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Textural Properties of Jumbo Squid Kamaboko as Affected
by Edible Starches

Nahm-Gull LEE

Department of Food Technology, Tongmyong college,
Pusan 608-740, Korea

The effect of starches such as potato, corn and wheat starch on the rheological properties of ocean jumbo squid kamaboko was
investigated. Changes in the water holding capacity and color values of those kamaboko gels was also studied using the maximum
gel strength endowing starch. Wheat starch could give the better water holding capacity and breaking stress than potato or corn starch
within 10% additional level but corn starch resulted the highest those value at 209 added. Wheat starch had higher level of breaking
strain and jelly strength at 109 then in descending order were corn starch, potato starch. But those starches were decreased after
15% level. Texture map showed the simple rheological properties of each starches heat gel with jumbo squid kamaboko. Corn starch
map showed more tough and brittle than the other. Potato starch map showed more elastic gel than corn starch. Wheat starch map
could make elastic-mushy gel. There was no significant color differences of each starches but the whiteness of each starch showed

increase when the starch rate was increased.
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(UM universal USAEA rty3ln 9S8 25% A A7hsty,
A E2E 4CE FASEA & 2083 ZY|ZEg e, olq
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3) Jelly strength®] &3

AYL AAF A9 jelly strength™ SUN Rheometer (COM-
PAC-100, Japan) & AHE-3td SA3AY Z 30mme FHAZ
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3%t

4) Texture® &3

Texture= SUN Rheometer (COMPAC-100, Japan) & AN&3}
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Hzte 24e 24T FAE AL FAd 9 g3 A4
27 (JUKI-JC801, Japan) 2 EFWAH (L: 9617 a: —0.11, b:
003)& ZZ 83 Hunter XA 9% L3k (FE: dark (0)
to light (100)), a®t (AM=E: red (60) to green (—60)), bFk
(BA%: yellow (60) to blue (—60))& FAZgon Wz
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Table 1. Chemical composition of Alaska pollock surimi (7Zheragra
chalcogramma) and jumbo squid (Ommastrephes bam?mig
%
Alaska pollock surimi  Jumbo squid mantle meat
(Theragra chalcogramma) ~(Ommastrephes bartrami)

Moisture 73.1 £ 003 875+ 0.02
Crude Protein 175 £ 0.05 10.8 £ 0.07
Crude Ash 0.70 £ 0.03 091 £ 0.02

mean value £ SD (n=3)
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Astg o A ARFAE da AolE Yehidd. & AR A
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Fig. 1. Effect of starch additives on water holding capacity of

jumbo squid kamaboko (mixing levels are percent of
kamaboko).
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Fig. 2. Breaking stress of jumbo squid kamaboko with various

starches concentration (mixing treatments are the same
as Fig. 1).
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Fig. 3. Breaking strain of jumbo squid kamaboko with various

starches concentration (mixing treatments are the same
as Fig. 1).
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Fig. 5. Texture map of jumbo squid kamaboko with various starch contents.
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Fig. 6. Effects of starch additives on jumbo squid kamaboko surface color (L{dark to light), a(—: green; +: red),
and b(—: blue; +: yellow))
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Fig. 7. Whiteness (L-3b) on jumbo squid kamaboko surface
with various starches.
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