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Effects of additives on the gel properties of Sargassum fusiforme-surimi

SHI Pei-Ning, YUAN Heng, XIE Chun-Zhi, CHEN Xue-Hong, SUN Ling, YU Nan-Nan"

(College of Food and Biological Engineering, Xuzhou University of Technology, Xuzhou 221018, China)

ABSTRACT: Objective To explore the effects of additives on the gel properties of Sargassum fusiforme-surimi.
Methods Sargassum fusiforme-surimi was prepared with silver carp surimi as the raw material and Sargassum
fusiforme slurry as the additive, soy protein isolate, corn starch and carrageenan were added, and the gel strength and
water holding capacity of the Sargassum fusiforme-surimi composite gel were determined by using a physical
property analyzer and centrifugation method, and the results were compared with those of the Sargassum
fusiforme-surimi composite gel without additives. Results Compared with the surimi control group containing only
20% Sargassum fusiforme slurry, the gel strength of the prepared Sargassum fusiforme-silver carp composite surimi
was increased by 13%, 5% and 16%, respectively, and the water holding capacity was increased by 9%, 10% and 8%,
respectively, when 4% soy protein isolate, 10% corn starch and 0.75% carrageenan were added. Conclusion Adding
4% soy protein isolate, 0.75% carrageenan and 10% corn starch is beneficial to improve the strength and water
holding capacity of surimi composite gel and improve the gel quality.
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Fig.1 Effects of Sargassum fusiforme solution on breaking force, distance to rupture and gel strength of surimi gels (n=3)
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Fig.2 Effects of Sargassum fusiforme solution on WHC of surimi
gels (n=3)
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Fig.3 Effects of soy protein isolate (SPI) on breaking force, distance to rupture and gel strength of Sargassum fusiforme-surimi gels (n=3)
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Fig4 Effects of SPI on WHC of Sargassum fusiforme-surimi gels (n=3)
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Fig.5 Effects of corn starch on breaking force, distance to ruptureand gel strength of Sargassum fusiforme-surimi gels (n=3)
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Fig.7 Effects of carrageenan on breaking force, distance to rupture and gel strength of Sargassum fusiforme-surimi gels (n=3)
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