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Effect of Soluble Brown Seaweed Dietary Fiber
on Physical Properties of Low Salt Surimi Products
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Abstract: To investigate the suitable addition amount of soluble brown seaweed dietary fiber ( SBF) for low — salt surimi
products this article investigated the effects of 0% ~1.5% concentrations of SBF on cooking loss water— holding capacity
texture properties ( hardness chewiness cohesiveness adhesivity springness) and thermal physical properties ( thermal
diffusivity thermal resistivity thermal conductivity specific heat) of low salt Hypophthalmichthys molitrix surimi products. The
results showed that with the increase of the concentration of SBF cooking loss significantly decreased( p <0.05) ; hardness
elasticity mastic ability and adhesiveness showed significant increase ( p < 0.05); In the range of 0.75 ~ 1.5% SBF
concentration WHC significantly increased ( p < 0.01) ; the addition of SBF could increase the cohesion adhesiveness and
thermal resistance and reduce the heat diffusion rate heat conduction rate and specific heat of products to varying degrees.SBF
could be added to low - salt silver carp surimi products as a good source and the hardness of products was within the
appropriate range when the amount of addition was less than 1%.
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Table 1 Effects of SBF concentration on TPA of surimi
(%) 0 0.25 0.5 0.75 1 1.25 1.5
(N) 29.78 +1.41*  36.82 230" 4178 +1.39° 4524 £1.74°  64.6 £3.90°  70.16 £2.10" 74.12 +3.52°
(Pa) 65.00 £3.98%  93.63 £4.65" 113.72 £2.07° 15047 +2.46" 182.62 £1.57" 220.46 +3.93" 266.74 +4.48°
0.35 +£0.02* 046 £0.05" 049 £0.05™  0.52 £0.06"™"  0.54 £0.05**  0.56 £0.05" 0.63 £0.06°
69.00 £6.17"  93.63 £5.92° 121.12 +6.07¢ 15227 +7.59° 177.42 +7.14% 240.46 +8.33" 24587 £8.97°
13.04 £1.28" 1546 £1.30™ 19.93 +1.30* 23.56 +0.89* 26.68 +0.73" 30.16 £1.99¢ 3230 +2.18%
0.14 £0.02*  0.17 £0.03®  0.51 £0.11¢  0.92 +0.14" 1.29 +0.20%  2.00+0.11"  3.01 £0.19"
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Table 2 Effects of SBF concentration on thermal physical properties of surimi

(%) 0 025

0.5 0.75 1 1.25 L5

0.153 +0.008* 0.140 +0.010®
85.067 +5.5784% 93.63 +4.65'

3.551 +0.011* 3.433 +0.060"

0.543 +0.024"  0.487 +0.030"

(mm’/s)
(m*K/W)

(W/m*K)
(MJ/m’ *K)

0.130 £0.009"
266.74 +4.48"
3.082 +0.056¢
0.409 +0.031"

0.137 £0.003"  0.134 £0.007" 0.133 £0.007" 0.132 +0.011"
11372 £2.07° 15047 246" 182.62 + 1.57" 22046 +3.93"
3.379 +0.088" 3.335 +0.061""" 3.324 +0.057°* 3.244 +0.088"
0.468 =0.007" 0449 +0.029" 0441 +0.008" 0.436 =0.010°
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