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! Blue whiting

2 sardine

3 bigeye snapper
4 Alaska pollock
3 lizardfish
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Addition of
cryoprotectants

Absence of
cryoprotectants

40 °C for 30
min, continuous
by 90 “C for 20
min

Heat treatment
of Surimi gel

Increased Decreased
pore size of pore si'ze of
surimi gel surimi gel

‘ Proteins

Bonding Interactions ‘ (‘ryoprotectams ‘
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Name of fish species Cryoprotectants Results
Fresh cod Sucrose, sorbitol, polydextrose and Protein solubility increased after no change
phosphates of first three days. Sodium dodecyl sulfate-

polyacrylamide gel (SDS) showed the
saltsoluble protein’s solubility bands with
band width of 200, 130 and 90 kd.

Ling cod Lactitol, litesse, sucrose and sorbitol Gel strength, myosin-to-actin ratio remained
same and saltextractable protein decreased
during frozen storage.

Surubi Maltodextrin, sucrose and sorbitol Results showed the decline in gel strength
with maltodextrin but sucrose and sorbitol
cryoprotectants showed better results on
protein stability and gel strength after 45

and 90 days.
Bigeye snapper Polyphosphate (PP) SEM study reveals that PP impart role in
improving the gel structure with fine
network.
Grass carp Sucrose, sorbitol, trehalose and All cryoprotectants were efficient in the
polyphosphate protein stability and extraction of salt

soluble proteins at —25 °C. Trehalose 6%
and polyphosphate also proved effective in
protecting proteins.

Common carp Sucrose and sorbitol Cyroprotectant protect MP (myofibrillar

proteins) proteins by maintaining three-

dimensional structure and decline of MP
thermal stability.

Common carp Sucrose and sorbitol Decrease in carbonyl formation in MP and
increased protein surface hydrophobicity.
Whole pacific hake Fish protein hydrolysates (FPHS) Help in stabilizing myosin protein, analysed

through differential scanning calorimetry
(DSC) technique and increase the salt
extractable proteins.
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