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Table 1. Different treatments used to prepare surimi from Talang queenfish
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Table 2. Results of the analysis of variance to assess the effect of different duration and frequency of washing on the
Talang queenfish surimi properties
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Figure 1. Physico-chemical properties of surimi from Talang queenfish affecting by different duration
and frequency of washing.
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Table 3. Colour characteristics of surimi from Talang queenfish affecting by different duration and frequency of
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Colour characteristics
m - m Treatments
L a b
71.22+0.20 -11.0120.06 30.41+0.19 1
79.71£2.65 -15.36+1.30 34.0840.82 2
86.12+1.01 -18.10+0.71 36.18+0.50 3
77.30+6.30 -13.74+2.48 32.6642.39 4
79.21+0.90 -10.60+0.63 31.08+0.50 5
86.89+2.85 -19.13+2.04 36.89+1.27 6
76.43+1.71 -13.4340.56 34.60+0.47 7
82.26+2.71 -16.22+1.03 34.26£1.04 8
87.36+1.53 -15.78+0.06 33.79+0.07 9
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Table 4. Results of the analysis of variance to assess the effect of different duration and frequency of washing on the
colour characteristics of Talang queenfish surimi
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interaction
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Table 5. Sensory properties of surimi from Talang queenfish affecting by different duration and frequency of

washing.
frequency of washing ,ix.s cilass (4333) oo o S S5
three times L 4. twice L 5s once ;L. Time (min) Sensory properties
7.90+0.73 A¢ 6.90+0.31 A 6.50+£0.52 A 5 L
8.30+0.674° 7.2040.42 ABb 6.40+0.51 Bb 10 '
8.30+0.67 42 7.40£0.51 A 6.70£0.48%2 15 texture
8.10£0.564° 7.40£0.51 A 6.60+£0.51 A 5 <
8.30£0.48 Ab 7.50+0.52 AP 6.70£0.67 A° 10 ?
8.504+0.52 4 7.50+0.52 4 7.000.66 2 15 colour
7.80+0.78 A 7.30+0.48 A 6.40+0.51 A 5
8.30£0.48 Ab 7.50+0.70 A0 6.70+0.67 A 10 e
8.50+0.52 4 7.60+0.69 AB: 6.80+0.63 B2 15 flavour
7.30+0.48 A 6.80+0.63 AP 6.50+0.52 A 5
7.40+0.5148 7.00+£0.47 Asb 6.60+£0.51 4 10 >
7.60+0.69 A2 7.204+0.42 A2 6.70£0.48 A2 15 odour
7.60+0.69 A¢ 7.20£0.42 A0 6.50+0.52 A 5 _
7.90£0.73 Ab 7.50+0.7042 6.60+£0.69 A 10 7
8.10+0.73 42 7.40+£0.69 A2 6.60£0.69 A2 15 taste
7.80+0.78 A 6.70+0.48 Ac 6.20+0.78 AP 5 LG
8.2040.63 A 6.80+0.63 ABP 6.30+0.67 B 10 S
8.10+0.73 42 7.30£0.48 A2 6.50:£0.52 A 15 elastisity
8.00£0.47 Ab 6.90+0.56 A° 6.30+0.82 A 5 .
8.00+0.46 4 7.40+0.96 B° 6.40+0.51 <° 10 S Ak
8.20£0.42 Aa 8.00:£0.66 A2 6.70+£0.48 A4 15 overall acceptance
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Dissimilar capital letters in each row and dissimilar small letters in each column show significant differences. Instead

of rankings, the average of the data is placed.
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Abstract

Background and objectives: Surimi is mechanically deboned fish flesh washed with water or
dilutes salt solutions and to which cryoprotectants have been added. Surimi is used as the raw
material for preparation of seafood analogues, such as shrimp, crab legs, scallop and lobster tail.
In conventional method, washing is one of the most critical steps for preparing surimi with good
functional properties. Washing with water removes components that can have negative effects
on gelation (e.g., sarcoplasmic proteins, although this is debatable) and compounds that can
cause flavor, odor, stability and color problems. Various fish species are used as raw material
for fish mince/surimi processing. In this study due to the limited sources of some white meat
fish, the potential of dark meat fish such as Talang queenfish was investigated.

Materials and Methods: Talang queenfish was purchased from the the dock in Bushehr. The
Fish was manually deboned and has washed with cold water as follow: frequency of 1, 2 and 3
cycles for 5, 10 and 15 minutes. Then, NaCl was added (2.5% w/w) and the samples were were
chopped for 4 min at 4 °C to obtain a homogenous sol. The sol was then stuffed into a nylon
casing with a diameter of 2.5 cm and both ends were sealed tightly. Kamaboko gels were
prepared by incubating the sol at 40°C for 30 min, followed by heating at 90°C for 20 min. All
gels were cooled in iced water immediately. Prepared gels were stored at 4°C for 24 h before
analyses.

Results: An increasing trend in protein extraction, water holding capacity, hardness, whiteness
and sensory parameters of surimi was observed when duration and frequency of washing
increased.

Conclusion: Washing (with water) was found to be suitable for the production of fishery
products (such as fish ball, Fish fingers and. etc) from dark meat fish, because the taste and
smell of fish get better. For cost and time management it is also suggested to use chemicals in
water for washing the surimi produced from Talang queenfish.

Keywords: Talang queenfish, Surimi, Washing, Sensorial properties.
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