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gelgas ww:act of fish proteases on myosin heavy

chain (MHC) of the fish protein. A heati hat résul 7 with highest gel strength was first

The objective of this study was to inv:
time of frozen surimi on properties of ruby ti
studied. A combination of seven heating °C) and four heating time periods
(30, 60, 90 and 120 minutes) was used in gel | wed by a second step heating at 90
°C for 30 minutes. Gel strength was affectg ating ter : ature and the combined effect of heating
temperature and heating time (p < 0.05). Maxi; £is rei __ A , 1.07 g.cm) was obtained when heated at

minimum gel strength. The gel

strength decreased with increasing heating time (i.c. 92 p.omia of heating and 207.41 g.cm at 120
minutes of heating) (p < 0.05). Different heating copditions had 1o efféct on the whiteness of surimi gels (p > 0.05).
These results were in good agreement with the smgygfg_g of proteases on MHC of the fish protein. At 40 °C, the

changes in the intensity of MHC bandn observed within the rang g periods studied (0-120 minutes). At

65 °C, the intensity of the MHC band“décreased ncre “the study of the effect of the fish

freshness on the quality of the surimi gel,mvas found that tl at 0 day of storage (TVB = 11.08 mg/100 g sample,

TMA = 0 mg/100 g sample) yielded surimi gél with the highest gel Stréngth (1152.42 g.cm) and high value in whiteness
Rtz

(79.07). Surimi gels obtained froﬂsw i:afowd;ﬂ lme@

in whiteness (77.29). There was n(ﬂ!lifference in gel qualityas evaluated usm a folding test. Cﬁy produced from surimi
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frozen storage time from 0 to 9 months (p < 0.05). However, frozen storage time had no significant effect on the gel

66 g.cm) and lower value

whiteness and the quality of surimi gel as evaluated using a folding test (p > 0.05).
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