FOE R e R

Journal of Chinese Institute of Food Science and Technology Jul.

Vol. 22 No. 7
2022

/|

B R R AR E R ER AR R E

KEE 2, g g,

X4 12,

}% é%'éf;% 1,2‘3,4’ Ti)}"é 1,2,3,4*

(" RFREMAFE TSR A 310014
P EREELFRBAIFAANRELEEZERE M 310014

VR AT S T RAEE S P ()
4 A B bR A T A G AR A2 4 A

A M 310014
X#EITLXF LT KRE 116034)

HE &R A TR YRR & RS R E RN AT, e TR 2R & &R S MR BRI A SR &
JEH] o AR R AR, ALGERT P b E R QB AT R INEF e e MR AL M e K
W Aokt 3 A @ B NS B R AL R G I SRR, A B S R R e i) TR R A E

KR B, Bk, ABTH,; BB E; B
XEHRS 1009-7848(2022)07-0384-13

1 JE i itV Sy — b S K B A H
AR 1) R SRR S R B RN BRI e
Tz o VB R VA f0 58 B I 5t JoT 1) H B AR Az — |, 1 JBE
Tl it P 280 PR e R T £ JBE 11 R I Ak S Tk
T R REIE B B AT b2 LG4 4 2 1 A
PAFREH T B S5t A ok % F 2R L 2F
YETE S WA T Sy P2 60 R T BE B
H & 08 B 8 5 R AR G A, JEE B T
s A AN T AR P A, S 5 o R T, AN 8 o TR R
TR Ak L% 8 JBE S T A TR R AR R R, T
TIN5 5 S BN ER TR R | A5 i 5%
A AR it JBTRG REPE LL SR R Al BT RS, dnef
P2 1y 1 JBE R I ) AR E I, R R RO T i
AR AR AR R (18 D B ) i 2 —

H A R W 52 FR T 1 5 £ B8 e i it PR AR
FE VR T gy Bk (RS R R ) Ak
(Z Bl e by WERER 55 )V PIRI A W 1k (A A e i
2, Transglutamine , TG i | 3 K Ji ) 1410155 8 if
Web of Science #i 2 &L, IAFERARA MK LRR
SCE X EE A AR E PRI R B R MR S . AW

KA. 2021-07-22

EE&TH: WLy AAREESRR I H (LQ21C200006) ;
[ A SRR IE AR R ARG 5T H (32001768) 5
=T R R E SR TR E S (2019
YFD0901600 )

EEBN: RLE(1990—), 5% Wi+, gris

EBEEE: T £ E-mail: dingyt@zjut.edu.cn

DOI: 10.16429/j.1009-7848.2022.07.038

B9 EL45 . X Kuraishi 871 Hunt 258153 51 2001
AR 2009 4F EZE T TG il FUE B A f0 B8 v i N
FH o B2 AH SRR HE 1Y) H 2538 2 | 316 08 £ B8 B i
PR EER I i — 2w, A BRI A,
ARIEATHLBE,

FET I, ARG 52 ) £ 58 R M ] i R
PERY FZ R, N o H  OREE K 545
LB A e UL D £ A A R RS E MR T B
DI S v b o £ JBE L 0 O R T BRI 2
%,

1 ¥MeaREARKRABEENEXEER
1.1 EARRAREMETEN T E

58 AR 1R AR E VE R PP T B — Jr i AT
ot 2 8 1 & 3L (Differential  scanning
calorimetry ,DSC)  #4 # 1 (Thermogravimetry , TA) |
B SR B A A S T s, EHE RO BE L £
YE AR ATy, B B A S B YE T AR
For 7 RAR =SS A AR ), S BUR A4S
o it Ji& sl 28 1 DSC 3d A A6 i B 5 2 1 o 4 A
e A2 i it BRGEE (572 ) R R AR 2R 1 BT 45 4 1 AR e
PE, P DSC b A 2 IR i Peak 1 AN
Peak 2([& 1), 435145 WILER 25 (A0 IL3h 25 (5 04 % 34
FEASAT O, — B T, WUEREE (1 A0 AR ik 72
TS E AR . Pietrowski S5 BUAR AT X
HREH BN =3 Z AN AR 5 2 # B8 1) DSC. it £k



224 T

B G s AR M 0 X IR B AR Rt R 385

-7 - <

; T1 i &

% Peak 1 l ’ 1 =

= % Myosin i < £
w2 \3 ’#\ yosin ’ \\ Tzll Peakz i—)ﬁ 4
£ Nk B =
= / ‘b Actin X o
- 1 ET)

s | H / g

= / &

//
- 1 1 L 1 1 1 1

10 20 30 40 50 60 70 80 90
i
Temperature/C
1 EBSNzER DSC ERTREERML
Fig. DSC and dynamic temperature rheological

diagram of myosin and actin
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Table 1 Factors affecting the thermal stability of protein gel
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Table 2 Methods and mechanisms for enhancing thermal stability of protein gels
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Fig.3 Microstructure of glucomannan protein mixed gel

under microwave heating and water bath heating®
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Fig4 Effect of CACS and CHCS on surimi gel™
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Fig.6 Non covalent interaction between protein and polyphenols!®
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Abstract The thermal stability of surimi gel is an important indicator for quality evaluation of the ready—to— eat surimi

products. The thermal stability enhancement of surimi gel still remains unresolved, which restricts the development of

surimi with the desired quality. In this paper, the various factors affecting the thermal stability of surimi gel such as

composition, microstructure and moisture are reviewed. Importantly, the different strategies for thermal stability enhance-

ment and the corresponding mechanisms are also emphasized in terms of physical, chemical and biological methods. The

present review may provide the valuable suggestions for the development of surimi products with the desired quality.
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