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Effect of Heating Conditions on the Gel Character of
Some Kinds of West Africa Surimi

WANG Zhi-he  FAN Xiou-juan ~ GU Hong-mei ~ CHEN Ming-zhou
School of Food Science and Technology Shanghai Fisheries University Shanghai 200090 ~China

Abstract Effects of heating temperature time and methods on the gel character of eight kinds of west Africa
surimis which had been frozen at — 18 °C for 8 mouths were studied. The results showed that there surimis
heated at 40 °C for 20 minutes or 60 minutes exhibited higher gel strength and a temperature range of thermal
gel-degradation was at 60 ~ 70 “C. That surimis products which were heated at 40 “C for 20 minutes then at
90 °C for 40 minutes had higher hardness elasticity and gel strength. Besides the protein in meat of Spanish
mackerel Horse-mackerel Sompat grunt had stronger resistance to freezing denaturation and could form
stronger gel.
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Fig.1 Gel character of eight kinds of surimi after heating for 20 minutes at different temperature
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Fig.2 Gel character of eight kinds of surimis after heating for 60 minutes at different temperature
2.3 40 C 20 min
1 2 80 °C 40 min 40 C 20 min 90 °C
40 °C 80 ~ 90 40 min 2 3

C



1 37
300 400 r
(] I B 300 ] ]
3 200 ;
et W 200 |-
- 5
B 100f &
- |:I w100 |
0 l 1 2 1 3 A1 4 ) 0 1 L 2 1 3 4 J
MU e
3501 T 3001
_ or ’_ [ ] z
B R )
= i -as
" ot
E 150 2 100
w 100 ¥
S0k
e B T * 2 3 4
oif Wt
3001 2401
- fg [ |
i 200 F & 60T
% 100 F e 80
0 : 1 > 1 s 1 " ] 0 3 5 L 3 2
AR g ]
3001 300r
i 200} 3 200+
5 B
3 ¥
% 100 e
LT 3 =3 ' 0 1 " EEE 4
TEM EERE R
I 80°C JuH60min 2 SOCIEMO min 3, H0CHM20 min/S, S0THHM0 min 4. 40°CTMHA20 min K. 90°C Hi#4a0 min
3 8
Fig.3 Gel strength of eight kinds of surimis for two steps heating
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