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Application of Spanish Mackerel (Scomberomorus niphonius)

Enzymatic Hydrolysate in Walnut Cake
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Abstract: In order to understand the application of enzymatic hydrolysates of mackerel in the pro-
duction of walnut cake, the quality of mackerel walnut cake was analyzed by sensory evaluation
method, physical index method (including breaking strength and specific volume of walnut cake)
and peroxide index method. The results showed that there was no significant difference between
the total sensory evaluation score of each treatment sample and the blank sample. When the a-
mount of enzymatic hydrolysate was 5%, the flavor of the treatment sample was significantly bet-
ter than the blank sample, and the appearance and texture of the treatment sample were close to
the blank sample, while the color acceptance of the treatment sample was not as good as the
blank sample. There was no significant difference between each treatment sample and the blank
sample in terms of physical characteristics. In addition, the peroxide value of the treated samples
was significantly lower than that of the blank samples when the amount of enzymatic hydrolysate
was more than 3% after 5 months storage at room temperature. Therefore, the enzymatic hydrol-
ysate of mackerel, as a natural antioxidant, has great potential for development in baked food.
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Table 1 Sensory evaluation standard of walnut cake
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Table 2 Effect of enzymatic hydrolysate of mackerel

on sensory quality of walnut cake
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Fig. 1 Effect of mackerel hydrolysate on the maximum

shear hardness of walnut cake
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Fig.2 Effect of enzymatic hydrolysate of mackerel

on specific volume of walnut cake
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Fig.3 Effect of enzymatic hydrolysate of mackerel on

the peroxide value (POV) of walnut cake storage
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