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Abstract The fish cake was prepared from the squid minced meat and slate cod croake surimi, and the effects of ingredients
(squid minced meat and slate cod croake surimi) mass ratio and primary excipient (corn starch, soybean protein isolates
and egg whites) were examined on the sensory score of fish cake by the single factor test, and excipient recipe was optimized
by the orthogonal test based on sensory score and gel strength. The quality indicators, texture properties and microstructure
of the whole slate cod croake fish cake and squid flavored fish cake were compared using the national standards, texture
analyzer and paraffin tissue sections. The results showed that the optimum formula was 30% squid minced meat, 70%
slate cod croake surimi, 9% corn starch, 7% soy protein isolate, 4% egg white, 2% edible oil, 2% ginger paste, 2% salt,
1% sugar, 1% rice wine and 0.2% monosodium glutamate. Under these conditions, the sensory score and gel strength of
squid flavored fish cake were (86.96+1.37) and (674.14%1.03) g-cm, respectively. The content of formaldehyde in squid
flavored fish cake was significantly higher than the whole slate cod croake fish cake ( p<0.05) , but which was within the
scope of the NY 5172—2002. And their other quality indicators had no significantly difference (p=0.05). The squid flavored
fish cake with unique squid flavor exhibited white color and bright, cut dense, flexibility and delicate taste, better gel
strength, and its quality indicators were in line with the relevant standards.
Keywords squid minced meat; fish cake; process recipe; textural properties; microstructure
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