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Abstract

The surimi processing from jack mackerel and white croaker muscle using acidic and alkaline solubilization
was evaluated. The optimum pH for solubilizing protein in acidic and alkaline range was around 2.5 and 10.5,
respectively. The optimum pH value for recovery of protein was around 5. The protein solubility was decreased
with increase of salt. The homogenized speed and time for maximum solubility were below 9,500 rpm and 30
s, respectively. The optimum ratio of water to minced muscle was 6 by evaluating breaking force, deformation
and whiteness of cooked gel. The protein yield of alkaline processing is higher than that of conventional processing.
In addition, the waste water of conventional processing had high solid, nitrogen content and chemical oxygen
demand compare to those of acidic and alkaline processing.
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Fig. 1. Effect of pH on solubility of minced Jack mackerel
and white croaker muscle.
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Fig. 2. Effect of NaCl concentration on solubility of minced
Jack mackerel and white croaker muscle in pH 2.5 and 10.5.
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zation of minced muscle.
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Means with different letters differ significantly (p<0.05).
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Table 1. Solid, total nitrogen (total-N) and COD of waste water from processing

Sample Jack mackerel ‘White croaker
Processing Conventional Acid Alkali Conventional Acid Alkali
Solid (mg/L) 10918.3+59.2 24.0% 21 25+ 7.1 1527+ 5.8 220*111 2274 12
Total-N (mg/100 mL) 166.9*113.9 609t 1.7 100.7x 93 99.9+31.8 468* 71 67.81:28.1
COD {(mg/L) 2292.0t174  11827%19.7 1776 £21.2 1897.3£16.2 960.0£61.6 1493.3%30.3
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