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The effect of different washing methods on chemical and gel forming properties of Kilka surimi

By: Shabanpour, B. and Shabany ,A. Assi. Prof, Fisheries Faculty. Gorgan University of Agricultural Sciences and
Natural Resources, Gorgan. Iran.

Moini, S. and Hamedi, M. Asso. Prof. Agriculture Faculty, Tehran University, Karaj, Iran.

Poorkabireh, M. Asso. Prof. of Tehran University.
The effect of washing cycles (1,2 and 3) and times (5,10 and 15) with child tap water and alkaline-saline solution
contains 0.15% NaCl and 0.2% NaHCO, on chemical composition and rheological properties of Clupeonella

engrauliformis raw surimi for evaluating the best method of surimi production was investigated. Alkaline- saline
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washing with low cycle and time used, cause to increase in protein and decreased lipid in dry weight and increase in
shear stress but improvement in surimi gel shear strain has no significant difference. By considering sum of quality
factors seem that 30 minute washing in 2 cycle with water to meat ratio of 5:1 that first cycle of washing is with alkaline
— saline solution contains 0.2% NaHCO, and 0.15% NaCl, cause surimi production that has better functional properties
between 18 treatments used. Comparison between minced meat with surimi produced with selected method showed

that surimi processing causes 9% increase in essential amino acid concentration.
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1- Surimi
2- Surimi based product
3- Isoelectric precipitation
4- Cycles
5-Total volatile nitrogen (TVN)
6- Compression force at failure
7-Compression deformation at failure
8-Load cell
9- Shear stress
10- Shear strain
11- Otoshimi

eoliiwl 040 2olo
Ol O &8 18 aps sladl g el 8yl (Sls 5155 A YA« b g 2
Ao VYO o 5 oRisls ol Las]
o0 “5.>L3-|J._'_u 9.0 m).....,S)% “p (Sdwl> W bR D ‘)yul.._:_..; Ay
5975 GILS (os y9—ms (o> 293 p g calies Lyl S1ATAN
X oyl (ol pl by pele &l (Clupeonella engrauliformis)
AV-Y0 Slas
-2l (5 et k_;Lmoa)sT)é 5 yeoz O slaial) AYVA £ (o) Sgi- F
o AY e 5 S Lal o) pe
(S ol - cudS J 08 5 0dg) LS g (5,518 I YVF (ol o -0

6- Anonymous, 1990; Pico. tag amino acid analysis system,



20-Lanier, T.C. 1992; measurement of surimi composition
and functional properties pp.:123-163. In: Surimi Technology.
Eds., Lanier, T.C. and Lee, C.M., Marcel Dekker, Inc., New
York.

21-Lee, C.M. 1986; Surimi manufacturing and fabrication of
surimi-based products. Food Technol., 40(3):115-124.
22-Lee, C.M. 1994; Surimi rocessing from lean fish, pp. 263-
287. In: Sea foods: Chemistry, Processing Technology and
Quality.Eds., Shahidi, F. and Botta, J.R. Chapman & Hall,
New York.

23-Lee, C.M. 1999; Surimi: science and technology., pp. 2229-
2239.In: Wiley ncyclopedia of Food Science and Technology.
Ed., Francis, F.J., John Wiley & Sons, Inc., New York.

24- Lin, T.M. and Park, J.W. 1996; Extraction of proteins from
Pacific whiting minces at various washing conditions. J. Food
Sci., 61(2): 432 - 438.

25- Oshima, T., Suzuki, T. and Koizumi, C. 1993; New
developments in surimi technology. Trends in Food Sci. &
Tech. , 4(6):157-163.

26- Pacheco-Aguilar, R. , Ramirez — Suarez, J.C. and Mazorra-

Manzano, M.A. 2001; Effect of alkaline and acidic wash
treatments on functional properties and color of Monterey
sardine (Sardinops sagax caerulea) minced flesh. J. Aquat.
Food Prod. Technol. , 10(2):85-99.

27-Ramirez-Suarez, J.C., Pacheco —Aguilar, R. and Mazorra-
Manzano, M.A. 2000; Washing effects on gelling properties
and color of monterey sardine (Sardinops sagax caerulea)
minced flesh. J. Aquat. Food Prod. Technol, 9(2): 55-67.

28- Reppond, K.D., Babbitt, J.K., Berntsen , S. , and Tsuruta ,
M. 1995; Gel properties of surimi from Pacific herring. J. Food
Sci., 60(4): 707-710 &714.

29- Shimizu, Y. Toyohara, H. and Lanier, T.C. 1992; Surimi
production frome fatty and dark- fleshed fish species. pp.181-
207. In: Surimi Techology. Eds., Lanier, T.C. and Lee, C.M.,
Marcel Dekker , Inc., New York.

30- Sikorski, Z.E. 1994; The myofibrillar proteins in seafoods.,
pp. 40-57. In: Sea food Proteins.Eds. Sikorski, Z.E., Pan, B. S.
and Shahidi, F., Chapman & Hall , New York.

31- Suzuki, T., 1981; Fish and Krill Protein: Processing and
Technology. App Sci. Publ., LTD, London, UK.

Swile g Gheglr qy





