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Preparation and Characterization of Fried Surimi Gel Containing
King Oyster Mushroom (Pleurotus eryngii)

So-Young Kim, Mi-Hee Son, Jung-Uk Ha and Seung-Cheol Lee'

Dept. of Food Science and Biotechnology, Kyungnam University, Masan 631-701, Korea

Abstract

The fried fish meat paste was prepared to enhance physiological functions by adding 0, 5, 10, 15, and 20%
of king oyster mushroom (Pleurotus eryngii). The properties of fried gel were evaluated the color, quality
properties and sensory characteristics. L-value was decreased, and a-value and b-value were increased by
addition of king oyster mushroom. The folding test showed good level (AA). The quality properties showed
that 10% addition of mushroom was the highest values in strength, hardness, gumminess and brittleness. The
fish meat paste added 10% mushroom gave the highest favorite score in color, flavor, and overall acceptance.
The results suggest that king oyster mushroom can be applied to fish paste for the purpose of high quality

and functionality.
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ine, Contral Soya Co., USA), A=A L A=), MSG (L-Mon-
osodium glutamate, Vewongbudi, Indonesia), ZA 294
(D-Xylose, Sinochem Jangsu Suzhou Co., China), A2 8.
4F Z+-E-(Potassium sorbate, AMC Chemical, UK), &3
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108 52 £¢719 3425 10949 253 Ho2 2
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(Yellowness, b)& 2 slgc) o] Wjo] 35421 7ko] 9811,
agke] -0.33, bgte] +2132.2 7|52 3 A A}t

Table. 1. Formula for the manufacturing of surimi containing

king oyster mushroom (Pleurotus eryngii) (%)
Material Control 5% 10% 15% 20%
Fish paste 43.00 4300 4300 43.00 43.00
Enoki mushroom 0.00 5.00 10.00 1500  20.00
Wheat flour 9.50 9.50 950 9.50 9.50
Promine 4.00 4,00 4.00 4.00 4.00
Sugar 1.50 1.50 1.50 1.50 1.50
Salt 1.05 1.05 1.05 1.05 1.05
MSG 0.25 0.25 0.25 0.25 0.25
D-Xylose 0.20 0.20 0.20 0.20 0.20
Potassium sorbate 0.10 0.10 0.10 0.10 0.10
Water 4040 3540 30.40 25.40 20.40
Total 100.00 100.00 100.00 100.00 100.00

YEach number in front of Surimi means the added amount %
of king oyster mushroom in fish paste.
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Table 2. Changes in color value of several fish pastes con-
taining king oyster mushroom (Pleurotus eryngii) and the
results of folding test

S | Color value Folding
amples™ ) 2 B? AE2  Test
Control 70.99%+0.36 +1.17%+0.24 +2573£0.64 0 AA

5%" 69501023 +1.74+0.20 +27.80+0.48 454 AA
10% 67.78x0.65 +2.50£0.30 +28.056+£059 4.77 AA
15% 66.83+£041 +3.7510.28 +29.33£032 708 AA
20% 65.81+0.30 +3.97£0.18 +20.12£0.26 8.07 AA

Refer to the legend in Table 1.
2L degree of whiteness, a: degree of redness, b: degree of Xell -
wness, 4E: overall color difference ( AE=+/( AL)*+( day+( Ab)°.
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Table 3. Texture profile analysis of fish paste containing king oyster mushroom (Pleurotus eryngii)

Control 5% 10% 15% 20%

Strength (Dyne/ cm®) 58837214241 584912+ 3193 605912 +3071 604714+ 3342 603158 = 3266
Hardness (Dyne/ em?) 1383032+ 14754 1221246+ 19003 1577516 145441 1678842+ 35424 1854836 + 25407
Adhesiveness (g) -3.02+%0.33 -2.73%0.18 -3.07+0.27 -268*0.15 -2.4%0.13
Cohesiveness (%) 95.6510.84 95.17£0.68 95.76 £0.86 95.73+0.88 94.70+1.16
Springiness (%) 95.40%0.40 95.11x0.30 96.330.51 95.72+0.45 94.983+0.61
Gumminess (g) 574+7.56 573£4.56 591 +5.87 580+£5.56 575+£7.20
Brittleness (g) 549+8.83 547+5.81 569+7.97 560%6.52 552+10.03

‘“Refer to the legend in Table 1.
“All data in this table are mean values of 5 measurements.
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Table 4. Sensory evaluation of fish paste containing king
oyster mushroom (Pleurotus eryngii)

Samples Color Flavor Taste Texture Overall
acceptance

Control 36677 3200° 3467°  3.400° 3.200°

59%" 3400 3067 3.067° 3.333° 2.800°

10% 3.800" 3467 2933 2933 3.400°

15% 3.800°  3.000° 3.000°  2.800° 3.000°

20% 3667°  3667°  3.067°  3.000° 3.067°

})Refer to the legend in Table 1.
PAll data in this table are mean values of 5 measurements.
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