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Abstract: The maturing time of fish is determined with pH value. volatile basic nitrogen and total
number of colony as the indexes. the chopping method of [ish is determined by water holding
capacity, The single factor experiment is conducted to explore the effects of konjac gum. salt. egg
white and complex phosphate on the cohesiveness and sensory score of surimi and lotus root fillers.
The optimal process is determined by response surface test as follows: konjac gum s 0. 15 %, salt is
1. 9% . egg white is 15% and complex phosphate is 0. 4%. Under such conditions. the cohesiveness of
surimi is 0. 588 g » em and the sensory score is 88, 34. which has provided data support for further

research and development of quick-lrozen surimi and lotus root [illers,
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Table 1 The sensory scoring criteria for cooked surimi gel

Wi fadn i i i
Ll 1 9 a5 g 0~
(204 LA L 16~20
S Ey ks DR S| i ~4
o) RERLIEER. AR 10~19
SEMER. AN =30
BHEE TR R f1~4
TR m R R lo~18
" SR el B R (6] 3060 4R o 4 #)~50
TR N (R R (=7

HERE — it e
0 ) S R TR §~11
b R A AL 1520

1.5 WMEEEEEEERR
e EE IR AR F R Design-Exper 10, 0.4
A L o RS PR R A e L T 4 R
3 KA 29 AN K3 ) R G B ST R E E A
A TR LA W Sk 0T P R A5 T RURVE T A e
LABGE 4 Fil i) e tE . N E KT L% 2.
(2 MEAXRBRETERSKE

Table 2 The factors and levels of response surface test design
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Table 3 The response surface design test results
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