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Fig.1 The structure of myosin
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Fig.2 The formation process of surimi gel
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Research Progress on the Effect of Component Interactions on the Gel Properties of Surimi
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Abstract
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‘Penglai Jinglu Fishery Co., Ltd., Yantai 265600, Shandong)

Gel properties are one of the important determining factors for the quality and sensory properties of surimi

products. Surimi is a typical multi-phase, multi—component food system. The interaction between the main components

such as proteins, polysaccharides and lipids is the basis for the formation of surimi and ultimately determines the quality

of the products. However, the interaction mechanism between the multiple components in the surimi mixed system and its

effect on the quality of surimi products are still unclear. This constrains the processing technology, theoretical innovation

and the healthy development of the industry for surimi products. In this paper, the effects of exogenous additives such as

proteins, polysaccharides, lipids and polyphenols on the thermally induced gelation properties of surimi are reviewed

based on the formation mechanism and influencing factors of surimi gels. The purpose is to analyze the interaction be-

tween the components in surimi products and their influence on gel characteristics. In this way, we provide a theoretical

basis for the development of new surimi products and the regulation of gel quality.

Keywords

surimi products; fish protein; exogenous additives; interaction; gelation properties
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Advances in Microencapsulation of Qils Rich in Polyunsaturated Fatty Acids (PUFAs)

Song Qiufeng'?, Hou Dongyuan', Shi Peiying’, Liu Wenying', Liu Wenyu”, Cai Luyun"
('Ningbo Research Institute, College of Biosystems Engineering and Food Science, Zhejiang University,
Ningbo 315100, Zhejiang
2School of Food Science and Technology, Key Laboratory of Xinjiang Phytomedicine Resource and Utilization of Ministry
of Education, Shihezi University, Shihezi 832000, Xinjiang
'Ocean Family (Zhejiang) Co., Lid., Zhoushan 316100, Zhejiang)

Abstract In recent years, demand for PUFAs-rich oils is increasing rapidly due to their nutritional value and health
benefits. However, they are susceptible to certain factors, such as temperature, light and pH, to some extent. In order
to prevent them from oxidation and degradation during food processing and storage, various microencapsulation strategies
have been adopted to stabilize oils for better application in the food industry. In this review, the methods available for
microencapsulation of PUFAs—rich oils are summarized, and the advantages and limitations of each method are compared.
In addition, the research results of three kinds of wall materials and their microencapsulation of PUFAs-rich oil were
summarized, and the different characteristics of PUFAs-rich oil microencapsulation applied to foods were analyzed. Final-
ly, the development trend of oil microencapsulation rich in polyunsaturated fatty acids (PUFAs) was prospected, particu-
larly with regard to the potential application of new green materials as wall materials.

Keywords polyunsaturated fatty acids (PUFAs); oil; microencapsulation; stability; application



