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Relation between rheological properties and
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Fig 1. Schematic diagram of gel preparation and
experimental procedure.
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Fig 2. Changes in G’ during gelation of AP surimi
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where, C = polymer concentration (g / 100 mL), H

= enthalpy of cross-links formation (J/mol), Tme

melting temperature (K), R = gas constant, and K’
a constant.
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Table 1. Coefficients of polynomial equation, [G* = f(T)] in 34 to 51°C range.

Moisture content (%) B o az as R2 Tgel (C)
80 -82491 7357 -207 1.92 0.99 41.2%
85 -14095 1355 -39 0.37 0.99 41.8*
90 -21571 1736 -45 0.39 0.99 43.8*
92.5 N/A N/A N/A N/A N/A 44.,1%%*
95 N/A N/A N/A N/A N/A 46.27%*

(Polynomial equation: G’ = f + a.iT! + a..T? + a.3T°)
* determined by setting dG’/dT = 0.

** determined by graphical extrapolation between two linear segments.

38
AEon g 1282 (2009)




-
-

1.2

-

o
o

=
o

H =300.28 kJ/mol

o
'S

Log (Concentration)
o
N

o

3.13 3.14 3.15 3.16 317 3.18 3.19
AT (x103K")
gel
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surimi
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where, n = the reaction rate order, t = time (s), ko=
Arrhenius frequency factor, Ea = activation energy of
the process (J/mol), and T = absolute temperature (K).
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Fig 4. The Arrhenius-type plots for the changes in G’ of
AP surimi during gelation.
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