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Effect of Heating Method on the Characteristics of Mixed Chyme Gel

ZHANG Yiming, LI Siyi, SHEN Xiaoxi, SHI Chenhui, SHANG Hongli*

(Jinzhou Medical University, School of Food Science and Engineering, Jinzhou 121001, China)

Abstract: In this paper, silver carp and cod were used as raw materials to make mixed surimi. Five heating methods (water
bath two stage heating, microwave heating, water bath microwave combination, steam heating, high pressure ripening) were
used to heat the mixed surimi. By SDS-PAGE gel electrophoresis and scanning electron microscopy, the effects of different
heating methods on the gel properties of mixed surimi gel were studied. The results showed that different heating methods
had different effects on the characteristics of mixed surimi gel. The strength of mixed surimi gel was 2979.47 g-cm
compared with that of traditional water bath two-stage heating, microwave heating, steam heating and high pressure curing
method, water bath microwave combined method was 94.33%, whiteness was 83.75, hardness, elasticity and chewiness
were significantly improved (P<0.05). Scanning electron microscopy (SEM) showed that the three-dimensional network
structure of surimi gel prepared by microwave coupling in water bath was tight, the pores of the gel were small and the
surface was smooth. Combined with SDS-PAGE gel electrophoresis analysis, heating can affect the degradation of protein
components in mixed surimi gel, while the main protein components of mixed surimi gel obtained by microwave coupling

in water bath remain more.

Key words: mixed surimi; heating mode; SDS-PAGE; microstructure
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Fig.1 Effect of different heating modes on gel strength of
mixed surimi gel
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Table 2 Effects of different heating modes on gel texture of mixed surimi gel

Ty = T (N) it (mm) JEEREPE(N) MELAE - (mT) R
AR B 15.00+0.35" 2.39+0.04° 12.00+0.05° 28.69+0.40° 0.92+0.02°
T A 18.70+0.59" 3.49+0.02° 15.30+0.07¢ 37.01+0.65¢ 0.93+0.01°
IKE R 21.50+0.47° 4.30+0.03¢ 20.00:0.06° 49.27+0.69° 0.94+0.01°
FRTIHA 14.90+0.23* 1.80+0.01° 9.2+0.02° 18.20+0.12° 0.910.02°
1o R 18.10+0.34° 2.37+0.01° 11.30+0.03° 26.60+0.47° 0.900.02°

4 [P E AR 22 57 3 (P<0.05) .
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