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Effect of freshness for iced silver carp on gel formation

Chen Shunsheng, Wang Xichang, Zhou Liping, Fukuda Yudaka'
(College of Food Science, SFU, 280899)
( Japan Insernasional Research Center of Agriadiwre Science, Teduba, 305 - 0815, Japan)!

ABSTRACT The correlation between gel formation and gel collapse of surimi peocessed from iced silver carp in
various storage time was compared. Also, the correlation between freshness of caip fish and gel fonnation was
mvestigated. The experimental results indieated that little relation was found between fish freshness and gel
fonnation of surimi peocessed from iced carp stored for 0 — 9days under one-step heating at 30°C, but the extent of
gel collapse was seniously increased with the decrease of fish freshness under one-step heating at 60C. When surimi
heated one-step at 85, gel fonnation was decreasex with fish freshness depreciated. Cemparing twe-step heating at
309C and 85°C with one-step heating at 30°C, the difference of breaking strength between the two was lessened with
the decrease of fish (reshness. As mentioned above, it is thus evident that the effect of fish freshness on gel
fonnation of carp surimi mainly manifested in gel collapse. Gel fonnation of fish surims heated by one-step at 85C
was lower with the decrtase of fish freshness. The difference of gel strength between two-step heating at 30°C -
85%C and one-step heating at 30°C became smaller with the decrease of fish freshness, because the 60C region
where gel easily collapsed was gone over. However, muscle protein of iced silver caip exhibited rather stable and
showed high in gel fonning ability.
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Tab.1 Variation of freshness for iced Sliver Carp in various storage time
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Fig.1 Variation of rigor index{RI} for iced sliver carp Fig.2 Effect of storage time for iced sliver carp on surimi gain
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Fig.4 Fffect of starage tirae of iced silver carp on gel formation by high temperature heating (85%C) of fish surimi
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Fig.5 Effect of storage time of iced silver carp on gel strength by two step heating (38 — 85°C) of fish surimi
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Fig.7 Effect of storage time of iced silver carp on degradation of gelation (60°C )
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