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Utilization of Soy Proteins in Fish Gel Products

1. Optimum concentration of protein isolate in boiled-,
fried- and broiled-type products

Terushige MoTorIRO* and Tadahiro NUMAKURA*

Abstract

Boiled-, fried- and broiled-type fish gel products were prepared with a
mixture of frozen minced fish meat and soy protein isolate. The mixing ratio of
the isolate varied from 0 to 109, of the fish meat. An organoleptic test evaluated
the food qualities of colour, flavour, taste of the products. Jelly strength was

- measured to determine the texture. The results obtained are summarized
as follows:

(1) Few difference was found in the food qualities between the control and
test samples which contained 29, of the isolate for boiled-type, and 39, of the
isolate for fried- and broiled-types.

(2) Jelly strength decreased generally with increased isolate concentrations
in the products. The decrease of the jelly strength in fried- and broiled-type
products was less than that in the boiled-type product.
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Table 1. Recipe of materials of fish gel products.

T Samples Control Tost
. ntro es

Materials =~ T

Soy protein isolate 0% 1% 2% 3% 4%
Minced fish meat 500 g 500 g 500 g 500 g 500

(Grade SA)

Weight of the isolate — bg 10g 15g 20g
Water to the isolate - 20g 40g 60g 80g
Sum 500 g 525¢ 550 g 5758 6008
Sodium chloride (2.5%,) 12.5¢ 13.0g 13.8¢ 4.4g 15.0g
Additional water (209) 100g 106¢ 110g 15¢g 120¢g
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Table 2. Food qualities of boiled-type fish gel product.

\7 Qualities
Colour Flavour Taste Texture |Acceptability
Samples _
Boiled-type fish gel White Fishy Fishy Standard | Yes
product without the
isolate
Boiled-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (19;)
Boiled-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (29%)
Boiled-type fish gel Yellowish | Soy Soy Poor No
product with the grey
isolate (39%)
Boiled-type fish gel Yellowish | Soy Soy Poor No
product with the grey
isolate (49)
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Table 3. Food qualities of fried-type fish gel product.

T Qualities
T Colour Flaovour Taste Texture |Acceptability
Samples T
Fryed-type fish gel White Fishy Fishy Standard | Yes
product without the
isolate
Fryed-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (19%)
Fryed-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (29)
Fryed-type? fish gel Slightly Slightly Slightly Standard | Yes
product with the greyish 80y soy
isolate (3%)
Fryed-type fish gel Yellowish | Soy Soy Poor No
product with the grey
isolate (4%)

Table 4. Food qualities of beoiled-type fish gel product.

\\,\ Qualities -
T Colour Flavour Taste Texture |Acceptability
Samples e |
Broiled-type fish gel White Fishy Fishy Standard Yes
product without the
isolate
Broiled-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (19)
Broiled-type fish gel Slightly Slightly Slightly Standard | Yes
product with the yellowish | fishy fishy
isolate (2%)
Broiled-type fish gel Slightly Slightly Slightly Standard | Yes
product with the greyish soy soy
isolate (39%)
Broiled-type fish gel Yellowish | Soy Soy Poor No
product with the grey
isolate (4%)
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Fig. 1. Changes in jelly strength of boiled-type fish gel product contained soy protein
isolate with different concentrations.
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Fig. 2. Changes in jelly strength of fried-type fish gel product contained soy protein
isolate with different concentrations.
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Fig. 3. Changes in jelly strength of broiled-type fish gel product contained soy protein
isolate with different concentrations.
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