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Effect of Ice-Temperature Storage on Properties of Silver Carp, Grass Carp and Common Carp Surimi
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Abstract: This study was designed to explore the effect of ice-temperature storage on the quality of silver carp, grass carp
and common carp surimi. Changes in quality indicators including cooking loss, L* values, water holding capacity, texture
properties and thiobarbituric acid reactive substances (TBARS) value were measured during the ice-temperature storage of
surimi. As the ice-temperature storage time increased, the cooking loss of silver carp surimi fell first then rose, while both
grass carp and common carp surimi indicated a progressive decline in cooking loss. Water holding capacity of all three
surimi samples declined as the ice-temperature storage time increased. The L* values and shearing force of silver carp surimi
declined as the ice-temperature storage proceeded while both grass carp and common carp surimi exhibited fluctuations in
these two parameters. The hardness, springiness, cohesiveness and chewiness of all surimi samples dropped with increasing
ice-temperature storage time. In addition, their shearing forces were significantly different from each other. The hardness,
springiness, cohesiveness and chewiness of silver carp surimi were significantly lower than those of grass carp and common
carp surimi. TBARS values of three surimi samples increased as a response to increased ice-temperature storage time. The
suitable ice-temperature storage duration for silver carp, grass carp and common carp surimi was three weeks.
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Fig.1  Changes in cooking loss of silver carp, grass carp and common

carp surimi during ice-temperature storage
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Changes in water holding capacity of silver carp, grass carp and
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Fig. 2
common carp surimi during ice-temperature storage
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Fig.3  Changes in TPA of silver carp, grass carp and common carp

surimi during ice-temperature storage

B3] e, fi e £ BE ) AR B L B BN
PR TEVES 4 BB VKU B TR R R T 2 T PR A . £ A
JEE i) i PR PR L R AN IEL NG B AR A2 B R B A
& (P>0.05) , P3N EE FBE (P<0.05) , %
A 5EIHMLERIAEE (P>0.05) . {6 H 5
) o IR 2 R P R A L B B WS AR B AR, 2B2. 3R] S PR
(P<0.05) , FHAHFHFEEAANEE (P>0.05) .

T R0 (GRERE . SRk BHIRVE. MHE A RE K
SR T ST O = 2 T 5 T ) S N < 1
£ JBE 1] i AR S A VKR T2 B T (P<<0.05)
B J5 0L 9 SO TR, SR TF0 RN AR AR, (H
ERANRE (P>0.05) . FaAEFEEE, ZREM
R A = T T

2.6 UKIRICGEON i, FEL 66 BRI S 5T ) i) RS
1 000 —e— fififh
800 Aa -
o LUINEER
B 600 fa
=
= 400
200
00 1 2 3 4 5 6
VKIS /)5
4 UKIRVCERXEE, . M G BRI R
Fig.4  Changes in shearing force of silver carp, grass carp and common

carp surimi during ice-temperature storage
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Fig.5 Changes in TBARS values of silver carp,grass carp and common

carp surimi during ice-temperature storage
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