542 % 4 16 ] i Tl B Vol. 42 No. 16
2021 4 8 H Science and Technology of Food Industry Aug. 2021

R, B, R FE R, . M R 6 P g -MgCL, B KRR ME M2 (1], & & Tl BB, 2021, 42(16): 53-58. doi:
10.13386/}.1ssn1002-0306.2020120081
LI Zhao, QIN Rong, YUAN Xiaorui, et al. Effects of High Pressure Processing on Gel Properties of Carp Surimi Containing
Magnesium Chloride [J]. Science and Technology of Food Industry, 2021,42(16): 53—58. (in Chinese with English abstract). doi: 10.13386/
j-1ssn1002-0306.2020120081

RS -

e O£ Y JBE-Mg CL, BRI S5

= % ®,R®REFW, N EF,REE, AAE, TR, TRR, L4, BiEhE, XX
(LT AR F RSB F R, THH 5 453003;
2EM I F A FE LSRR TARFIR, IR ESE 223003;
3. BT BEEEE, THH S 453731)

H B AR EN KL ABERRKRSAGY R, ALARKELEHAT (2%NaCl) , HFTRRAESILGE
422 (100~400 MPa) 344 03% &4 (MgCl) #2& P BERIRA ARG E, Rk, &iF, A#. BIRBE
Fo R B R EER . BREAN: ELHNEHLELELS MeCL TUEXRSEERAENEIKSM. SLALEE
7159 200 MPa i}, #2@ PYBERRIS AR A TR, KRR, BE. BIREHAB R KA, 2HH 93.14%. 95.24%.
332725¢g. 3277 g. HxtiamAnit, £ LR RET AL F A& 82 & A BE-MgCL, Btk ieEE (G , A
FE A EER R, B, BEEELSFNETUAREMRE & & FRRRO DR, FIKE KRS B S F
KRR ISIRIE

IR A R, RALAE, R B, B A A

FEIS S TS254.1 SCHRFRIRAS: A EHRS:1002-0306(2021)16-0053-06

DOI: 10.13386/j.issn1002-0306.2020120081

Effects of High Pressure Processing on Gel Properties of Carp Surimi
Containing Magnesium Chloride
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Abstract: In order to explore the effects of high pressure processing (HPP) on low-salt carp surimi, the improvements of
carp surimi with magnesium chloride 2% NaCl and 0.3% MgCl, under different pressures on the gelation yield, water
retention, color, texture, gel strength and rheological properties were studied. The results showed that the gel quality of carp
surimi could be significantly improved by appropriate pressure treatment combined with MgCl,. When the treatment
pressure was 200 MPa, the cooking yield, water holding capacity, texture and gel strength of carp surimi gel reached the
maximum value (93.14%, 95.24%, 3327.25 g, 3277 g, respectively). Appropriate pressure treatment could improve storage
modulus (G') and less affect the color of carp surimi gel. Therefore, high pressure processing combined with magnesium
chloride could improve the gel properties of low-salt carp surimi and provide a theoretical basis for the development of low-

salt fresh water surimi products.
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Table 1 Effect of different pressure treatments on the color of carp surimi-MgCl, gel

FE F1{E(MPa) LA a'lf b
0.1 68.74+0.34° 3.74+0.15" 10.65+0.15°
100 69.89+0.28° 3.67+0.08" 10.33£0.06°
200 70.51+0.14° 3.50+0.03° 9.78+0.14°
300 70.33+0.09° 3.37£0.11° 8.33+0.08¢
400 71.20£0.22° 3.28+0.17° 7.99+0.12¢

A RNEG R IR 25 5 3 (P<0.05); #2R]
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Table 2 Effect of different pressure treatments on the texture of carp surimi-MgCl, gel

AbFR I F1(MPa) T (2) Ll B NI (g)
0.1 2670.93+86.45° 0.872+0.02° 0.569+0.02¢ 1326.06+73.21°
100 3097.94+48.97° 0. 935+0.03® 0.606+0.01° 1569.97+81.45°
200 3327.25+69.02° 0.983+0.03° 0.652+0.02a 1678.25+34 47
300 1986.50+37.87¢ 0.862+0.02° 0.478+0.03¢ 877.84+38.29¢
400 1955.66+63.25¢ 0.811+0.02° 0.444+0.01¢ 770.80+58.19°
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