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Utilization of Soy Proteins in Fish Gel Products

IV. Change in the jelly strength of fish gel products
by the addition of oil

Terushige Mororiro*, Tadahiro NumMakura*
and Harumi Mokupar*

Abstract

Change in the jelly strength of boiled-type fish gel products with the addition
of oil was measured in order to determine the effect of soy proteins on the texture
of fish gel products to which oil was added. The homogenates of the minced
meat of Alaska pollack (‘““Surimi’’) and soy protein isolate at 0, 2, 4 and 6% (w/w)
levels were added with cotton seed oil at 0, 0.5, 1.0 and 1.59% (w/w) levels,
respectively. The boiled-type fish gel products using the homogenates were
prepared as the samples to measure the jelly strength.

The jelly strength of the product without soy protein isolate decreased in
accordance with an increased oil level; while, that of the product with 69, soy
protein isolate increased when adding up to 1.59%, oil. With an increase in the oil
level in the product, an increase in the soy protein isolate level might well help
to prevent a marked fall in the jelly strength as a result of the functional emulsify-
ing property of the soy protein.
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Table 1. Ingredients contained in the boiled-type fish gel products.

Cong. of the : Control
isolate (%) Materials @) Test (g)
“Surimi” (Grade SA) 500 500 500 500
Cotton seed oil (%) 0 0.5 1.0 1.5
0 Weight of the oil 0 2.5 5.0 7.5
Potato starch (59%) 25 25 25 25
Sodium chloride (2.5%) 12.5 12.5 12.5 12.5
Additional water (20%) 100 100 100 100
“Surimi” (Grade SA) 450 450 450 450
Soy protein isolate (2%) 10 10 10 10
Water to the isolate 40 40 40 40
2.0 Cotton seed oil (%) 0 0.5 1.0 L5
’ Weight of the oil 0 2.5 5.0 7.5
Potato starch (5%) 25 25 25 25
Sodium chloride (2.5%,) 12.5 12.5 12.5 12.5
Additional water (209%) 100 100 100 100
“Surimi” (Grade SA) 400 400 400 400
Soy protein isolate (4%) 20 20 20 20
Waster to the isolate 80 80 80 80
4.0 Cotton seed oil (%) 0 0.5 1.0 1.6
’ Weight of the oil 0 2.5 5.0 7.5
Potato starch (5%) 25 26 25 25
Sodium chloride (2.5%) 12.5 12.5 12.5 12.5
Additional water (20%) 100 100 100 100
“Surimi” (Grade SA) 350 350 350 350
Soy protein isolate (6%) 30 30 30 30
Water to the isolate 120 120 120 120
6.0 Cotton seed oil (%) 0 0.5 1.0 1.5
’ Weight of the oil 0 2.5 5.0 7.5
Potato starch (5%) 26 25 25 25
Sodium chloride (2.5%) 12.5 12.5 12.5 12.5
Additional water (20%) 100 100 100 100
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Fig. 1. Changes in the jelly strength of the Fig. 2. Changes in the jelly strength of
fish gel product without soy protein the fish gel product containing 29,
isolate with the addition of oil. soy protein isolate with the addition

of oil.
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Fig. 3. Changes in the jelly strength of Fig. 4. Changes in the jelly strength of
the fish gel product containing 49, the fish gel product containing 69,
soy protein isolate with the addi- soy protein isolate with the addi-
tion of oil. tion of oil.
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