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Effect of Pig Plasma on Quality of Fish meat gel from Wolleye Pollack

Shota TaniMoTO and Tamiharu YAMASHITA

The effect of pig plasma on the quality of fish meat gel from Wolleye Pollack was investigated. Fish meat gels with 0 —

10% pig plasma and 2.7% NaCl were prepared by heating at 90 ‘C for 30 min. Gel properties, changes in color and sensory

evaluation were applied to evaluate the quality of fish meat gel. The breaking strength increased linearly with an increase

in the amount of pig plasma. The deformation was increased by adding pig plasma to less than 2%, but it was decreased by

additions above 2%. Both the L value and Hanter whiteness decreased with an increase in pig plasma. The a value was

almost unchanged by adding pig plasma of less than 1% and it was slowly increased by further additions. The b value was

rapidly increased by adding pig plasma of less than 2% and was hardly changed by further additions. The organoleptic test

indicated that fish meat gels to which pig plasma of less than 3% were added had kamaboko-like texture. These results

suggest that adding pig plasma of less than 2 — 3% to fish meat gels enhances its elasticity with kamaboko-like texture, but

its addition was limited by the change in the color of the fish gel.
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