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Abstract: Gel properties play a crucial role in evaluating the quality of surimi products, which are favored by consumers for
their high nutritional value, delightful taste, and convenient storage and transportation. However, with the rapid
development of China's food manufacturing industry and the diversification of consumer groups, traditional surimi products
are unable to satisfy the demands for a balanced diet and sensory characteristics. As a result, there is growing interest in
developing novel surimi products, particularly in exploring the use of alternative animal- and plant-based raw materials to
produce mixed surimi gel with expected gel properties. In this review, the research progress of animal and plant proteins
and surimi gel formation mechanism is summarized. The animal and plant proteins can effectively improve the gel
properties, water holding capacity and microstructure of surimi by promoting the cross-linking between proteins and
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inhibiting the activity of surimi protease, respectively is expounded. The issues of suboptimal sensory attributes and an

ambiguous modification mechanism during the enhancement of mixed surimi product quality are identified. The aim is to

provide theoretical support for the development of novel surimi products with improved gel properties while offering

guidance for further advancements.
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Fig.1 Different animal/plant protein-surimi mixed gels
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Fig.2 Mechanism of animal/plant protein-surimi mixed gels
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Table 1 Effects of mixed marine fish and freshwater fish on gel quality
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Table 2  Effects of other animal protein-surimi mixture on the quality of mixed gels
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Table 3  Effects of the amount of plant protein on the quality of surimi gels
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atn i o I — B U PR AR #4325 (90 °C, 24 30 s)
Bl POPI-AUIC-F R T/ f BE, BEFE POPI & b
I (0~3%), YRAAEE B M T ) RO W e 25 14 52 5t
HFAET, A] Ge A PE IS POPI A 4 5
S, BT AR AR AR EAVE A, DA s T B Y
VIR,
24 HIBRGSHEEAR

PE L 7w & PE B 43 25 8 11 ( Bambara
groundnut protein isolate, BGPI), H.A K 4114 PN 514
HWER, 7T DA R S fig o BE Rt B rhBE e 25 16
G ARG ni: BGPI A] LA @ fRE a7, SR
FESHIE: BGPI X420 BEEER b A= T ANFI 5200,
X T 585 WLEREE (1 #24% (Myosin heavy chain, MHC)
PR EFA G, BGPI iABE S/KEE G, R 20K
TR 2 AR B S X 2485 235 A8 o, DA REEATRON R AT 7K SR B,
BGPI 7EVb T fofa BE rh A R RE A RCR, 3 T BB A& A
A BGPI X8 UKt BAT I HI A, Dl 1 £ 58
S 5] 5T
25 EEEER

JUE W AR AR Sy A BT R S R B R AT E
I T Aok iR A7 vk . g 15 FE 1 (Chickpea
protein, CPP) TN REAFME 5 . TR IREC S | B0l
PEAR DA B i S % AR 1 BT s R S i g, 1K1 ik )85
W A FUEA PR AT S . s oo 25
(Chickpea protein isolate, CPI) ZA< & H.AG 3= /KM=, AT
DATE 58 A B BAE SRR 53 B ESE R R4S
TIPS, ISR AT 7K (I B RE 7, A28 = T TR A AL
FILRIKPE . CPI BUBS N RO, fh LB 2K 25 44
ARPRER B | JELE, X2 T E A MP IR &
J&, BERUE A AC ST T — SO A 21 2
()24, FETAGIE] 1 B ALMOREGS A, Huah, Tl fa
i BE IR I 25% F1 50% (1) CPP, CPP £ i it 41+
Yoy sh Sy A e A BE ], InFAS CPP il & 7EEBEKE N 22
b BgsR T TS S A A A EAE T, R
FINEEE P45 as B, B T WHC, o BE i XA H A )
22708, FLBRAZ /)N, BERE R T G

3 HERE

A SR T SRR 1S 1 BE A H AR
BL B R A 1 BEBE IR PE RO S . 7R3 T YTR
£ BN , SRR -t B IR A R, BRE
e 1 ] (R T VR TR S T LB USET 4 26 1 58
HERRIE, 55 T DRI, MR B S R
(1) = AR L5, LA B Tt . TR P 7E
T FE BRI A 78 S e s AR, IR T 5
JILIAIZE 1 B SSIDERE T, AT S e PO A A5 5 o s
o], B AT B BV E

IR B TR A 0 S SRR e BL 52X
T HRRI B TT S AT T ARG, (R IR A
(1 S B SR R R B AL ) 547 0 i — 2B 4
2. AN FEAE TR RN, feSE 5 b 5
P SR R IS 2 1 )T S PSS 1 TR A
BEEIRS A A 14 2 1 AR T, TR0 FTspAu 35 2 3k
P, T FORMA RS A TR SRR . B2 2R
PRI 07 B9 22 T T, AT RS T e fa Ji
S O T AR 22 1 £ S E AR IR B T
PR R N IR A e EE TR, LIUIRERS B L ek
S LB S B . I, MR AS ] 06 1 Bk
R, R JEOIRHIAL B A, AT R IRy =X
ARSI H AR, TR RS
BB, IR A fe Bt L AR T, B Ay
Bl R 25 3 2
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