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Effects of Starch on Gelation Properties of Tilapia mossambica Kamaboko

ZENG Run-hua' ,PENG Yao’, ZHONG Qiu-ping’” et al (1. Xishuangbanna Vocational and Technical College, Xishuangbanna, Yun-
nan 666100; 2. College of Food, Hainan University, Haikou, Hainan 570228)

Abstract
base for the research and development of T. mossambica products. [ Method] With T. mossambica as the raw material to prepare kamaboko,

[ Objective | To research the effects of starch on the gelation properties of Tilapia mossambica kamaboko, and to provide technical

we researched the effects of different starch type and contents on the changes of gelation strength, texture, whiteness and water binding capaci-
ty. T. mossambica kamaboko without adding starch was used as the control. [ Result] Under the same dosage of starch, the potato starch
could improve the gelation strength, water holding capacity effectively and texture properties. Under different dosages of potato starch, 10%
adding amount significantly enhanced the gelation strength and water holding capacity, and improved the texture properties of kamaboko. In
general,, adding starch reduced the kamaboko whiteness in certain degree. [ Conclusion] The various starches and its different dosages signifi-
cantly influence the quality characteristics of 7. mossambica kamaboko.
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