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Changes in biochemical and gelling properties of tilapia and
bighead surimi during frozen storage

ZHOU Ai-mei, GONG Jie, XING Cai-yun, LIU Xin, CHEN Yong-quan
(College of Food Science, South China Agiic. Univ., Guangzhou 510642, China)

Abstract: The biochemical and gelling property changes of tilapia and bighead surimi during frozen storage at
—18 C were investigated in this work. The results showed the solubility, Ca’ " -ATPase activity and
sulthydiyl content of surimi from both species all decreased as the storage time was extended, while the disul-
fide bond content and surface hydrophobicity increased. After being stored at — 18 “C for 63 days, salt ex-
tractable protein, Ca’ ' -ATPase activity and sulthydiyl content of surimi fiom tilapia declined by 45. 5%,
100% and 12. 5% respectively, while those of bighead surimi decreased by 43.0%, 43.5% and 25. 6%.
On the other hand, disulfide bond content and surface hydrophobicity of surimi from tilapia increased by
222. 1% and 173. 2% respectively, while those of bighead surimi rose by 27. 7% and 142. 1%. Frozen stor-
age also induced the deterioration of gel-forming ability of both surimi. The strength of tilapia and bighead
surimi gels decreased by 65.1% and 62. 3% respectively after 63 days storage at — 18 “C. Therefore, frozen
storage caused protein denaturation of surimi from both species. From the changes of the above indicators, it

could be seen that the stability of tilapia surimi was slightly inferior to that of bighead surimi during frozen stor-
age.
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