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Effect of Processing Condition on Gel Properties of Surimi

from Sthenoteuthis oualaniensis
HE Jianze, QIU Yue, ZENG Shaokui*, CHEN Zixuan
College of Food Science and Technology, Guangdong Ocean University (Zhanjiang 524088)
Abstract  The carcass of Sthenoteuthis oualaniensis selected as raw material to study the effect of CaCl, concentration in
rinse water, TGase addition amount, NaCl addition amount, the pH of surimi and heating method on the gel properties of
surimi from Sthenoteuthis oualaniensis. The results showed that the gel strength reached the highest when CaCl, concentration
was 0.1 g/100 mL in the rinse water. The gel strength was improved after adding 1.0 g/100 g TGase in the surimi. Then the
water loss rate of surimi was the lowest. The gel strength and water holding capacity were better under the condition of pH
7.5 and 5 g/100 g NaCl of surimi. The gel properties of surimi changed more better after heating firstly at 50 °C for 30 min
and then at 95 “C for 20 min. Therefore, the gel properties of surimi from Sthenoteuthis oualaniensis could be improved using

rinsed with CaCl,, adding TGase and NaCl, adjusting the pH of surimi and using the two heating method.
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The Improvement of Stability of Lutein by Nanoliposomes
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1. Institute of Farm Products Processing, Jiangsu Academy of Agricultural Sciences (Nanjing 210014);
2. College of Food and Biological Engineering, Qigihar University (Qigihar 161006)

Abstract

The lutein nanoliposomes are prepared by ethanol injection using high purity lutein. In order to investigate the

enhancement effects of nanoliposome on lutein stability, the degradation rate of the lutein and its nanoliposomes are studied
under the different condition of the storage time, sun light, heating and pH. The result show that the degradation rate of free
lutein is higher under different condition than the lutein encapsulated in nanoliposomes, and the nanoliposomes can protect

lutein from lose and degradation. The results of transmission electron microscopy (TEM) show that nanoliposomes have an
obvious coating effect on lutein, which is the reason for enhancing the stability of lutein. The study provids a reference for the

storage and application of lutein in food industry.

Keywords lutein; nanoliposome; stability
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