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Abstract

Effects of sodium tripoiyphosphate (STPP) on properties and gelling
properties of surimi from threadfin bream fillets subjected to freeze-thaw
cycles were camied out. The values of total volatie base (TVB) and
trimethylamine (TMA) of STPP treated and control fillets were almost identical.
Both TVB and TMA increased after 3 freeze-thaw cycles (P<0.05). The salt
soluble protein (SSP), water uptake ability (WUA) and Tmax of myosin of the
fillet treated with STPP subjected to freeze-thaw decreased lower than those
of the control. The samples alsc changed considerably after subjected to 3
freeze-thaw cycles (P<0.05), but no changes in actin was cbserved.

Breaking force and deformation of surimi gels prepared from both STPP
treated and control of the freeze-thaw filiet decreased when freeze-thaw cycle
increased significantly (P<0.05). The breaking force of surimi gel of the STPP
treated sample was higher than those of surimi gel of control. Surimi produced
from freeze-thaw fillet treated with STPP changed the SSP and Tmax of
myosin which was lower than those of surimi from the control.

Effects of STPP and NaCl on quality of suwari and kamaboko gel were
found that kamaboko gel added with STPP and NaCl had higher breaking
force than of those added with NaCl. The suwari and kamaboko gel treated

with STPP was significantly lower expressible moisture (P<0.05) .
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