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8. Adhesiveness
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Abstract:

Chemical and physical properties of mince and surimi prepared from common carp
were compared during 3 months of frozen storage. After preparation of minced
meat, both unwashed mince and surimi were put in zip-lock bags and stored at -
18°C for a period of 3 months. No significant changes (p>0.05) in protein and total
fat in both treatments were observed during different periods of storage. Peroxide
value (PV) increased in the unwashed mince significantly whereas in surimi it
increased only at the end of storage period. TBA and TVB-N values in surimi
treatment were lower than the unwashed mince after three months storage.
Regarding the TPA results for the unwashed mince, a decreasing trend was recorded
in several physical properties such as hardness, cohesiveness, elasticity, chewiness
and gumminess, whereas these parameters remained nearly constant for the surimi
after three months of storage. In conclusion, surimi from common carp could
preserve its quality characteristics during frozen storage.

Keywords: Lipid oxidation, Texture profile analysis, Surimi, Fish mince,
Common carp
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