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Utilization of Soy Proteins in Fish Gel Products

ITI. Effect of different salting processes on the texture .
J i of boiled-type fish gel products

Terushige MotorIro* and Tadahiro NUMAKURA*

Abstract

The effects of two different salting processes on the texture of boiled-
type fish gel products were examined by estimating jelly strength. In the first
process, a mixture of Alaska pollack minced meat and oy protein isolates was
added to sodium chloride at 2.5% (w/w) of the total weight (single salting
process), while in the second process, the Alaska pollack minced meat was added
initially to sodium chloride at 2.5% (w/w) prior to mixing it with soy protein
isolates, then additional sodium chloride was added to the mixture to make
2.5%, (w/w) of the final concentration (double salting process). Following a
standard preparatory procedure, the materials were cooked for 50 mins at
95°C, and coagulated gels were furnished to the samples in order to estimate the
jelly strength. The results are summarized as follows: B

(1) The jelly strength of the product using Alaska pollack minced meat was

f about 2000 g.cm with single or double saltings, while that of a salt-free
E’ product was about 800 g.cm.
‘ (2) With the single salting process, the jelly strength of the gel was usually
high if the amount of the Alaska pollack minced meat was larger than that of the
isolates, except for ratios of 4:6 and 2:8 for Alaska pollack minced meat and
the igolates respectively (Fig. 1). )

(8) The double salting process had a similar effect on the jelly strength as
shown in Figs. 2 and 3, but it consistently gave higher values than the single
salting process. ‘ '

(4) The double salting process was likely to give a tough texture to the gels of
the Alaska pollack minced meat containing isolates.
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Table 1. Ingrediénts contasned in the bosled type fish gel products.

Ratios of “Surimi”
~ andtheisolate | 10.0 | 8:2 | 6:4 | 4:6 | 2:8 | 0:10

Materials - ~
“Surimi” (Grade SA) 9, | 100 | 80 60 40 20 | o
Soy protein isolate 9

(Adjusted to 809 of 0| 2 40 60 80 100

water content)
Soy protein isolate 9 0 4 8 12 16 20

(Dried 'material)
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Fig. 1. Changes in the jelly strength
of the fish gel product consis-
ted of “Surimi” and soy
protein isolate with different
ratios and prepared with single
salting process.

Fig. 2. Changes in the jelly strength
of the fish gel product consisted
of “Surimi”’ and soy protein
isolate with different ratios and
prepared without salting.
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