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Fig. 1 Effect of gel time on the gel properties

of shrimp surimi
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Fig. 2 Effect of washing time on gel properties

of shrimp surimi
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Fig. 3 Effect of water ratio on gel properties of shrimp surimi
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Fig. 5 Gel strength property changes of shrimp

surimi during frozen storage
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Fig. 6 pH changes of shrimp surimi during frozen storage
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Fig. 8 Saltoluble protein content changes of

shrimp surimi during frozen storage
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Fig. 9 Sulfhydryl content change of salt=soluble protein

of shrimp surimi during frozen storage
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Technology of shrimp surimi preparation from
Exopalaemon carinicauda and its anti-freeze denaturation

CAO Wen-hong, ZHAO Zike, TIAN Shen, CHEN Liang

(College of Food Science and Technology, Guangdong Ocean University, Guangdong Provincial
Key Laboratory of Aquatic Product Processing and Safety, Key Laboratory of Advanced Processing

of Aquatic Products of Guangdong Higher Education Institution, Zhanjiang 524088, China)

ABSTRACT This paper studied the rinsing technology and antiHreeze denaturation technology of shrimp surimi
made from Exopalaemon carinicauda. The effect of different rinsing conditions on gel strength and elasticity of the
minced shrimp were determined and estimated. With the weighted value of the gel strength and elasticity as the inde—
xes, the rinsing process technology was optimized with an orthogonal trial. The optimal conditions were: rinsing time
7 min, shrimp meat: water ratio 1: 9, CaCl, concentration 0. 7%. In order to understand the influence of frozen stor—
age on the quality of the rinsed shrimp meat, trehalose, sodium lactate, sorbitol and sucrose were used as eryopro—
tectants, salt-soluble protein content, Ca’*-ATPase activity, total sulfhydryl content, gel strength and pH of the
rinsed shrimp meat were determined and compared during a storage of 8 weeks. The results indicated that all eryopro—
tectants showed good antidreeze denaturation activity on rinsed shrimp meat as compared to the control samples. The
trehalose added samples had better anti-frozen effect than other cryoprotectants added samples. The results of this re—
search show that shrimp surimi of Exopalaemon carinicauda can remain better qualities after a relatively long time stor—
age.

Key words Exopafaemon carinicauda ; shimp surimi; rinsing; cryoprotectant; gel elasticity

52 | 2015 Vol. 41 No. 2 (Total 326)




