MK EEBHE Modern Food Science and Technology 2016, Vol.32, No.6

Rum e S(‘L’éﬁﬁﬁ;ﬁ;&f* HELigtr A
B IRV 2

EFFE"?, shlldg ', X8, BAE, KM, BZE', TEE
(L] RAERAF R AL G R Sohn TIRRHT KA R E ERRE /T RER T m LEEZRE, |
AT 510610) Q. 5 BHFEKFAME/T TAZFR, T BN 5450060
2. AT AR AR HARRE T &SR T, AR R 6t & & JEh R4, B 3 FF RE A RBE A 6.7 01 kit &
JEQIACE AR T AR, SRR AARNEIEK, SEMEEEO4SE. Ca-ATPase Fik, S 4T, kK
8 FALARBRR L 2 T A, MmIBLMEAR (TVBN) 4F 2 EA#SY, Z484AE 4 FvAG# AT I ALY . &
TRABBETHF EEATMEREZFEE (p<001), ARBEAK, B REFRMG, ot @RS HIATIE, BF
AW, &BEAE-24 CATHRBAREST, HR 6 RS &L T—REE L, &FGIWHRE (GFG”) MARI HERM T
M, HRABRENASETIEAA R, LR 6 EY & & B E-24 COATHRG BN THBIEZ LM K.
KR B, BB AR, BATW; BR4HE
M EES: 1673-9078(2016)6-225-232 DOI: 10.13982/].mfst.1673-9078.2016.6.036

Effect of Storage Temperature on Biochemical Indicators and Gel

Properties of Sea Bass Surimi

YUE Kai-hua?, ZHANG Ye-hui', LI1U Xue-ming*, HUANG Yong-chun?, ZHANG You-sheng', CHEN Zhi-yao',
LiJian-xiong
(1.Sericultural & Agri-Food Research Institute Guangdong Academy of Agricultural Sciences/Key Laboratory of
Functional Foods, Ministry of Agriculture/Guangdong Key Laboratory of Agricultural Products Processing, Guagnzhou
510610, China) (2.College of Biological and Chemical Engineering, Guangxi University of Science and Technology,
Liuzhou/545006, China)

Abstract: Additive-free sea bass surimi was used as a raw material to study the effects of three different low temperatures on the
physicochemical and rheological properties of fish surimi during six weeks of storage. The results showed that the salt-soluble protein content,
Ca?*-ATPase activity, total sulfhydryl content, Water-binding ability, whiteness, and gel strength were decreased with increasing storage time, but
the value of total volatile basic nitrogen (TVVB-N) showed an upward trend. All quality indicator indices were stable after four weeks of storage.
Different storage temperatures caused significant differences in the protein denaturation rate (p < 0.01); the lower the temperature of chilled
storage, the slower the rate of denaturation of proteins. The microstructure of surimi was observed and the underlying mechanism of slowed
denaturation was explained. Storage.of surimi below -24 °C was optimal, yielding above-average freshness after six weeks of storage. The
mechanical modulus (G"and G") of surimi decreased with increasing storage time, and showed significant changes with increased storage
temperature. The. results showed that within six weeks, storage of sea bass surimi below -24 °C can effectively delay deteriorations in its
quality.
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