production of fish balls and dried seasoned fish bones. In order to do the products, 1) a suitable
refining process of fish muscle, 2) formulation of fish balls, and 3) formulation of dried seasoned fish bones
were investigated. All treatments in each objective were statistically analyzed using analysis of variance
(ANOVA) and mean comparisons between them were done using duncan’s new multiple range test (DMRT)
at confident interval of 0.05 (p<0.05)

The findings revealed as follows:

1. The refining process is necessary for development of good gelation of minced fish muscle or
fresh surimi to be suitable for making fish balls. Use of 0.2% (w/v) sodium chloride solution during the refining
process made the most suitable gelation and provided the highest texture and whiteness values of the fresh
surimi in comparison with the other refining methods (p<0.05).

2. The most suitable recipe of fish balls contained minced fish muscle of 350 g, wheat flour 0f 42 g,
salt of 3.5 g, pepper 0.25 g, monosodium glutamate of 0.7 g, and ice of 70 g. According to sensory evaluation,
fifty trained consumers accepted the recipe of fish ball at the most liking level. The fish balls could be stored
under vacuum plastic bags for 6 days.

3. The most suitable recipe of dried seasoned fish bones contained fish bones of 100 g, sugar of 9.6
g, salt of 1.1 g, seasoning of 1.1 g, white sesame of 4.6 g, vinegar of 1.0 g, soy sauce of 1.0 g, and water 10 g.
According to sensory evaluation, fifty trained consumers accepted the recipe of dried seasoned fish bones at
moderate liking level. The dried seasoned fish bones could be stored under atmospheric plastic bags for at least
1 month.

4. In fish markets, the price of Pony fish was low at around 8 bahts/kg. After suitable processing,
the costs of Pony fish balls and dried seasoned fish bones were 38.50 and 45.50 bahts/kg, respectively, and
could be sold at 80 and 350 bahts/kg, respectively.

The research findings revealed that after suitable refining and formulation processes, it is possible
to produce value-added products from Pony fish including fish balls and dried seasoned fish bones, which their

quality were close to that of products from other high value fish.
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