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Fig.2 Effects of secondary treatment on

the water holding capacity of surimi gels
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Table 1 Effects of secondary heat treatment on the color of surimi gels

Ab PR Treatment

L+

a*

b

1 Whiteness

%} & Control 79.7140.79a —2.1940.05cd 3.982+0.180d 79.04+0.25a
70 °C /30 min 79.66+0.35a —2.3040.07ab 4.06840.190d 78.99+0.32a
80 °C /30 min 79.59+0.74a —2.3140.08ab 4.13240.110d 79.0240.33a
90 °C /30 min 79.5640.32a —2.3340.07a 4.19240.260c 78.67+0.54a
100 °C /30 min 79.54+0.47a —2.25+0.06bc 4.255+0.130¢ 78.98+0.48a
70 °C /60 min 79.54+0.51a —2.1640.10de 4.26840.220¢ 78.99+0.47a
80 °C /60 min 79.547+0.26a —2.14740.09de 4.229740.300¢ 79.14+0.77a
90 °C /60 min 79.38+0.46a —2.1040.08e 4.345+0.100b 78.84+0.42a
100 °C /60 min 79.21+0.60a —1.98+0.11f 4.498+0.230a 78.78+0.71a
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Fig.4 Effects of secondary heat treatment on the chemical bonds of surimi gels
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Effects of secondary heat treatment on the

quality of silver carp surimi products

LI Wei' CHENG Di'  YANG Hong'**

1.College of Food Science & Technology s Huazhong Agricultural University s
Wuhan 430070,China ;
2.Hunan Collaborative Innovation Center for Aquatic Efficient Health Production ,
Hunan University of Arts and Science ,Changde 415000,China ;
3.Key Laboratory of Environment Correlative Dietology sMinistry of Education ,
Huazhong Agricultural University sWuhan 430070 ,China

Abstract The gel strength, water holding capacity, whiteness, interactions and microstructure of
silver carp surimi gels were measured after secondary heating treatment. The effects of different seconda-
ry heating treatment conditions ( 70-100 C for 30 min and 60 min ) on the quality of silver carp surimi
gels were investigated. The results showed that the gel strength, water holding capacity and the contents
of disulfide bonds and hydrophobic interactions of the surimi gels increased firstly and then decreased
with the increase of the secondary heat treatment temperature and time compared with the control
group.Especially for 60 minutes heating at 100 °C ,its gel properties were completely destroyed. When the
temperature of the secondary heat treatment was higher than 80 °C , the three-dimensional network struc-
ture of the surimi gels were destroyed to a certain extent,and the degree of destruction increased with
the increase of the secondary heat treatment temperature and time. This result was consistent with the
trend of the above indicators. The results of SDS-PAGE patterns showed that the myosin heavy chain
(MHC) bands decreased gradually with the increase of the secondary heat treatment temperature and
time.When the secondary heat treatment temperature reached 100 °C, the MHC bands almost disap-
peared.It will provide a theoretical basis for further understanding the thermal stability of surimi-based
products.

Keywords silver carp; surimi products; secondary heat treatment; gel strength; water holding ca-

pacity
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