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Utilization of Soy Proteins in Fish Gel Products
VII. Compressive stress and inner homogeneity of a heat
coagulated gel consisting minced meat of Alaska
pollack, isolated soy proteins, oil, and water

Terushige MoroHIRO* and Satoshi Suasrura*

Abstract

A study was made to determine the physical properties by measuring com-
Pressive stress and inner homogeneity of the heat coagulated gel which consisted
of minced meat of Alaska pollack (C grade), the isolates, oil, water, and salt
with different mixing ratios. The results obtained are summarized as follows:

(1) The compressive stress of the gel consisted of the isolates, oil and water
was larger than that of the gel consisted of the minced meat, oil, and water. (Fig.
la) The inner part of the former was much homogeneous than that of the later.
(Fig. 1b)

(2) Any coagulated gel could not be formed, if the mixture of the minced
meat and the isolates with the ratios 8:2 and 10:0, was added with oil and 2%,
sodium chloride solution. (Fig. 2a) The compressive stress of the gels formed by
heating was less than 50 g. (Fig. 2b)

(3) If sodium chloride at 49, level was added to a mixture of the minced meat,
the isolates and the oil, the compressive stress of the heat coagulanted gel was
larger at a higher level of the minced meat. (Fig. 3a) The inner homogeneity of
the gel decreased in accompany with increase of the amount of minced fish meat in
the mixture. (Fig. 3b)

(4) When the concentration of sodium chloride was 109, in the mixture, the
compressive stress of the gel was larger than that of the gel prepared from the
mixture containing sodium chloride at a concentration less than 109,. (Fig. 5a)
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Fig. la. Change in compressive stress of heat coagulated emulsion prepared with soy
protein isolate, minced fish meat, oil, and water.
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Fig. 1b. Rheologically measured pattern of inside homogeneity of heat coagulated
emulsion prepared with soy protein isolate, minced fish meat, oil, and water.
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Fig. 2a. Change in compressive stress of heat coagulated emulsion prepared with soy
protein isolate, minced fish meat, oil, and 29/, sodium chloride solution.
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Fig. 2b. Rheologically measured pattern of inside homogeneity of heat coagulated
emulsion prepared with soy protein isolate, minced fish meat, oil, and 2% sodium

chloride solution.
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Fig. 3a. Change in compressive stress of heat coagulated emulsion prepared with soy
protein isolate, minced fish meat, oil, and 49, sodium chloride solution.
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Fig. 3b. Rheologically measured pattern of inside homogeneity of heat coagulated emuls-
ion prepared with soy protein isolate, minced fish meat, oil, and 49, sodium chloride

solution.
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Fig. 4a. Change in compressive stress of heat coagulated emulsion prepared with soy
protein isolate, minced fish meat, oil, and 69, sodium chloride solution.
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Fig. 4b. Rheologically measured pattern of inside homogeneity of heat coagulated emulsion
prepared with soy protein isolate, minced fish meat, oil, and 6% sodium chloride

solution. :
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Fig. 5a. Change in compressive stress of heat coagulated emulsion prepared with soy
protein isolate, minced fish meat, oil, and 109, sodium chloride solution.
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Fig. 5b. Rheologically measured pattern of inside homogeneity of heat coagulated emulsion
prepared with soy protein isolate, minced fish meat, oil, and 10%, sodium chloride

golution.
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