11 2

Vol.11 No.2
2002 06

JOURNAL OF SHANGHALI FISHERIES UNIVERSITY June 2002

1004 — 7271 2002 02 -0134 - 04

200090

15 Ca’* -ATPase
15°C 2

Ca’* -ATPase
TS254.1 A

Effect of rinsing temperature on thermostability of freshwater

fish surimi protein
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College of Food Science Shanghai Fisheries University ~ Shanghai 200090  China

Abstract The effects of rinsing temperature on thermostability of five kinds of freshwater fish

1. e.
Mylopharyngodon piceu  Ctenopharyngodon idella

Hypophthalmichithys molitrix ~ Aristichthys nobilis and Carassius

carassius are studied. The experimental results showed that 1 Ca>* — ATPase activity and gel strength of these

freshwater fish muscle decreased with the rise of rinsing temperatures and there was a sharp decrease when rinsed at

15C

2 Effect of rinsing temperature on Carassius carassius protein is slightest followed by Mylopharyngodon
picew  Ctenopharyngodon idella  Hypophthalmichthys molitrix ~ Aristichthys nobilis .
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Tab.1 The ratio of Ca** — ATPase inactivation of surimi myofibrillar protein after rinsing at different temperatures
5C %
C
5 0 0 0 0 0
10 1.1 0.9 1.2 1.7 0.7
15 1.8 1.6 3.0 3.2 2.2
20 5.0 4.0 6.5 7.1 4.2
25 8.6 6.9 10.0 12.5 5.4
1 5€C 15 10°C 5 Ca** — ATPase
3.2% 3.0% 2.2% 1.8% 1.6% 15°C 20 5%C
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Tab.2 The ratio of surimi gel strength decrease after rinsing at different temperatures
5C %
C

5 0 0 0 0 0

10 1.1 1.4 1.9 1.8 1.3

15 2.6 2.5 4.2 3.5 3.4

20 6.7 6.8 10.7 8.1 5.1

25 11.2 10.8 12.3 16.8 6.8

5C 10C 15°C 20°C 25C 5 Ca’* -
ATPase @5 Ca’* — ATPase
15C
1 M. 1997.3-17.
2 1999 8 3 210-214.
3 A .
C 1999.85-289.

4 Ca®* — ATPase J. 1979 48 5 681 - 684.
5 M . 1989.24 - 25.
[ . S J . 1979 48 5 671 -674.
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