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Abstract

This study was to investigate the effect of air flow rate in air-flotation washing (AFW) on the lipid removal
efficiency, color and gelation ability improvement of horse mackerel mince, surimi and kamaboko. Results
showed that the break points were observed at 5 min on the lipid removal, whiteness and gel strength
curves. Under various air flow rate, the decrease in redness as well as the increase in lightness and whiteness of
mince were in the order of 30 L/min>20 L/min>10 L/min. It exhibited that the stronger bubble stirring, the
faster and the more effective improving in color of mince.

A similar color improving tendency was observed in surimi and kamaboko. Gel strength of the
kamaboko prepared from unwashed mince was too weak to measure. As washing time increased, the gel strength
increased and then decreased. The highest gel strength was observed at 10 min and 5 min for the AFW with air
flow rate 10-20 L/min and 30 L/min, respectively. In the summary, air flow rate at 10-30 L/min and washing for
5-10 min is the desirable AFW conditions.
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Figl The changes of lipid content in Trachurus japonicus minces with air-flotation washing

Air flow rate (L/min): *— 10 20 —v— 30

70 6 13 70

1 59
60 | 60 |-
4

50 | 50 -

L value
avalue
w
T
b value
Whiteness

40 | 40 ]

1 1 1 1 1
0 5 10 15 20 25 30 0 5 10 15 20 25 30 0 5 10 15 20 25 30 0O 5 10 15 20 25 30

30

9 30
Washing time per cycle (min.)

2 %

Fig 2 The color of Trachurus japonicus minces with air-flotation washing
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L value

Fig 3 The color of surimi prepared from Trachurus japonicus minces with air-flotation washing
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Fig 4 The color of kamaboko prepared from Trachurus japonicus minces with air-flotation washing
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Fig5 The gel strength of kamaboko prepared from Trachurus japonicus minces with air-flotation
washing
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