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Fig.2 Effects of heating rate on loss modulus( G”) of grass carp (A) and silver carp(B) surimi
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Table 1 The gelation temperature of grass carp and silver carp surimi at different heating rate
i %/ (C°C /mi s AL 3 .
0 FHil# # /(°C /min) ] . AL/ C
~at1 ate a a s -
Fish species Heating rate ! : ¥ Gelation temperature
1 168 984 —9 067.9 159.66 —0.904 4 0.997 47.86
Bif 0
Grass carp 5 46 013 —2093.4 30.334 —0.130 1 0.987 51.70
8 33 499 —1 449.2 19.885 —0.079 2 0.987 53.61
i 1 184 208 —10 011 179.21 —1.034 1 0.997 47.01
Silver carp 5 94 488 —4614.3 737.68 —0.374 7 0.997 51.42
8 69 946 —3 286.3 50.451 —0.245 3 0.998 53.25
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Fig.4 The arrhenius-type plots for the changes in G* of grass carp (A) and silver

carp(B) surimi during gelation at different heating rate (for n=2,y= In[(1/ G")*(d G'/dt)])
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Table 2 The activation energy of grass carp and silver
carp surimi at different heating rate
£ Fh THEHEAE/CC/min) - BEREGALRE/ (k]/mol )
Fish species Heating rate Activation energy
g 1 0.98 162.55
| 5 0.97 158.92
Grass carp
8 0.94 130.08
1 0.94 226.64
i
. 5 0.94 194.28
Silver carp
8 0.96 148.36
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Abstract

To evaluate the effect of heating rate on gelation properties of silver carp and grass carp

surimi, the dynamic rheological properties,gelation temperature (z,,) and activation energy (E,) of the

surimi under different heating rates (1 C/min, 5 C/min and 8 ‘C/min) were investigated. Results

showed that storage modulus G’ and loss modulus G” of silver carp and grass carp surimi were higher,

while loss angle tangent tand were lower in the 1 °C/min group than that in the 5 °C /min and 8 C /min

groups. The gelation temperature increased,but gel activation energy decreased with heating rate increas-

ing.Gelation temperature of silver carp surimi was lower than that of grass carp,but gel activation ener-

gy was higher than that of grass carp at the same heating rate.
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silver carp; grass carp; surimi; heating rate; gelation properties
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