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Effect of different broken methods on gel structure of silver carpsurimi
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of salt addition, this kind of stirring-broken method had a significant
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effect on texture improvement of the surimi product, with the gel
strength increasing by 70.2% and 66.7 % respectively. The results of
the content of salt-soluble protein, active sulfhydryl group, chemical

reaction and turbidity of actomyosin showed that stirring-broken
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Abstract; Compared with chopping method, the effect of stirring
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method on the gel properties of surimi products was studied. The re-
sults showed that this method of stirring-broken method increased
the gel strength and water holding capacity of silver carp surimi, in-
creased the hardness, adhesiveness, adhesiveness and chewiness, but

had no effect on the whiteness. Under the conditions of 2% and 3%
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method increased the content of active sulfhydryl group, so that
more sulfhydryl group oxidationed into disulfide bond to improve hy-
drophobic interactions, promoting the aggregation of protein mole-
cules, resulting in increased turbidity of actomyosin, making the
three-dimensional gel network more compact.

Keywords: surimi products; stirring; broken; gel strength; active

sulfhydryl group; disulfide bond; turbidity
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Figure 1 Effects of different broken methods on gel

strength of silver carp surimi
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Table 1  Effects ofdifferent broken methods on the texture of silver carp surimi
Ff i i g /N BB /T P NELIE P /N JBHi /N A S
1 16.65+1.71* 112.85+6.02% 0.8440.03* 17.29+1.91¢ 20.5841.92¢ 1.23+0.02¢
2 17.294+1.80* 134.0949.15% 0.8540.02% 17.92+£1.99¢ 20.4842.22¢ 1.23+0.03¢
3 18.50+1.66% 146.93411.58" 0.86=40.02* 19.62+1.79¢ 22.7842.49¢ 1.23+0.02¢
4 24.94+2.630 108.4145.89¢ 0.87+0.02% 25.60+2.64% 35.94+3.35b 1.24+0.03%
5 26.97+2.80% 125.1848.13% 0.9740.03" 30.0042.89b¢ 30.48+3.01¢ 1.24+0.02¢
6 29.0742.99¢ 153.6849.41¢ 0.9140.04"° 31.01+3.28¢ 41.6444.494 1.2540.02*
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Figure 2 Effects of different broken methods on whiteness

of silver carp surimi
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protein of silver carp surimi
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by different broken methods
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