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Studies on Comparison of Gel Properties of
Conventional Freshwater Fish Surimi Gel

ZHANG Yi-huan., XIA Wen-shui’

(School of Food Science and Technology. Jiangnan University, Wuxi China. 214122)

Abstract; Effects of thermal treatment and fermentation on gel properties of 7kinds of conven-
tional freshwater fish surimi gel were investigated. The gel properties, whiteness, folding
strength and water holding capacity of surimi gel were investigated for the comparison of 7
kinds of conventional freshwater fish surimi gel which were processed by thermal treatment and
fermentation, including black carp, grass carp. silver carp. bighead carp, common carp, cru-
cian and gurnard. The breaking strength and gel strength of common carp surimi gel by ther-
mal treatment were highest, respectively was 771.83 g. 7 733.86 gmm. The breaking
strength, deformation and gel strength of crucian surimi gel were lowest, 484. 77 g.7. 56 mm,
3 667.38 gmm. Among fermented surimi gel, the breaking strength. deformation and gel
strength of sliver carp surimi gel were highest, up to 908.22 g.13.20 mm.11 995. 08 gmm.
The deformation and gel strength of sliver black carp surimi gel were lowest, 9.87 mm.6
690. 96 gmm respectively. The differences of water holding capacity and whiteness among dif-

ferent species were significant. Compared with the traditional thermal treated surimi gel, the

WRAR: 2011—03—14
BeME: BRAKRL™IHEARERRELHERSLTHE (NYCYTX-49),
*EEEE: B3OK958—) B IHEEA THEEL A LT 4ERE. TENERHMTHEABF . E-mail: xiaws@jiangnan.

edu. en

® Journal of Food Science and Biotechnology Vol.31No.6 2012




1

i RiE X

3

R F RRRAKR BRI R

gel properties of fermented surimi gel were higher, and its breaking strength, deformation and

gel strength were enhanced to a certain extent, The increase of silver carp surimi gel was high-

est, 64.88%, 11.86%, 83.37% respectively.
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Fig.1 Comparison of Meat-obtain ratios of different conven-
tional freshwater fishes
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Tab.2 Comparison of folding strength of different conven-

tional freshwater fish surimi gel
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Fig. 2 Comparison of gel properties of different conventional
freshwater fish surimi gel

B 2 M, A — 4k 28 07 ¥ ) & B9 AS 18] F 289k K
0 BEBEAE B9 BERL R B2 AN R . R4k 380 40 R B A o, B

EGRMEN R ERBERS. 20N
771.83 g.7733. 86 g + mm; 8 & B & B 69 BE BT R
EOMB R EREE R, 20 R 484.77 g,
7.56 mm,3667. 38 g » mm, A] JL#R £ 5 A T 4] &
AIRABERER . HRIBE AR RN R 2GR E
FHEERNFERRE. XEHS" % 6 b 60
4 T £ JB6 6 FC 1) B K ORR F 15 £ JBE B I TR AL A L )
XSS EREWH . RRAEEASES ML
BERERERBREEREEEMKE(R=0.775 1,a=
0.003 . ERAEMEAS B G, BR R MK, #
VARG, & B A BE R R b, B R B R Y R
BE LIV BG RBE L B E SR B, 4T I Rk 908,22 g,
13.20 mm.11 995. 08 g » mm; & A /& 5F B 1 VT F4
TREE (BE SR B B (K, 43 54 9. 87 mm.6 690. 96 g
* mme,

b5 B 4h 3 £ R T IR L L A T R R R B Y T T
W MBEE EKBRERET - ERENES
(HR AR BR AN, AP i £ B F i 3% 0 A4 bE B I K, 43
WK 64.88 %.11.49 % .83.37 Yo ; f fa BE B M Y
T B 58 B B P R B U 43 B B AIK T 22,58 6. 11. 41
Y. W] UL %R R OEE A T A B A A
2.4 T[EF K Sk £ BE B RS B4 kM LE B

FeoK VERE 4F 09 £ BE & &, B K 4N 5 S g
B KA KRR, BT HE 2 Ml
i R AS R R IR K R U R R R K L R AR K
KT TIE, WA 3,

25~ @b R
20+
X
P 151
K10 . : 24
el & .
5 hg 7
1 1 1 1 /;

1 // 1
Wi Gt Wifa Bf Gifn MG HA

B3 AEMERREKEERRKAFAELR
Fig. 3 Comparison of water holding capacity of different con-
ventional freshwater fish surimi gel
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Tab.3 Comparison of TPA of different species of conventional freshwater fish surimi gel
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Tab.4 Comparison of whiteness of different conventional freshwater fish surimi gel
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