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Abstract
The effect of surimi gel containing the useful polysaccharides(WSP and CBP) from
marine bacterium Zoogloea sp. were investigated. The optimum polysaccharide
concentration, pH, and salt concentration of both WSP and CBP were 0.02 %, 7.5
and 1.5 %(w/w), respectively. The properties of surimi gel containing WSP and CBP
significantly (p < 0.05) lower than control. The breaking force, whiteness and

deformation of surimi gel containing WSP and CBP higher than control.
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Fig. 1. Effect of polysaccharides on whiteness of surimi gel.
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Fig. 2. Effect of polysaccharides on breaking force and deformation of surimi gel.

Table 1. Effect of polysaccharides on whiteness, breaking force, and deformation of
surimi gel

Whiteness Deformation Breaking  Deviation Deviation  Deviation

(mm) Force(g) W) D) ®)

Control 60.22 5.20 135.00 1.00 0.17 3.32
WSP 64.60 7.49 245.20 0.43 0.56 10.92
CBP 60.04 5.74 170.00 1.15 043 13.56
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