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Table 1 Experimental treatments for rheological tests

Treatments Setting condition Salt (%) Enzyme (%)
1 12 h/4°C 2 0
2 12 h/4°C 2 0
3 Without setting 2 0
4 12 h/4°C 1 1.5
5 1h/40°C 1 1.5
6 1h/40°C 1 1.5
7 Without setting 1 1.5
8 Without setting 1 1.5 (inactivated
enzyme)
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Fig 1 Linear Viscoelastic Rang of Shear stress test (0.01-1000 Pa), in frequency of 1 Hz
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Fig 2 Linear Viscoelastic Rang of Frequency test (0.1-100 Hz), in stress of 100 Pa
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Fig 3Temperature sweep test of surimi with and without MTG under different setting condition from 10C-90C
with 100Pa stress and 0.1 Hz frequency
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Fig 4 Stress and Relaxation test of surimi with and without MTG under different setting condition under 100Pa
stress for 300 sec. and relaxation for 300 sec.
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In order to prepare a functional surimi based products, the amount of 2-3% salt is adding to the surimi
paste, conventionally. Therefore, this can be considered as a limitation factor for its consumption by
the diabetic consumers. Thereafter, in this study the effects of reduction of salt, addition of microbial
trasglutaminase and setting temperature was evaluated on the rheological characteristics of surimi gel.
Based on the temperature sweep test results, a more significant increase in the storage modulus (G')
graph of treatment containing 1% salt, 1.5% enzyme and setting at 40 C for 1 hour was recorded
compared to other treatments. Furthermore, the G' Graph of treatment with 2% salt with no enzyme
and setting at 4 C for 12 hours was significantly above the G' Graph of treatment with 2% salt
without setting), thus indicating the importance of setting stage for surimi paste containing salt. In the
Creep and recovery test, treatments including 1% salt 1.5% enzymes with setting at 1hour-40 'C had
the best recovery rates compared to the treatments without enzyme. Accordingly the deformation rate
was recorded at about 0.8%, compared to the 3% in treatments without enzyme which can be
considered as an important property.
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