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Effects of transglutaminase and additive agents on gel quality of
Acaudina molpadioides ( Semper)
HE Kan, WU Guang-bin, CHEN Fa-he’

(College of Food and Bioengineering, Jimei University, Xiamen 361021, China)

Abstract: In this paper, the body wall from dried Acaudina molpadioides ( Semper) after soaked and beating was
used as raw material and compounded with transglutaminase (TGase) and other substances such as soy protein
isolate (SPI) , sodium caseinate (SC) and salt under heating conditions. Then the effects of moisture content of
homogenate, addition of TGase, SPI, SC and salt on gel quality ( gel strength, chewiness, hardness and
springness) of the compounded system were studied.According to the results, the addition of SC and TGase had a
very significant influence on gel strength (p <0.01) , and the other three factors had significant influence on gel
strength (p < 0.05) , chewiness was influenced significantly by moisture content and addition of TGase, and
hardness was influenced significantly by moisture content (p <0.05) , while other factors showed no significantly
influence on them (p > 0.05) . All the factors did not have significant influence on springness (p >0.05). With
comparison between the mixed Acaudina molpadioides gel and the pure Acaudina molpadioides gel. The resualts
indicated that gel strength, chewiness and hardness of the mixed system contained TGase, SPI, salt and SC were
significantly increased (p <0.05) while there was no significant influence on springiness (p >0.05) .
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Table 1 The value of different index of
the pure Acaudina molpadioides gel
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