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Filtration on the degreasing method of
Pneumatophorus japonicus fillet and surimi
OUYANG Jie CAI Shu-jun LIN Wei ZHANG Jing-feng SHEN Jian~
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Instrument Research Institute Chinese Academy of Fishery Sciences Shanghai 200092 China

Abstract Five degreasing methods such as rinsing with distilled water A  rinsing with 0.3% NaCl B  rinsing with
04%NaHCO, C lipase method D the pH 8.7~9.2 the temperature 25°C the activity of lipase 40U- mL™"' the
volume proportion of lipase and substrate was 5:1 centrifugation after rinsing with distilled water method E the
speed 8000r/min the temperature 25°C were used for degreasing experiment on Pneumatophorus japonicus fillet
and surimi.All the degreasing time was 30min.The residual fat rate protein content flexibility and whiteness were
used to evaluate the degreasing effect. The research results indicated that for fillet the residual fat rate was A >B
>E>D > C the method C had the lowest residual fat rate a maximal whiteness. The method D had a maximal
protein content the flexibility degreased with five methods had no distinct difference.For surimi the residual fat rate
was A >B>C >D >E the method E had the lowest residual fat rate the method B and C had a maximal whiteness
and the best flexibility the protein content degreased with five methods had no distinct difference.
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