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The Effect of Various Starches to the Squid Surimi
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ABSTRACT

The effect of various starches ( corn starch, cassava starch, wheat starch, potato starch and modified

starch)and B-cyclodextrin on the quality of the squid surimi were studied. The results indicated that the starches

could effectively improve the gel property and elasticity of squid surimi, but decreased the color. On the contrary 8-

cyclodextrin could improve the whiteness of the squid surimi, but no effect on raising the gel property.
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