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Effects of ozone rinsing and freezing storage on protein oxidation and
flavor of silver carp surimi

ZHENG Wendong',LOU Yiyang', AN Yueqi"*, YOU Juan"?, YIN Tao"*, LIU Ru"*, XIONG Shanbai'*

1.College of Food Science and Technology, Huazhong Agricultural University/
National R & D Branch Center for Conventional Freshwater Fish Processing( Wuhan) ,
Wuhan 430070, China;;
2.Engineering Research Center of Green Development for Conventional Aquatic Biological
Industry in the Yangtze River Economic Belt, Ministry of Education, Wuhan 430070, China

Abstract Fresh and frozen surimi were prepared by ozone rinsing, and the effects of ozone rinsing
and frozen storage on protein oxidation and flavor of silver carp surimi were investigated.Ozone rinsing de-
creased water-soluble protein content and increased salt-soluble protein content in fresh surimi. After frozen
storage , the contents of water-soluble and salt-soluble protein were significantly decreased (P<Z0.05).The
content of active sulfhydryl in fresh surimi was significantly decreased by ozone rinsing and frozen storage ,
but the decrease by frozen storage was smaller than that by ozone rinsing. The results of the electronic nose
and electronic tongue showed that there was significant difference in the smell and taste between frozen suri-
mi and fresh surimi.However, the ozone rinsing surimi and water rinsing surimi could not be effectively sep-
arated.Ozone rinsing and frozen storage significantly decreased the free amino acid content.A total of 59 vol-
atile flavor compounds were identified by GC-IMS. The unsaturated alcohols in ozone-rinsing surimi were
significantly lower than those in water-rinsing surimi. After freezing, alcohols decreased, aldehydes in-
creased significantly. The results can provide a theoretical basis for the application of ozone rinsing in surimi
and surimi products.

Keywords ozone rinsing; frozen surimi; protein oxidation; free amino acid; flavor substance; GC-
IMS
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