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Abstract: The effect of phosphates on water holding capacity of carp.surimi was studied by response surface methodology. The results
showed that the trisodium phosphate, tripolyphosphate, and the interaction between trisodium phosphate and pyrophosphate significantly
affected the cooking loss of surimi. And the best dosages of each ph{ate was obtained as: trisodium phosphate 0.25 g/kg, tripolyphosphate
1.75 g/kg, pyrophosphate 0.86 g/kg and hexametaphosphate 1.47 g/kg.
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Table 1 Factors and levels of response surface methodology

7 P K (%)=30.78+2.36A-2.18B+0.23C+0.31D
-0.48AB-0.75AC-0.031AD-0.063BC-0.062BD+0.13CD

KF/(gkg) +0.59A%+0.46B™+0.82C*+0.98D°
% -1 0 1 FAF AT RR I T ZE o i e SR W3R 36
NG =) 025 050 075 * 3 EELREMNBESRER
B (= RAk8:4h) 1.25 1.50 1.75 Table 3 The variance analysis of regression equation
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