120

FOOD & MACHINERY

DOI:10.13652/j.spjx.1003.5788.2022.81001

E0EE2HM BE 206 | 2023F 2 A | RAESHIM

[ X495 ] 1003-5788(2023)02-0120-07

AEEBBEFEEREBAEERRETN

Quality changes in the unwashed silver carp surimi

during the immersion frozen storage
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Abstract: Objective: To evaluate the effect of immersion frozen
storage (IFS) on quality of the unwashed silver carp surimi.
Methods: The surimi samples were immersed into liquid coolant
non-contacted and stored at ( — 20 4 2) °C for 60 days, and
Ca?" -ATPase carbonyl content,

changes in the activity,
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thiobarbituric acid value (TBA), as well as the strength, water
holding capacity and structure of surimi gel during frozen storage
were analyzed, using the traditional frozen storage (TFS) as a
control. Results: The results were showed that surimi in IFS
group passed through the maximum ice crystal formation zone in
10 min, which was much faster than that of surimi with TFS
group (78 min). The temperature fluctuation range during the
whole storage period in IFS and TFS group was 0.72 “C and
1.43 °C, respectively. With prolongation of frozen storage time,
the Ca?’"-ATPase activity, gel strength and water holding
samples gradually decreased, while protein

TBA value of all

capacity of all
carbonyl content and samples gradually
increased, and the surimi gel network structure was gradually
destroyed. However, changes of all the above indicators for IFS
group were distinctly smaller than those for TFS group.
Condusion: IFS could effectively alleviate the deterioration of surimi
quality during storage, and was a potential low-temperature cold chain
technique for food processing and preservation.

Keywords: surimi; supercooled liquid; immersion frozen storage;

temperature fluctuation; quality
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Figure 1

Freezing curve and a 24-hours temperature monitoring during frozen storage for surimi samples
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Figure 2 Changes in the protein Ca®*" -ATPase activity and carbonyl compounds of surimi during frozen storage
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