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Effect of Catechin on Quality of Salmon Surimi Processed by Different
Cooking Methods during Storage

YUAN Hui-ping, ZHAO Ju-yang, SUN Xin-meng, WANG Xin-yu

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150030, China)

ABSTRACT: The work aims to solve the problems of spoilage and deterioration of salmon prepared food during sto-
rage by adding catechins of antioxidant activity. With salmon as the raw material, the effects of catechin concentration
(mass fraction of 0, 0.1%, 0.2%, 0.3%, 0.4% and 0.5%) on quality of salmon quality under different heating methods
(roasting, pan-frying and deep-fat) were studied by measuring texture, sensory, yield, color, peroxide value and thiobar-
bituric acid value. The effects of three different heating methods on the peroxide value and thiobarbituric acid value of
surimi stored for 0, 1, 3, 5 and 7 days at 4 °C were also explored. Compared with the control group, the hardness and
elasticity of the experimental group with catechin were improved (P<0.05), the heating loss was reduced (P<0.05), the L"
value increased and the a” value decreased (P<0.05). During storage, catechin could delay the oxidation of protein and fat

of fish surimi heated in roasting, pan-frying and deep-fat, which significantly reduce the peroxide value and thiobarbituric
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acid value (P<0.05). When catechin concentration was 0.3%, the peroxide value and thiobarbituric acid value of treatment

group were significantly lower than those of other treatment groups (P<0.05). Catechin can alleviate the lipid oxidation of

salmon and improve its color, structure and heating loss, which provides a theoretical basis for improving the quality of

salmon prepared food.
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Tab.2 Effect of catechin on texture of salmon surimi under different cooking methods

I LR MBI EU% h /N PR 3 /mm JBEREPE/N WEL g1 /mJ
0 20.40+0.33° 1.87+0.04 0.28+0.02° 38.32+0.09° 4.54+0.47%

0.1 21.53+0.15¢ 1.75+0.05° 0.11+0.01° 38.41+0.03° 4.07+0.02°

‘ 0.2 25.29+0.71° 1.76+0.02° 0.13+0.03" 39.1420.16° 4.80+0.47%
" 0.3 29.52+0.35° 1.85+0.02° 0.28+0.06° 39.61+0.39° 7.98+0.47°
0.4 29.94+0.76 1.75+0.08" 0.14+0.01° 39.62+0.22° 5.65+0.22"

0.5 27.78+0.60° 1.74+0.05° 0.11+0.01° 35.76+0.07° 5.27+0.21%

0 54.40+0.27¢ 0.61+0.03° 0.32+0.03¢ 42.10+0.53¢ 12.70+0.50°

0.1 39.95+0.80° 0.51+£0.06° 0.30+0.07° 37.24+0.60° 8.96+0.56

» 0.2 56.45+0.58° 0.70+0.03" 0.45+0.05" 43.41£0.15°  11.51+0.53°
s 0.3 58.35+1.10° 0.79+0.17° 0.45+0.04° 46.15+0.80° 20.16+0.84°
0.4 63.45+0.24° 0.74+0.05 0.56+0.02° 49.25+0.33° 26.99+0.46

0.5 54.52+0.48¢ 0.79+0.01° 0.57+0.11° 44.33+0.62° 20.04+0.39°

0 36.65+0.64° 0.86+0.02° 0.19+0.02° 31.92+0.50¢ 6.00:£0.88¢

0.1 46.49+0.38° 0.83+0.02° 0.46+0.04° 38.81+0.67° 17.05+0.70°

] 0.2 62.19+0.63" 0.80+0.03* 0.58+0.01° 48.43+0.19° 28.30+0.16
i 0.3 63.26+0.33" 0.75+0.05" 0.57+0.02% 48.34+0.14° 28.75+0.26
0.4 63.14+0.60° 0.87+0.01° 0.50+0.05% 46.94+0.23° 27.31+0.50°

0.5 61.34+0.28° 0.76+0.04° 0.58+0.03° 47.04+0.40° 28.80+0.85°
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Tab.3 Effect of catechin on the sensory evaluation of salmon surimi under different cooking methods
m#Tr LR R M BTE U % e TEAR 45k U 1%

0 4.6+0.3° 6.3£0.2" 5.420.4* 4.6+0.44 4.8+0.1°

0.1 5.5+0.3° 6.5+0.3% 5.540.4° 5.940.3% 5.3+0.2°

. 0.2 7.4+0.5° 6.7+0.2° 5.0+0.5° 7.0+0.3% 7.0£0.5°
s 0.3 7.5+0.2° 6.4+0.5" 5.7+0.3° 7.340.3" 7.240.2°
0.4 6.7+0.3" 6.0+0.3° 5.9+0.3° 5.9£0.7° 5.7+0.5°

0.5 5.1+0.6° 6.7+0.6" 5.140.2° 5.2+0.3% 5.4+0.4°

0 5.6+0.2° 5.8+0.1¢ 5.8+0.6¢ 5.8+0.6¢ 5.9+0.3°

0.1 6.2£0.9° 6.5+0.3¢ 6.1£0.3° 6.2+0.2°¢ 5.6£0.3¢

" 0.2 7.6+0.4% 7.4+0.4° 7.6+0.3" 7.4+0.1%° 7.4+0.2°
ks 0.3 8.5+0.1° 8.4+0.2° 8.4+0.3° 8.4+0.3° 8.6+0.3
0.4 7.1%0.7° 7.5+0.1° 6.9+£0.4% 7.0£0.7% 7.4+0.3°

0.5 6.5+0.5" 6.5£0.2° 6.4+0.4% 5.9+0.3%¢ 6.4+0.5°

0 5.6+0.2° 5.6+0.5° 5.840.6° 5.840.4° 5.740.4°

0.1 6.140.3° 6.1£0.4° 5.940.3° 6.1+0.5° 6.3+0.5"

- 0.2 7.6£0.4° 7.3£0.1° 7.5+0.3" 7.420.2° 7.540.3%
i 0.3 8.4+0.4* 8.6+0.1* 8.2+0.3% 8.5+0.3% 8.7+0.2°
0.4 7.4£0.5% 7.1£0.4° 6.6+0.8" 7.3£0.3° 6.7+1.2%

0.5 6.5+0.4% 6.5+£0.4% 7.0£0.6% 7.1+0.2° 6.7+0.4%
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Fig.1 Effect of catechin on the yield of salmon surimi under
different cooking methods
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Tab.4 Effect of catechin on color of salmon surimi
under different cooking methods

o
L L a b
P
%
0 58.13+1.429  23.85+0.43° 23.74+0.64°
0.1  72.84+0.48%° 10.15+0.60¢ 9.58+0.51
‘ 0.2 73.56+0.26™ 13.92+0.14° 10.31+0.24°
4%
0.3 76.60+0.53* 16.41+0.38° 12.06+0.30°
0.4  73.84+0.88° 9.76+0.46°  7.65+0.72°
0.5  71.30+0.29° 10.07+0.31¢  8.22+0.82%
0 42.68+0.44° 21.13+0.61%° 26.67+0.32°
0.1  37.64+0.43% 20.27+0.52° 25.94+0.61°
0.2 38.43+0.63% 21.83+0.05° 26.04+0.53"
Rike
0.3 55.80+0.52° 23.90+£0.54* 26.63+0.23"
0.4  49.04+1.61° 20.60+0.44° 26.26+0.43"
0.5  51.26:0.46° 20.97+0.31° 25.82+0.50°
0 48.57+0.51* 24.37£0.52°  36.05+0.62°
0.1 36.44+0.18°  14.93+0.75% 24.15+0.71°
e 0.2 37.43+0.20° 21.23+0.70° 27.63+0.07¢
.
0.3  48.37+0.20° 23.30+£0.43* 32.81+0.73°
0.4  47.25+0.75° 20.59+0.67° 29.47+0.97°
0.5  47.19+0.82° 18.87+0.42° 29.10+0.28%
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Fig.2 Effect of catechin on the POV of salmon surimi
under different cooking methods
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