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Gel-forming ability of heated gel of minced meat and washed minced meat prepared from frozen Beach

conger

YosHHIRO MATSUMOTO, Koich1t KUWAHARA AND Ikuko OOSIMA

For the purpose of utilizing Beach conger meat as raw materials for Kamaboko, the gel-forming abilities

of heated gels of unwashed minced meat and washed minced meat prepared from frozen materials were

studied. We concluded that the physical properties of these heated gels were utilizable level for materials of

Kamaboko.Further, the physical properties of two-step heated gels treated with preliminary heating at 40-50°C

in washed minced meat were shown remarkable deterioration, on the other hand in unwashed minced meat

weren’t shown.In the case of washed minced meat, the physical properties of heated gels rose by treating with

the low temperature (5°C) setting.In addition, washed minced meat was shown as more appropriate materials

for frozen stored minced fillet than unwashed minced meat.
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Fig. 1 Temperature-gelation curves of heated
gels of unwashed minced meat prepared from
frozen Beach conger.
by heating at 30-90°C for 20 or 120 min. The

open and closed symbols represent the thermal

The gels were prepared

gel heating times of 20 min and 120 min,

respectively.
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Fig. 2 Temperature-gelation curves of heated
gels of washed minced meat prepared from
frozen Beach conger. The symbols are the same

as in Fig.1.
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Fig. 3 SDS-PAGE pattern of heated gels at
60°C prepared from frozen Beach conger. The
protein composition of heated gels prepared from
unwashed (A) and washed (B ) minced meat in
Fig.1 and Fig.2 was examined by SDS-PAGE
using 7.5%polyacrylamide gel. MHC and Ac
indicate

myosin  heavy chain and actin,

respectively.
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Fig. 4 Changes in breaking force and breaking
strain of two-step heated gels of unwashed
minced meat prepared from frozen Beach conger.
The two-step heated gels were prepared by
heating at 30°C  (O), 40°C (CJ) or50°C (A)
for 30-180 min and subsequently heated at 90°C
for 20 min. Control (@) was directly heated
at 90°C for 20 min.
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Fig. 5 Changes in breaking force and breaking
strain of two-step heated gels of washed minced
meat prepared from frozen Beach conger. The

symbols are the same as in Fig.4.
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Fig. 6 SDS-PAGE pattern of two-step heated gels prepared from

frozen Beach conger.

heated gel prepared from unwashed (A) and washed (B) minced
meat in Fig.4 and Fig.5 was examined by SDS-PAGE using 7.5%

polyacrylamide gel.

and actin, respectively.
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Fig. 7 Changes in breaking force and breaking
strain of gel treated with the low temperature
The

low temperature setting gels were prepared from

setting prepared from frozen Beach conger.

unwashed and washed minced meat by setting at
5°C for 0-72 h and subsequently heated at 90°C
for 20 min. The open and closed column
represent unwashed and washed minced meat,

respectively.
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Fig. 8 Changes in breaking force and breaking
strain of gels treated with the low temperature
setting unwashed and washed frozen stored
minced fillet prepared from frozen Beach conger.
The low temperature setting gels were prepared
from unwashed and washed minced meat by
setting at 5°C for 0 h (open column) or 24 hr
(closed column) and subsequently heated at 90°C
The frozen stored minced fillet
stored at —20°C for 0-180 days.

for 20 min.
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