186

FOOD & MACHINERY

DOI:10.13652/j.spjx.1003.5788.2022.80917

EI0BEH BE 2608 | 2023F6 A | RaSHIM

[ X 45 ] 1003-5788(2023)06-0186-09

ETHRAFENESHERRIERILK

Optimization of compound shrimp mince gel based on texture properties
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Abstract: Objective: To promote the intensive processing of
Antarctic Krill and enrich the types of minced shrimp products.
Methods: Using Krill meat and prawn meat as main raw
materials, waxy corn acetylated distarch adipate, egg white
powder, soy protein isolate, glutamine transaminase and other
adjuvants were added, and the optimal preparation ratio of
shrimp balls was obtained through single factor test and response
surface test. Results: The optimal preparation ratio of shrimp
balls was 6.00% waxy corn acetylated distarch adipate, 5.00%

egg white powder, 5.00% soy protein isolate, 0.50% glutamine
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transaminase and 0.20% konjac gum. Conclusion: The two-stage
heating method is used to prepare compound shrimp gel. By
adding exogenous additives, the texture properties of compound
shrimp gel can be improved and the nutritional value can be
guaranteed.

Keywords: textural properties; Antarctic krill; South American

white shrimp; properties of gel
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Figure 1 Effect of different ADA additions on the

textural properties of composite shrimp

mince gel
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Figure 3 Effects of different SPI additions on the textural

properties of compound minced shrimp gel
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Table 2 Box-Behnken test design and results

RS A B C D fifi i /N o NEL NG 2 LR TR IR
1 0 1 0 —1 22.992 0.915 1 733.460 0.890
2 0 0 —1 —1 20.456 0.923 1550.110 0.817
3 —1 -1 0 0 19.876 0.920 1.500.840 0.798
4 0 0 0 0 25.303 0.921 1 906.300 0.961
5 1 0 1 0 21.153 0.921 1 601.800 0.837
6 1 0 0 —1 20.320 0.916 1534.520 0.810
7 1 -1 0 0 20.274 0.917 1535.670 0.810
8 0 —1 0 1 19.813 0.921 1 515.650 0.800
9 0 1 0 1 19.980 0.916 1522.560 0.803

10 0 0 0 0 24.636 0.921 1.852.170 0.940
11 0 0 1 —1 18.507 0.914 1 402.610 0.756
12 0 —1 0 —1 18.686 0.918 1418.880 0.763
13 —1 0 1 0 18.082 0.919 1 365.720 0.744
14 0 1 1 0 21.078 0.918 1 608.740 0.837
15 —1 1 0 0 20.210 0.921 1549.920 0.813
16 -1 0 0 —1 17.635 0.916 1352.149 0.733
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