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ADSTRACf: CatfISh can be used to process'. surimi tlsingthe
t.·aditional washing metho~,.. however, this product is currently:ttot
commercially available because .it requires large amount of water to.. ..' . ". . 1 .
remove blood, pigments, lipids and water-soluble proteins fromml,n~,d

fISh. Reduction of the water volume required during washing ';~fS
would lower the production cost and reduce space required dtlr(ng
wastewater treatment. Reducing the production cost would encoQr,8ge
catfish processon to further invest to co~mercialize this product."the
aim of this study was to evaluate and compare .quality cbaracteristics of
wAshed catfish mince prepared using the traditio'nal method (three
washinJ!; steps) and modified method (one wash with 0.5% sodium
bicarbo'nate) and to reduce the water volume required during washing
steps. Washed catfish mince by both washing systems were evaluated
fo.· yield, proximate composition, quality attributes, microbiologic'al
(,ollnts, macroelemcnts and color. n.e obtained results'showed that
yield, I'R, total volatile nitrogen (TVN), thioba..bituric acid (TBA) and
microbiological counts were not greatly difTerent. The modified WAshed
mince was lower in rat and higher in protein and salt soluble protein
than the traditional washing method, however wate.· holding callarify
(Wile) and color whiteness was lower in modified washing method.
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