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Effects of rhamnolipid on the quality of surimi gel
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Abstract
The effects of pH and/or NaCl concentration on the Fat Binding Capacity (FBC) of
rhamnolipid and the physical properties of surimi gel containing rhamnolipid were
investigated. The FBC of rhamnolipid was measured 162% of value at pH 7 and 0%
NaCl concentration. The whiteness of surimi gel containing rhamnolipid significantly (p
< 0.05) lower than control. In contrast, surimi gel containing rhamnolipid compare

with control were enhanced significantly(p < 0.05) breaking force and deformation.
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Table 1. Composition of additives for the preparation of frozen alaska polack surimi

Factor Contents (%)
Oil 6.0
Soy protein concentrate 3.0
Potato starch 7.0
Rhamnolipid 0.1
Salt 2.0
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Fig 1. Whiteness of emulsion surimi gels containing rhamnolipid.
EC : Emulsion Control
NEC : Not Emulsion Control
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Fig 2. Breaking force, and deformation of emulsion surimi gels containing

rhamno

lipid.
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