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Study on the improvement of gel properties of Aristichthy nobilis surimi
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(1 College of Food and Biotechnology, South China University of Technology, Guangzhou 510640, China;
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Abstract: The effect of different concentrations of soy protein isolate (SPI) and konjak gum (KG) on the gel
properties of bighead, Aristichthy nobilis , surimi was investigated. The results showed the addition of SPI or KG
could enhance the hardness, elasticity, gel strength and water-holding ability of bighead surimi gels, and the
higher the concentration, the more effective; but on the other hand, these two substances could decrease the
whiteness of the product. SDS-polyacrylamide gel electrophoresis indicated that SPI could enhance the intensity
of myosin heavy chain (MHC) of bighead surimi gels while KG had no effect on it. Scanning electron mi-
croscopy indicated the addition of SPI and KG could make bighead surimi form firm and uniform gel network .
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Fig. 1 Effect of soy protein isolate and konjak gum on the gel-forming properties of bighead surimj
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Fig. 2 Effect of soy protein isolate (SPI) and konjak gum (KG)
on the water-holding ability of bighead surimi gels
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Tab. 1 Effect of soy protein isolate and konjak gum on the color and whiteness of bighead surimi gels

A additive w (3R B, colour =

additive) /% L a” b* whiteness
Xt B2 control 0 73.75 5.58 4.52 72.79
K E4BE H soy protein isolate (SPI) 5 72.78 4.48 8.58 70.64
10 68.83 7.03 12.87 65.55
BEER konjak gum (KG) ~ 1 71.95 3.27 5.06 71.31
2 69.74 4.48 5.88 68.85
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