EEEHRER

MARERL FBBREET PRI

W o, W A
LR B R B 52628 S B S8 T AL 1L, 316004)

W OE FRTAARENARRERE R E, XREREA B AANERE BB LAETUAK
BB L EREARABFPEHRERS FUREA AL RN RREL ROBRARARNRERELRN
Bkl AXEABBHARREANNRACE LR ERB 4%, LEB 20, EH 1, REFBB 0.3, 47K

AREREREERE T & 14 148, 1 g/em’,
$RA AFEE.AEKHN BEERE

EREHMEEREA KN RATETOH
5 TR A, TV v £ B8 2 0 T 25 4 R L 0
ol Sk, Al BT R B A R R A
AOUAT FRAh 8 % P £ B 6 e I T RORER R, SR T 4R
B 7= 5 0 B B 51 5 I R I 5 3 YK Bl £ R o
P T AEERDY . SRUNFSEEE TR, X
JRAE Y V50 B v IR B0 R 70 S OR 4R A B R
e B, B £ R 1) T

1 MHE57%

1.1 ZBR#HE
FetEe. WTHPRY, R BE A% .04
ERW-WTHERY; RS R0,
1.2 FENE
T22 ZRHL. RRTBARARIZ- T HEH,
PO e A8k &) ;CR-21G BB & LML, HAEH I ;
FIMERE, LERANRARAA.
1.3 XBEHE
1.3.1 & #A#E
TG 8
v
ek kimBp-Fr>RA>Rh>HhE>BK
~RHERLS-RE>& %
*
EOREBRG LN
>hBEbEkERFRESFR>RE BB
M ERBEE

v
MrdEnras¥
1.3.2 ##Fk

B—EE WL, HIW,
* 2008 4E-¥7 T4 #1 3% B 36 9 H (No. 2008C22020)
WS H B9 :2008—05—30, B¢ Bl H #:2008—08—18

BREEAANGSEENE; EBHEATR
f W E R AR IR
1.3.2.1 EEEERNEE
EHfESRERRENEEE, WA 1 fix.

o [
P
; /*‘*"*'“ }wf
[=7:3 T
N P N,
1
|
o N

Bl EREENEER

LB A RERE BAER LA ES R
BREE. RATSRKRENEKE. ALK
REIRER 3 cm\E.E 2 cm B B E R BADER
L BEFRVPER  ARE—BHR, E/MEEDGEXF
T4, H—BERY 62 mm W BEEE TRLE
TEMERZ S B EE L REE. B8 REERT
K o 2 R4 41 e AR U 1 A F 5 S B IR B0 K
S B B Sk e K R,
1.3.2.2 HFEHBEASEHNNEY

RS 2 6, B 2 g, T RIMARE FBR
ZE Wi (0. 5 mol/L KCl—0.01 mol/L NaH,PO, —
0. 03mol/L Na, HPO,) Fl {5 % - B% B2 2% mh ¥ (0. 025
mol/L NaH,PO, —0. 025 mol/L Na, HPO,) f &8 &
WEISEK., BiEHB3Ih, FEMHME LI L REES
000 r/min F B L 10 min; R L& ¥, M A 10 mL
1S%U=ERMEE S FEIRE, L 8 000 r/min B L
5 min; f& % b E WIULIE, A 1 mol/L NaOH % # i
E.EMNUR RERREFEEE S, ANSE
BREMEEARTE. REBRATEARSERE

2008 S 34 BFE O M(RE 249 38) | 93
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Research of Cryoprotectant in the Frozen surimi Production

Xie Chao,Tao Li

(School of Food and Pharmacy, Zhejiang Ocean University, Zhoushan 316004 ,China)

ABSTRACT To improve the quality of freezing surimi and increase its economic value, this article studied

the influence of differ Cryoprotectants in Frozen surimi. Research showed that increasing antifreeze agents

such as oligosaccharides, sorbitol and sucrose could resist denaturalization of protein in surimi effectively.

Mixed phosphate improved the water-holding capability of surimi. The best combination condition for the

four kinds of antifreeze was: oligosaccharides was 4%, sorbitol was 2% ,sucrose was 1% ,mixed phosphate

was 0. 3% respectively. Under this condition, the gel strength was up to 14148.1 g/cm’.

Key words Frozen surimi, cryoprotectant, gel strength
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