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The Effect of Different Additives on the Gel Properties of Carp Surimi
Chen Haihua'?,Xue Changhu!

1(College of Food Science and Engineering, Ocean University of China, Qingdao 266003, China)
2( College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109 ,China)

ABSTRACT  The effects of starch (such as corn starch, sweet potato starch, and potato starch), protein
(ovalbumin and peanut protein) and carrageenin on carp surimi were studied. The results indicated that pota-
to starch improved the quality of carp surimi gel much more significantly than corn starch or sweet potato
starch. The effect of ovalbumin on carp surimi was more obvious than that of peanut protein. Addition of
peanut protein decreased the quality of carp surimi, Gel strength of carp surimi reached the highest as the ra-
tio of potato starch, ovalbumin and peanut protein was 10 ¢ 1: 1. The most popular ratio of carp surimi to

pork of sausage was 8 @ 2.
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