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ABSTRACT: Objective To study the effects of adding Melanogrammusaeglefinus skin on the gel properties and
protein structure of surimi Methods The effect of Melanogrammusaeglefinus skin addition ratio on the gel strength,
texture, water holding capacity, pH, protein molecular composition and secondary structure of surimi gels were
analyzed by using Fourier transform infrared spectroscopy and sodium lauryl sulfate polyacrylamide gel
electrophoresis. Results  When the fish skin addition ratio was 5% , the gel strength, springiness and water holding
capacity of the mixed gel did not decrease significantly (P=0.05), which were 2654.4 g-mm, 2.83 mm and 85.7%,
while the hardness decreased significantly to 22.83 N (P<0.05). The gel strength, texture and water holding capacity

of surimi gel decreased with the increase of fish skin addition ratio. The fish skin addition ratio prevented the
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cross-linking of myosin heavy chain, at the same time, there was no significant change in gel protein structure of

surimi gels (P=0.05). Conclusion

In order to improve the utilization ratio of fish skin, the mixed surimi gel can be

prepared by mixing fish skin appropriately with surimi. The ratio of fish skin to the mixed surimi gel should not

exceed 5%.

KEY WORDS: fish skin; surimi; gel properties; protein structure
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Table 1 Effects of fish skin addition ratio on textural properties of surimi gels (n=3)
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