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Abstract

The objective of this research was to investigate the effect of adding animal gelatin and
carrageenan on the physicochemical properties of frozen fish balls. The results indicated
that fish balls produced from carp are rich in protein and fats. Samples treated with
carrageenan outperformed other studied samples in moisture content, reaching 63.25%,
compared to 57.42% and 61.42% for the control and gelatin—treated samples, respectively.
Regarding protein content, gelatin—treated samples surpassed both carrageenan-treated
and control samples, recording 18.07%, 17.29%, and 16.98%, respectively. As for the
penetration force, carrageenan—treated samples showed the lowest value at 2.11 N, while it
was 2.22 N for gelatin-treated samples and 3.07 N for the control. The storage process
had no significant effect (P > 0.05) on moisture, protein, or absorbed oil content. However,
it significantly influenced the penetration index and lipid oxidation indicators (peroxide value
and TBA), in addition to a slight but significant increase in fat percentage due to moisture

loss. Nevertheless, all these values remained within the acceptable limits.
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