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Effects of silver carp hydrolysate on quality and in vitro

protein digestibility of freeze-thawed surimi products
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Abstract: To investigate the effects of silver carp hydrolysate on the
quality and in vitro protein digestibility of surimi products. Different
amounts (0%, 2%, 4%, 6%) of silver carp hydrolysate were added
to surimi products. The qualities (including cooking loss, water re-

tention, whiteness, gel strength, hardness, elasticity and sensory e-

HEEWB - HEARB¥ESTH (55 :31571867); M1 R5 & A KRB}
AT H (H5:2017]]2269,2017]]2270) s WIRE B B H
75 & 4F5 H (%5 :14B009)

TEER AN AR, B KB TR #8411

BEESE ZMAA979 ) . & KD T K282+
E-mail : xianghongli@ csust.edu.cnm

Y 75 H #:2018-08-01
118

valuation) and in witro protein digestibility of the products after
freeze-thaw treatments were investigated. and the surimi products
added with traditional cryoprotectant (4% sucrose+4% sorbitol) as
the comparison. The addition of 2% hydrolysate can increase water
holding and decrease cooking loss, and effectively reduce the decrease
of gel strength, hardness, elasticity and in vitro protein digestibility
of the surimi products. The whiteness of the product was not affected
by the addition of low amount of hydrolysate. Sensory evaluation
showed that compared to the traditional cryoprotectant, the addition
of hydrolysate can avoid the sweetness of the products. The study
showed that silver carp hydrolysate can be used as potential cryopro-
tectant in surimi and surimi products.

Keywords: silver carp; hydrolysate; surimi product; quality; in vitro

protein digestibility
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Table 2 Proximate composition of silver carp

hydrolysate %

Koy Ky BN
5.41+£0.11 7.5240.51 85.24.40

IR BA 5 A KA AR B AR S 1 5 52 B0t 19 2
KA RE T30, DT B ST fr SR R KRR OK ML BRAR T R K
B,

AR 7 00 00 A ARk DAy 2 0 B HE A ) 2% B R o UK
P75 A T 490 F 6 06 B 7 W1 VS 2L HL 206 B 7
AEHTHAZES A BF(P>0.05), Halaia 2% B~ 9
WS 2H FE B R A AL AH LG 43 00 B AR T 37,2006 RN
43.40 %6 5 VR Rl BT JG RO F K R 5 A LA EEL 4 B0 T
0.93% M1 2.20%6 . HJsH AT BE 2 W /5 7= A T8 £ 4y T ik
AV A 7 40 AL G T S AR R R L — Oy T 26 ) R
o B A A A0 B JULISUET A 3 A A T H AT R R 4 A
T 53— T i e JSE /NG T 900 5 ) 4 o AT REBEL RS T LR 2T 4
BT RS AE ) B I I 2% 45 o DT B A5 400 F1 6 06 il gk
Yy ds I2E 09 28 BB R I K PR AR
2.3 BESSEFNTL

£ PV RV A e e o R TR 1 O G A R



2018 4% 10 9

Rk
Water holding capacity/%

(a) Hpk#
101 .
d o \%ﬁﬁﬁ
| ke
By
Y 2
w24
S
20
0 % e
EH O 2%8F 4% 6%ME R
R
Sample

(b) ZEERR
ARV NG T B Fe s AN [ B 41 22 ] 26 5 B 3% (P<<0.05)
Bl #REARGEAEDERFREG TR
Figure 1 Changes of the cooking loss and water holding

capacity of surimi products
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Figure 2 Changes of whiteness of surimi product
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Figure 3 Changes of gel strength of restructured

surimi food
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Table 3 Analysis of the texture of the surimi product
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Figure 4 Protein in vitro digestibility of surimi products
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Table 4 Sensory evaluation of surimi product
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