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Table 1

Effect of pH value on the whiteness of grass carp surimi gel added with L-Arg

NaCl % &/ %

L-Arg &/ %

NaCl addition L-Arg addition pH W L @ b
0 6.5 82.13+0.26Aa 83.16£0.28Aa —1.83+0.11Aa 5.6940.04Aa
1 0.65 8.3 75.38%0.02Ac 75.6540.03Ac  —1.8240.03Aa  3.150.12Ab
0.65 6.5 79.124+0.38Ab 79.48+0.38Ab  —2.820.07Ab  2.68%+0.11Ac
0 6.5 80.460.28Ba 81.10-0.30Ba —2.6040.02Bb  4.250.08Ba
2 0.65 8.3 75.29%0.24 Ac 75.6140.23Ac —2.2740.05Ba  3.214+0.11Ab
0.65 6.5 77.134+0.25Bb 77.3940.26Bb —3.044+0.17Ac  1.5840.13Bc

T AHF NaClL i i 20 7 51 bR [J 19/ P iR 3R A B3 122 5 (P<<0.05) 4 A L-Arg BN H RS h AR M KRE 78RR A

BEM 2R (P<0.05) ;pH=6.5 $§ ] HCLE RN 0.65 % (9 L-Arg i8R 4019 pH P = 5 X107 925 4R &l pH —8., T,

Note: There are significant differences in the same lowercase letters for the same NaCl addition group (P<20.05) ; The same L-Arg

addition group has a significant difference in the same capital letters(P<C0.05) ;pH = 6.5 means that the pH of the the pH of the

0.65% L-Arg test group added with HCI is adjusted to match the pH of the corresponding mix.The same as follows.
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Fig.1 Effect of pH value on water holding capacity

of grass carp surimi gel added with L-Arg
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Fig.2 Effects of pH value on the breaking strength and deformation of grass carp surimi gel added with L-Arg
x2 pHEXEFEM L-Arg MEEEEER TPA KT
Table 2 Effects of pH value on TPA of grass carp surimi gel added with L-Arg
NaCl L-Arg pH 1 N S
e o e B /g it CES U/ I 5
B/ % EmR/% pH Hard Springin Cohesi Chewin Resili
araness n €ss Y esiveness ~-newiness esilience
NaCl addition L-Arg addition value prng

0 6.5 1932.22+28.55Ac  0.914+0.00Ac 0.70+£0.01Ac 1 229.04+14.24Ac 0.38+0.01Ac
1 0.65 8.3 2212.31429.94Aa  0.93£0.00Aa 0.7740.00Aa 1 584.95+24.65Aa 0.46+0.01Aa
0.65 6.5 2 077.88+2.88Ab 0.92+0.01Ab 0.73+0.01Aa 1402.214+9.23Ab 0.42740.00Ab
0 6.5 2 051.77440.69Bb  0.9340.00Bb 0.72£0.00Ab 1 363.17+15.71Bb 0.40+0.00Bb
2 0.65 8.3 2 169.984+16.51Aa 0.94+0.00Ba 0.77+0.00Aa 1564.36£9.26Aa 0.46+0.02Aa
0.65 6.5 1977.11+8.61Bc 0.91+0.00Ac 0.71+0.00Bb 1 283.48+8.36Bc 0.38+0.00Bb
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Fig.3 Effect of pH value on the elastic modulus G “ and loss modulus G “ of grass carp surimi gel added with L-Arg

500

A~TF S HIER WM 1% NaCl+L-Arg(0%.,0.65% .0.65% (i HCL ¥4 B 419 pH I 2 5 % 1 #9725 HALIR & g pH —FO) 1 2%
NaCl+L-Arg(0% ,0.65% .0.65% (] HCL¥ E 41f pH ¥4 2 5 X5 /975 H41IR 4 8 pH —%0), Fl, Note: A-F means that ad-
drespectively 1% NaCl + L-Arg (0%, 0.65% ., 0.65% (adjusted to the pH of the B group with HCI to be consistent with the corre-
sponding blank group)) and 2% NaCl + L-Arg (0%, 0.65%, 0.65% (adjusted to the pH of the E group with HCI to be consistent
with the corresponding blank group).The same as follows.

4 pHEXTHRIN L-Arg B9 E £ BEEE B S0 45 44 B 85 0
Fig.4 Effects of pH value on the microstructure of grass carp surimi gel added with L-Arg
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Effects of pH on gel properties of grass carp surimi added with L-arginine
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Abstract The effects of pH on gel properties of L-arginine-added grass carp surimi were studied.
The surimi gels were made with two-stage heating method. The results showed that water-holding ca-
pacity, gel strength, textural characteristics, rheological properties and microstructure of the surimi gel
were improved after adding 0.65% L-arginine,comparing to the L-arginine-free test group (P <C0.05).
However, whiteness of the surimi gel with 0.65% L-arginine adding was significantly decreased
(P<C0.05).When pH of L-arginine added surimi was adjusted to 6.5, whiteness value of the surimi gel
was significantly higher than that of the unadjusted groups. But water-holding capacity. gel strength,
textural characteristics, rheological properties and microstructure of adjusted surimi gel were signifi-
cantly lower than that of unadjusted surimi gel (P <C0.05). It is indicated that L-arginine can improve
the gel properties of grass carp surimi. The strong basicity of L-arginine and the interactions between L-
arginine groups and surimi protein molecules is the reason for that.

Keywords surimi; L-arginine; gel properties; pH value
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