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Preparation and application of hairtail surimi protein
powder in pizza cake
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Abstract: Alcalase was used to hydrolyze hairtail surimi, enzymatic hydrolysate by ultrafiltration and
freeze drying to obtain the molecular weight of >5 ku, 3.5~5 ku, 1~3.5 ku, <1 ku of the hairtail surimi
protein powder (HSPP). The foaming capacity, emulsification, oil absorption, water holding capacity and
gel strength of four HSPP were studied to analyze the basic components and amino acids of HSPP with
better functional properties. Applying the better HSPP to pizza cake production, TA and DSC were used
to analyze the effect of HSPP on texture and retrogradation enthalpy of pizza cake. The results were as
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follows: (1) 3.5~5 ku HSPP was more prominent in the functional characteristics; (2) 3.5~5 ku HSPP
contained 88.2% crude protein and rich amino acid, the average score of essential amino acids was
91.31 and amino acid composition accorded with FAO/WHO standard which proved that it belongs to

high quality protein; (3) 3.5~5 ku HSPP reduced the adhesive and mastication of pizza that making it
tasty sticky teeth. The hardness was improved and the elasticity was reduced which making mastication
decreased but little effect; (4) Endothermic enthalpy increment of pizza cake added 3.5~5 ku HSPP in 5

d was 2.23 J/g which less than 7.5 J/g in the blank group, it was proved to be helpful to delay the staling

of pizza cake.

Key words: hairtail surimi; ultrafiltration; protein powder; functional characteristics; pizza cake; staling
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