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Research on the utilization of transglutaminase

in the reconstruction of smashed shrimp

HONG Yong-ping HE Yang-chun JIANG Yu-jian LU Zhi-hong LUO Xiao-wei
College of Food Biology and Environment Engineering Hangzhou University of Commerce Hangzhou 310035 China

Abstract Based on experiments the paper studies the application of transglutaminase and other binding agents to
the reconstruction of smashed shrimps selects the best combination of binding agents and then determines the best
match as the following using the amount of shrimp as the benchmark parameter adding 4% of TG-B  10% of fish
paste 4% of soy bean protein 1% of NaH,PO,. Finally according to the industrial feasibility of techniques the
paper presents the following technical conditions well mixing raw materials and additives keeping it for one hour at
the temperature of 24°C then molding heating it along with model for 15 minutes at the temperature of 90°C
finally cooling down and opening the model.

Key words smashed shrimp reconstruction transglutaminase TG~ binding agents

10% ~ 15%

Andonie

2002-11-18
2000 20000124

1945 - E-mail  hongyongpingl @ hotmail . com



159

1.1
TG - B
MXC - 0001 7D - 15
1.2
1.3
P/5
Distance 30%
1.4
1.4.1
1.4.2
TG
F—
1
| e |
Gln*ﬁ]*NHz + RNH, — ?ln*?ll*NHR + NH;
0O (0]

Lys

| I |

(‘}ln—ﬁl—NHz + HZN—‘Lys — ﬁ}ln—ﬁ]—NH—‘Lys + NH;

0 0
pH

1.4.3

1.4.4

TX — AT2i

Speed 4 -2 -2

e- r-Glu

34



160

12

1.5

2.1

354¢
2.2

650 /kg

2.2.1

2.2.2
1 TG-B

6% 8% 10%
3
6 5%

2.3

0.99s/s 296¢
TG-B  TG-B
2°C ~5C
TG-B
TG-B
TG-B
3% 4% 5%
TG-B0.4%
TG-B

216¢g 0.99s/s 171¢g

0.5%
0.3% 0.4% 0.5%

TG-B
4% 10% 1%
TG-B
TG-B



2 161

1
Tab.1 The results of orthogonal experiments

TG-B
% % % g s/s g g s/s g
1 0.3 6 3 1 199.6 1.018 180.62 230.0 0.982 198.99
2 0.3 8 4 2 214.4 1.000 190.34 256.6 0.983 222.65
3 0.3 10 5 3 203.7 0.978 197.49 243.2 0.940 202.86
4 0.4 6 4 3 239.6 1.052 229.01 278.6 0.998 246.86
5 0.4 8 5 1 179.7 0.987 161.35 210.1 0.988 182.60
6 0.4 10 3 2 243.5 0.980 217.94 269.3 0.954 224.72
7 0.5 6 5 2 196.5 0.981 172.00 171.5 1.002 158.00
8 0.5 8 3 3 167.8 1.023 152.88 194.5 0.983 170.74
9 0.5 10 4 1 201.5 0.980 175.89 218.3 0.998 196.21
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Tab.2 The effects of different static temperatures and heating temperatures on the specifications of shrimp

C min C min g s/s g
24 30 90 15 226.750 0.998 198.993
24 30 100 15 179.367 1.002 153.723
24 30 110 15 165.876 0.980 133.172
32 30 90 15 207.383 0.983 181.311
32 30 100 15 188.701 1.024 165.542

32 30 110 15 166.518 0.968 133.423




162 12

2 3
24°C 920°C Tab.3 The effects of different static time
on the specifications of shrimp
3
60min min . /s .
60 270.520 0.998 238.228
24°C 1h 90 236.400 0.970 194.881
o . 120 222.800 0.978 192.663
90°C 15min
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