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Effects of Body Size, Additives for Processing, and Heating Method
on Gel Properties of Kamaboko from Squid Todarodes pacificus+?

Shuusaku Takamoto*2

The effects of body size, additives (frozen surimi from walleye pollack, water, NaCl, starch, and egg
white), and heating method on the gelation of squid paste (Todarodes pacificus) was investigated. The
breaking strength and breaking strain of kamaboko gel from squid increased with an increase in the body
size of squid. The addition of 0.5~2.5 % NaCl to the squid paste did not show a reinforcement effect of
ashi (elasticity) of the kamaboko gel. When 25% walleye pollack surimi was mixed to the squid paste, the
reinforcement effect of ashi of the kamaboko gel by two-step heating was hardly observed. However,
when 75% walleye pollack surimi was mixed, the reinforcement effect was observed and the breaking
strength and breaking strain markedly increased. In various concentrations of starch and egg white,
negative correlations were found between breaking strength and moisture content with a high correlation

coefficient.

These results indicate that the body size of squid and moisture content are important factors for the

gelation of squid paste.
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Fig. 1. Effect of mantle length and body weight on breaking strength and breaking strain of the kamaboko gel from squid.
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Fig. 2. Effect of the amount of added NaCl on breaking strength and breaking strain of the kamaboko gel from squid.
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Fig. 3. Effect of frozen surimi content on breaking strength and breaking strain of the kamaboko gel from squid.
A, B: the salt-ground meat was heated at 90 °C for 30 minutes. C, D: the salt-ground meat was preheated at
30 °C for 2 hours, followed by heating at 90 °C for 30 minutes. —— moisture 72% —- moisture 74%.
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Fig. 4. Effect of preheating temperature and preheating time on bresking strength and bresking strain of the
kamaboko gel from squid. -0 °C, <>-10 °C, -l 20 °C, {130 °C.
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Fig. 5. Effect of moisture content on breaking strength and breaking strain of the kamaboko gel containing starch.
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Fig. 6. Effect of moisture content on breaking strength and breaking strain of the kamaboko gel containing egg white.
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