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Fig.l Soaking treatment on squid minced fish soaking the
influence of the rate of weight gain
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Fig.2 Soaking treatment effects on squid minced fish thawing

loss rate
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Fig.3 Soaking treatment effects on squid minced fish cooking

loss rate
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1 BEEGRBLIDES SRR 10d F120d B E4HF I
Tab.1 Minced fish after soaking treatment were frozen 10d and color properties of 20d
s : b
10d 20d 10d 20d 10d 20d
1 14.65+1.16" 14.56+0.46" 20.92+1.16" 19.10£0.54" 75.2240.51° 72.76£0.45°
2 12.38+0.75° 11.48+0.64" 17.78+0.66" 14.21+0.88" 75.92+1.67° 72.55+2.237°
3 12.1241.06° 11.3620.77° 17.21%1.12" 16.1220.67" 77.880.42° 74.2320.64"
4 11.57+0.63° 11.12+0.79* 17.79£1.18" 16.14+1.21" 77.68+1.11" 77.67+1.43"
5 12.85+0.72"™ 13.60+0.86™ 17.66+1.88" 18.56+1.38" 77.4540.46" 74.64+0.32"
6 11.57+1.43% 14.2120.33" 17.48+0.88" 18.79+0.42" 78.54+1.41" 75.6620.72"
7 13.560.33" 13.1640.55° 18.44£0.67" 18.05+1.22" 76.481.32° 75.4620.35"
%2 S8EREIRNAEES AR 10d 1 20d MR E
Tab.2  Squid minced fish after soaking treatment were frozen of 10d and 20d
. Pk iz M
10d 20d 10d 20d 10d 20d
1 4.24+0.33" 5.43£0.35" 234.8311.34" 211.90424.23% 998.06+109.71° 905.54+112.84"
2 4.88+0.54™ 5.45£0.49" 201.89+15.98* 213.07£20.74" 796.81+58.60" 847.44%107.34"™
3 5.3240.21% 5.450.15" 189.44+19.13% 216.749.74 783.17+89.22° 955.44+52.67"
4 4,780.54" 4.2720.71° 213.13£19.24™ 218.16£33.03" 870.77+89.83" 736.39£202.32%
5 4.87+0.56™ 4.68+0.55™ 215.81+18.80™¢ 212.01£23.90" 773.21£95.10" 753.04+123.56°"
6 4.5620.65" 5.03£0.45" 188.03  23.69° 221.71+13.31° 689.90+189.90° 803.28+102.33%*
7 4.9320.57" 4.90+0.35" 210.5616.90™ 179.56%13.00° 792.47+188.89"¢ 678.36:60.32°

BAR(P>0.05); £ 0 BE U E Py T, A BRI 3k A
B S () fBE 5 B B £0 B 2 S AN W 2. (P>0.05), 1 4 F
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Fig.4 Different soaking treatment effect on the squid minced

fish flavor characteristics
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IMPACT OF ALGINATE OLIGOSACCHARIDE ON PERU SQUID MINCED FISH
QUALITY CHARACTERISTICS

HUANG Ju', DING Chen', XIE Chao', QIU Xiao-Hua', YU Qun-Di', LI Gui-Fen’
(1. Zhejiang Provincial Key Laboratory of Health Risk Factors for Seafood, College of Food and Medicine, Zhejiang Ocean University,
Zhoushan 316022, China; 2. Zhejiang International Maritime College, Zhoushan 316002, China)

Abstract Pick to Peru squid minced fish as the research object, focus on evaluation of the preparation of polymerization
degree of 6000—8000 Da alginate oligosaccharide, thawing and cooking fresh squid minced fish of water, the influence of
the structure and flavor characteristics. The results show that the average degree of polymerization is 6000—8000 Da

L. Fan L o Femmad Fiol Trden =
b b Lisin = 1

e Y 3 ey
syulu Hinveu

weight gain, slow the
thawing of frozen squid minced fish loss; cooking squid minced fish product rate can be improved at the same time, the
quality improvement effect and the aquatic product processing industry commonly used sodium pyrophosphate there was
no significant difference. Using alginate oligosaccharides of squid minced fish, color is more bright, muscle hardness,
elasticity and chewiness, quality and structure characteristics is effectively improved, and the approach for the squid
minced fish volatile flavor substances not obvious impact. Research for the development of a safe, efficient, applicable, in
Peru squid minced fish natural harmless without phosphorus aquasorb foundation, also for frozen squid minced fish
production and processing to provide technical support.

Key words alginate oligosaccharides; the squid minced fish;  water retention; quality and structure

characteristics; flavor



