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Study on acidizing conditions of acid-induced surimi gel
and analysis of gel properties
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Abstract: This research investigated the influence of setting tempera-
ture and time on the gel properties of glucono-§-lactone (GDL)-in-
duced surimi gel. The results showed that the acidification rate in-
creased with the temperature increasing from 30 “C to 50 ‘C. Conse-
quently, the time for the gel pH to stabilize decreased which induce
to the decline of gel strength and the increase of the expressible water
content of GDL-induced surimi gel. It is indicated that protein sub-
units solubilized in various solvents revealed that the formation of
GDL-induced surimi gel mainly through hydrophobic interactions and
it increased with temperature. The content of total SH increased with
temperature indicating the reduction of disulphide bond content. The
results of SDS-PAGE revealed that the temperature has little impact

on the MHC band intensity. The microstructure is compact and fine
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through the SEM under the condition of 30 C, 3.5 h.
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Figure 1 Effect of setting temperature on pH of

GDL-induced surimi gel
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Figure 2 Effect of setting condition on gel strength and

FoRAE
Expressible water content/%

expressible water content of GDL-induced
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interactions of GDL-induced surimi gel

He ] 3 AT A Ak B B, DA YA VR £ 5 JEURE B i B R B
S BE, B T A R T R U H R B L BT
97.2 % o 1 A S T B N SN 2 2 BF GDL i 3t B8 B ik 45
A 1 S B2 AR T B K A B AR R D 2 T R e UG
B KA HAE AR 4R GDL 355 £ B8 E i 45 44 1 2 221k 4 1F
1. W62 BRI Ak TR BE 1 T e s B T R AU B AR A AN R T
B KA B BT R R A 3 5 O s B A R — B
. X T REE PR R B2 B IK pHL A B T R AR AR A
RN HEE B O FZ WA R %R AR AR Btk B
R Z Bk A BAE . A L T IR IGE S % i, GDL i
S £ S5 T g K R AR T o LG 4 B R B FE GDL
50 JBE B RS AR v L KA B R R BUSE £, W] B2 GDL &
fI% pHLUEHS T2 M 40 F Z 1) 1 i s R 0 B B 7K A B AR
MEBHEZ
24 BRAUFGENEFESENZ W

B S W R RS 4 S 1 E B A A AR T ) % AT ] A
SR G A AR Y B AR L B R AT T AT SR LA 4,

19



AR

2016 4% 12 49

+ Protein)
-
n
T

P
T
Sulthydryl groups/
=
T

(x 10° mol + ¢!

=4
i
T

e
=)

A B C
(a) REFPTE:

—_
~
1

\

R

\

¢!+ Protein)

B
Sulfhydryl groups/
oo
T

(x 107 mol *

S e 2 o =
>
T

™~
T

0.0 : ;
1 2 3 4 5 X i

(b) BEBAM
A Bt BEJFURE B il GDL f948 30 °C /3.5 h ¥ AL )5 i fa BE
C. JINGDL {4 30 °C/3.5 h %K b, 100 “C /15 min il #4)5 1Y £
g
B4 BEMAEHSFGDLFEFEERKRERLLSETANT W

Figure 4 Effect of processing stage and setting condition on
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the total sulfhydryl group content of GDL-induced

surimi gel
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to different setting conditions
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