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Abstract: The effects of sodium pyro-phosphate (SAP), sodium tripoly-phosphates (STP), sodium hexameta-phosphates (HMP) and

mixed phosphates on water-holding capacity of heat-induced gelation of myosin in fresh griskin were studied. Results showed that the optimal

ratio of the phosphates (SAP, STP and HMP), and dosage of the mixed phosphates were 2:1:1 and 0.2%, respectively, under which the gel

showed the highest water-holding capacity and sensory quality. The order of the phosphates affecting the water-holding capacity of the gel was

SAP>HMP>STP.

Key words: mixed phosphates; griskin; gel; water-holding capacity

PRI ERKTE (WHC) 2 i AFE I L R ot 4 £
KTy KA IR 7 IR FRRE ST R ER K M2 i
o 3R R R A A LR PR SR IT . R T
B R AN EB AR PR 8 B 5121273 IRI RO E
71 CHFEEEE. S8, . BUKEER S
REET A Fr =4 g 454, BIERAR-EAR. &
FBT-7K BLRAHE 2 IR 2 18] 51 73+ & 23 Z IAIAH P
JSAT (R 28 S 2T (R 5 1 I A i o £ 5 e
FAR 2 IR ER,

ALK R AR IR DN (SAP) . = ZFEBEIR M
(STP). NWEARREY (HMP) &, I SRk
IR, R EGWT pH A, Fb. &b, &S
BIEETEDRE, ARSI EIER, $EEiE A
VIR R FEERR AR K, AT AT 25 PR ) o
R AN,

WiksEER: 2007-12-02
BN WP (1981-) |, &, BEHRE, TENERSNFHTENAR
BiRMEE: EBR

324

1 MR5ERE

L1 SEBepkl

FEEE: W, BIBR AT AR ANZS 4 2
JEVIGE F, BRI 50 g % s FEREIREN. =550k
FRAA NImTERR BNIS A B o

FEIGAET IR % 400 ALz L)
Ml C LA AR AR AR ); JLL28-B2 Multi-
Functional Food Blender (Shunde Keshun Plust Ic &
Electrical Appliance Ind Co., Ltd.); Anke TDL-5 Z5.Co/1

(L SRS .
1.2 BhVA R (R E)

M AR B TR A UG, R R
RAMEAMIEFEAT, PURS4ER CEUERE
H. NshER) BT rmESEEn, —EikE
R ERIE VR A4 B i sgim, HUS L4 18]
(PRI, FLBRINOR, AR TR AR IR EE . UL
AEA Z % MM EIERER ), R4



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.4

RAIKC, B, s iSRS 88
ERFK SRR ET . B AR N R T DL e i et
R AR, SCUGHE B TR 0.6 mol/L i
e KPR P PR B Eh VA B

BRI — € A BERZ £5 . 0.6 mol/L S
T, A 1 B BT HROE AR R A M AN D 50 g UK,
T3, T 0~4 CHRE 24 h, LUMEERVAE (78 2 42EL
A S e JE B TR AE 4000 r/min 250 5 min, BU_EIE
W& H
1.3 EhiEE AR ] >0

BCEIRCT 30 Cokigrp 2t TR (1 "C/min)
HEMHE] 72 Chti, BHZZERSTE 4000 r/min
2 B0 S min, FRE Wy, FHIEACE BT HIK G T
RFRE Wy
14 BERORKPERTHE

R (WHC) %=[1-(W;-W5) /W,]1X100%

2 HR5S

2.1 R ER IR K

AT I IRINFE ] PAERR#E GB2760-19967 I &
FE s EABEER AL I DUBEBR b T A1 T 5 ke
SR R R 1) FH R N T EL T 0.4%3% 0 (SK
IGAF I 1.2 A1 1.3), HARKSCER WA 1,

TTr —— SAP
76 F —— HMP
25l —— STP

74
73 F
T2
71
70

69 0.1 0.2 0.3 0.4

IR/ %
B 1 REERMEXHRK RIS
Fig.1 The effect of different appending quantity
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Table 1 Factor of orthogonal experiment

P A(SAP/%) B(STP/%)  C(HMP/%)
1 0.1 0.05 0.05
2 0.15 0.1 0.1
3 0.2 0.15 0.15
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Table 2 The result of orthogonal experiment

E5 A B C FEER
1 1 1 1 85.76
2 1 2 2 82.90
3 1 3 3 83.65
4 2 1 2 81.01
5 2 2 3 82.04
6 2 3 1 83.74
7 3 1 3 80.25
8 3 2 1 80.72
9 3 3 2 77.07
ki 84.10 8234 8341
k, 8226 8189  80.33
ks 7935 8149 8198
R 4.75 0.85 3.08
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Table 3 The result of orthogonal experiment

B& E2FFFf AHEE Fib FlJME 2En

SAP 34.54 2 46.80 19 *
STP 1.1 2 1.49 19

HMP 14.27 2 19.34 19 *
RE 0.74 2
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Table 4 Relation between appending quantity and WHC

=/ % 0.1 0.2 0.3 0.4 0.5

WHC/% 83.78 8576 86.80 86.89 §7.21

M 4 TLLE, BEE R SBIRELASINE AT
B, RO R B G 5, B ST F
0.4%~0.5% 237 A NP B J ik . L2 kel
TR, TR T 0.2%, BERAIERK ARG, A
A R A BRI ACE , SRETER IRK I RS
WUIREESTT TR ZR, W A BER Eh B Bod T I
0.2%.

3 Zhig
BEEMIRYN (SAP). =FRBiRR4N (STP). /N
WBEIREN (HMP) —FHEAHINE BRI AN IS, H

TR A AT AR, XL A SR A RK
ROROU T —BhIREE,  H M HONFEIEIR S (SAP) -

— IR (STP) /NWBEEREN (HMP) =2:1:1 I,
AT BRI L IR RIS PR R R o

SR

(1] ZRbEv. B R 2575 P 28 T o i 3 A R R [J]. P28 T
Ak,2003,(7):36

[2] GangL, Xiong Y L. Gelation of Chicken muscle Myofibrillar
Proteins treated with protease inhibitors and phosphates[J]. J
Agric Food Chem, 1997, 61:3437-3442.

3] S, MREE B, T A0 TS SR SR S M P £ 7 B 1 R i
SR AR/ R[], 28 Tlk,2001,24(5):92-93

[4] R SIS AR IK PR R I R 26 2 FLO R (B 9T (0], 28
T B ER,2001(9):1-3

[5] BEE G PH % R A FEREE R AT T
B CRAPE IR [J]. & TR, 2002,23(8):25

[6] R4k, MR, e s, 2 TR IR Hhoxot S PR R VLA i T A
RV E BERRHE A D] P TV, 2003,(7):29

[7] SR A A M AL A Ol K 22 R, 1998

(8] A&, £5E DGR AE BERR LA WLER B F PRI L IR
FRPEAE S M IR [T]. B il AH4,2005,26(3):42

9] e N RILAE EFAREM] AR P N RIS E P A
=

[10] Z&We v, % B8 £5 75 PO I b B2 F 5 R0 P26 Tl
2003(7):36-41

(3% 323 7D

J)=72HzH-8), 3.17-428 (7H.m. ¥ - H) .6.67(2H,
J=8.4Hz,H-3,5).7.04(2H,J=8.4 HzH-2.6) . “C NMR
(CD;0D) &: 156.8(C-4), 130.9 (2C, C-2.6), 130.8
(C-1) ,116.1 (2C, C-3,5), 104.4(C-1°), 78.1(C-5"),
77.9(C-3%), 75.1(C-2%), 72.1(C-8), 62.8(C-6"), 36.4(C-7),
71.7(C-4°). LA b B3 04 5 SR [ 7 1A E AL e R —
], Mozt &Y N SR (Salidroside)

4 #Ep

M T R RAELL SRR 7 B 4 Ak
GV 3,5,7,8- DU HE- -4 -a- L - SR AR IR
(thodiolatuntoside 1) . HJiiz— 7-0-(3"-0-4-D-Fi %]
BEIL)-0-L-FR 2 (rhodiosin 2)  F&EE (tyrosol 3).
2L RH (Salidroside 4). HA 1T, TII. IV, V{EE
A RAELL R 4 5453, SR TAE R RAE
R FER SR AME, 256 RS B A 1A
L, FTRUHEERAEH] . T 1 3,5,7,8-DUFEdE- B 4'-
Ao L - ERZEHE IR 1 9 i X A Z AR 3R A

326

S 3CHK

(1] PEEEEG D EEYE. P EEYE 34 B E—21HM),
Fhar ik, 1986

[2] Richard P. Brown, Patricia L. Gerbarg, Zakir Ramazanov.
Rhodiola rosea: A phytomedical overview[J]. J. of the
American Botanical Council. 2002, 56:40-52

3] BRAERAFE R EFE FE R R R ARG ] o
TP 7T.1999, 21(4):525-530

[4] LR, S HE, B KL RTELL SR B IR AL D). o
Hi2].1995,26(4):177-179

[5]  FKBOGIESCHBRRL ) S A & A 2 i B A D). o
2#4,2003,26(9):636-637

[6] ERARNI, Ert e, MR, 5 LAl RIS i AL 0] R
SR A 5T R.1991,3(1): 6-10

(7] SR AT AR, SRAHIHT, 5 0 AL SR AL E B BT FL D).
TR 1995, 87(7):574-580





