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Effects of Tea Polyphenol on Single-rinsing Surimi’s Quality

HE Shaogui HUANG Huabin LIAO Dan
(Xiamen Huaxia Vocational College, Xiamen, Fujian 361024)

Abstract With a single-rinsing surimi as a raw material and tea polyphenols as additives, study on
different concentrate of tea polyphenols on surimi gel strength, whiteness, water holding capacity,

TBA. Results showed that by adding 0.15%-0.20% of tea polyphenols can get a longer storage time,

high gel strength surimi. And at the same time, it can reduce contaminate and waste water.
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