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RECOVERY AND UTILIZATION OF
WATER SOLUBLE FISH PROTEIN FROM SURIMI WASHINGS

ZHANG Zong-En, WANG Zhi-He, XIAO An-Hua, ZOU Yi-Tian, ZHANG Chun
(College of Food Science, SFU, 200090)

ABSTRACT Water soluble protein of silver carp lost during water rinsing for surimi pro-
cessing was coagulated and recovered by soduim alginate. The recovered protein was effec-
tively utilized by mixing with surimi in an appropriate proportion. The efficiency of portein
recovery and the percentage of COD depression were over 80% and 50% , respectively. The
main factors affecting recovery result were pH value, protein content and quantity of sodium
alginate added. The optimal pH value for coagulation was 4. 31+ 0. 6, and the quantity of
sodium alginate added depended on the content of protein in washings. The gel strength of
fish sausage prepared from surimi with which 5% of the recovered protein was mixed up was
same as that made from surimi unmixed.

KEYWORDS surimi washings, water soluble fish portein, recovery and utilization, sodi-

um alginate, coagulation



