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Gel forming ability of minced meat made from frozen flying fish
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Fig. 1. Comparison of gel forming abilities between frozen minced meat and frozen surimi
made from raw flying fish.
TFrozen minced meat (@, O) was prepared from unwashed meat and frozen surimi (4,
A\) was prepared from meat washed in fresh water. The open and closed symbols represent
the thermal gel heating times of 30 min and 120 min, respectively.
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Fig. 2. Comparison of gel forming abilities between frozen minced meat and frozen surimi made
from frozen flying fish.
The symbols are the same as in Fig. 1.
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Fig. 3. Changes in whiteness of thermal gel from
frozen minced meat and frozen surimi made from
frozen flying fish.

The symbols are the same as in Fig. 1.

Table 1. Proximate composition of otoshimi and surimi from frozen flying fish

. Moisture  Crude protein  Crude lipid Crude ash
Sample (material) Date sampled (%) (%) (%) (%)
" 5 June 2001 76.7 17.0 1.1 1.2
Otoshimi * {minced meat)
21 August 2001 76.5 174 1.2 1.2
+ 5 June 2001 80.3 136 0.9 05
Surimi' {washed meat)
21 August 2001 80.9 13.5 0.7 0.4

Tadded with 5% sucrose and 0.2% polyphosphate salt
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Fig. 4. Changes in breaking force and breaking strain of two-step heated gel of minced meat

made from frozen flying fish.

The two-step gel was prepared by heating at 30°C (O) or 40°C () for 240 min and subse-
quently heated at 90°C for 30 min. <> (control), directly heated at 90°C for 30 min.
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Fig. 5. Changes in myosin heavy chain and X1 com-

ponent content of two-step heated gel from fro-
zen minced meat of frozen fiying fish.
The same samples and symbols as in Fig. 4 were
used. The closed and open symbols are the my-
osin heavy chain and X1 component (migrating
between myosin heavy chain and actin) content,
respectively.
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