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Research progress of change rules in freezing denaturation

of surimi protein and its regulatory methods
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Abstract: The change rule of main indexes of frozen surimi was
introduced, and the influencing factors of surimi protein denatur-
ation were briefly analyzed and discussed. Moreover, the regula-
tion methods of surimi protein in antifreeze were reviewed.
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Ultrastructure of grass carp fillet during 21 days ofsuperchilled storage
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Figure 2
gariepinus surimi on microstructure of fish

tofu (X1 000)
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Figure 3 A schematic model of denaturation(aggregation) of

a-helical proteins during frozen storage
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Figure 4 A schematic midel of denaturation(unfolding)

of nonhelical ( globular ) proteins during

frozen storage
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The main factor of surimi protein denaturation
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