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Tab.2 Effect of various washings on solubility of salt soluble protein in surimi
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3 54.32 43.85 19. 27 36.13 33.49
5 57. 03 49. 66 12.92 39.02 31.58
7 59. 07 52. 41 11. 44 44.73 24.28
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Tab.3 Effect of various pH of washing solution on freezing denaturation of protein in surimi
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6.0 51.62 33.53 35. 04 28. 62 44. 44
6.5 53.73 38.13 29.03 33.16 38. 28
7.0 60. 44 47.173 20. 03 44.67 26. 09
7.5 59. 83 36. 66 38.73 31.10 48.02

8.0 51. 56 32. 44 37.08 28.48 44.76
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Tab. 4 Effect of various washing solutions on solubility of sait solubie protein in surimi

HEBRHEERABRME(mg/g)
B % o 6
FIRBE % TrREEY% % W TRE%)
1 56.0 40. 4 27.9 48. 5 31.3
2 43.3 22.7 39. 8 28.9
3 — 40. 5 27.7 40. 3 28.0
4 et 50. 8 9.3 49.3 12.0
5 - 38.4 31.4 37. 4 33.2
6 - 44.9 19.8 42. 6 23.9

2.4 ARFRELEASBHHFIR EERE SRS HEER R

EFRAEBRMAFRAORREAREFREELSRAFHEENEE/NTFRIEARMNS
ROENAREFATREFEXMHB EEARSHEENEF 0L, ALTRRAERRIEN A
B PO AL B GTR ) At BT HAT R HE-18 CR AN A B A TIRVE M E R R Y
A ERE, SR mKS,

%5 REIZFIRAFEN S RED R EREHEE
Tab. 5 Effect of washing technique and excessive cryoprotectants

on freezing denaturation of protein in surimi

R W e 2 HEEE QB M (mg/g)

RHREH F BT & FRE%) % M FRE%)
LY RE 4 KT ER 66. 23 46.28 30.12 23.25 64. 90
IR 3. RS ANIE Y. 66. 23 58. 20 12.12 30. 68 53. 68
AL REM 6 YRR 66. 23 50. 60 23. 60 25. 48 61.53
4% REME+ 6% LS 66. 23 61.35 7.37 28. 52 56. 94
N3 VAL Y. 66. 20 51.97 21.50 42.10 36. 41
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EFFECT OF WASHING ON FREEZING DENATURATION
OF PROTENIN IN SILVER CARP SURIMI

WANG Zhi-He, WANG Zao
(College of Food Science, SFU, 200090)

ABSTRACT The effect of number of washing operation, pH and kind of washing solution,
and washing technique on freezing denaturation of protein in silver carp surimi was studied in
this paper. Taking the factors of economy, efficiency and quantity of products into consider-
ation, it was suggested to wash surimi 3 to 5 times by using 0. 1% citric acid solution first
and then by CaCl; 0.15% solution. Thus, the extent of freezing denaturation of protein in
surimi could be effectively decreased when a certain amount of cryoprotectants such as su-
crose and dorbital was added into surimi after washing.

KEYWORDS silver carp, surimi, washing operation, freezing denaturation of protein
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