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<¥# |> Formulas for preparation of steamed

Alaska Pollack jelly product (%)

Frozen Alaska Pollack meat paste 97.0
Sugar 1.0
Sodium chloride 1.8
Monosodium glutamate 0.2
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< # 2> Conditions for texture pro‘files of foods
using the Instron texturometer

Sample size 3cm X 3cm
9% deformation 75
Crosshead speed (cm/min, ) 5
Chart speed(cm/min.) 10
Number of bite 2
H
Az ApAz ar
Ay
8 A2
2nd bile ist bile

Biting distance
H:hardness (kg}
A:loughness(cmz) B/A:cohesiveness

Bribritileness (kg) Ay /Aelasticity

Chewiness:Hx CohxEla {kg)

<23 1> A force-deformation curve of steamed
Alaska Pollacklly product obtained
with Instron texturometer
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9, Computer programming

Hardness] =gl doidt BEI=S Hewlett
Packard 9845 B micro-computer (187KB)-5- ©}-&-3}
9 or] o] ul9] Programa.<XE 3>ofl VERHSIEE
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LzH(4=) 56,6, agk(HA=)~1.8 % bt (=)0l
3. 4%},

n71Ee —Mm%, pH
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<E 3-1> A program of calculatoin for hardness estimation by Hewlett
packard 98458 micro-computer (187KB)

10 I T 2L Yy TP R T T 1T TR T T PPy
] ! oxs : "
=0 [ SIMPLE & MJULTIP.E REGRESSICH AHALYSIS =
<@ [IE 2 (1984,.0. 30> £
(X} [ R e L Ly N R : L L e R L T Ty
€0 OPTION BASI 1

7o DIM X(2413,3),Y(240,1),Xt(3,240),%p(3,3+,Xi(3,31,B¢3,1),%it¢3,240)

€0 DIM Bt(1,3»,Bxt(1,248),Bxu(l, 1)

“Q PRINTER (S ©

100 PLOTTER (S 13, "“GRAPHICS*"

110 GRAPHICS

120 LIMIT @,184,0,140

130 LOCRTE 39,100,308, 100

140 CLIP 39,103,306, 100

150  SCALE 9,144,93,135

160 FRAME

170 AXES 1,1,9,0,10,10

188 LINE TYPE 3

190 Inp: !

10 INPUT “#%+¢% PROCESS TYPE (.:SIWPLE,2:MULTIPLE) it#x", 6Pt
el INPUT “PRODUCT FACTOR X & Y=*,Fx,Fy

20 PRINT " FERRBERIRRR#C RIGRESSION AHARLYSIS Dasssssnnsiein"
&30 FOR I=1 TO 6

240 RERD Xu1,2),XCI,3>,7vC¢0, 1)

=41 IF C4<1,2)=29999) AND «¥(I,1)=99%9> TrEH Yo
2350 Ne=Niz+1

<60 ToryaToty+Y(1l,1)

«70 TotxaTotx+X<1,2)>

:00 Totysq=Totysq+Y (I, 1)~2

210 Totx:i3q=Totxsq+N(l,2)~2

40 ToitxuaTotxy+X(I,2)#Y(l,1)

%80 NEXT 1

381 You !

%90 FOR I=1 TO Mc

<90 XCT, L)=1

<10 NEXT I

<13 PRINT “PROCZESS TYPE ERROR !",Pt

<20 FOR I=1 TO Mc

<21 PLOT XC(I,3)#Fx,Y(I,1)%Fy

€23 NEXT 1

424 MOVE 9,0

H1-1:] FOR I=i TO MNc

%10 PLOT K<I1,2)%Fx,YC(I,1)%Fy

1S NEXT 1

&20 MOVE 0,0 :

u21 IF Pt=1 THEM Rt}

22 IF Pv=2 THZH RtS

123 PRINT "PROZESS TYPE ERROR !",Pt

430 Rt i

t40 Sxx=Totx:iq-Totx~2/He

450 Sxy=Totxu-Totx#TotyrHe

L6609 SyyaTotyirq-Toly~2-/He

&70 Bl=Sxy/Su«x

480 BO=Toty- Hc-Bl#Totx-HN¢

490 R=Sxy/SARI Ixx*Syy)

€00 FOR I=1 TO HNc .
€10 PLOT X(1,2)#Fx,CBO+B1#X(1,2))#Fy
€208 NEXT 1

£30  PRINT *Y~a":BO;"+";Bl;" X"

€40 PRINT "Linzar Coefricient of Corrslation Ri{x,ysa";R
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<#E 3-2> A program of calculatoin for hardness estimation by Hewlctt
packard 9845B micro-computer (187KB) (continued)

1178 Ssr=B1~2+¢Sxx
1180 Sse=(1-R21+¢Syy
1199 Sst=Ssresse
1200 Msr=Ssr

1210 Mse=Sge~sN:-2)
1220 Fo=Msr/Mie

1230 PRINT LIN(S>;" $e4¥ii® I N OV R 1) #*sess "

1248 PRINT * FAZTOR $.8 d.f M.S fo *
1258 PRINT “REGRESSION"; TABC12;S3r; TAB(38); 1; TRB(40);Msr; TAB(S2);FO
1286Q PRINT “"RESIDUAL *;TRBC12:;S3e;TAB(IO); Hc-2; TAB(I0);Mse

$278 PRINT * TOTAL “;TABC12:;Sst; TABC29); He~1

128@ PRINT LINC3);“FC(l,n=2;1-ani=2" :

1298 PRINT “IF Fo > FC1l,n-=-2;1-a> THEN REGRESSION LIHE IS SIGHIFICANT *
1300 DUMP GRAPHICS

1310 GCLERR

1320 §STOP

1330 RtS: |

1340 MAT Xt=TRNIX)

1358 MAT Xp=X-:#x

1360 MAT Xi=INVIXp)

1378 HMAT Xit=XirXe

1389 MAT BsXit#y

139@ MAT Bir=TRHCB)

1400 MAT Bxt=31 ¥Xt

1418 MAT Bxy=3IxtL#Y

1428 Msst=Totusy-Toty~22. M

1430 Mssr=Bxyll,1)~Toty~2/HNc

1440 Msse=Mss:-lsar

1450 Rr=Mssr/Msst

1469 Dfr=2

1470 Dfe=Nc=-(J)f~+1)

1488 Dft=Nc-1}

1498 Mmsr=Msszr/Dfr

1560 MmsexMsse 0fe

1510 MfB=Mmsr-Mnse

1528 PRINT LINC3Y;"No. of Observation=";HMc

1530 PRINT "MATRIX B=inudXHOK"Yi",B(%)

1549 PRINT “Y~=“;BC1, 105"+ ";BC2, 1) "X1+"; B(3,13;"Ka"

1550 PRINT LIKRID

1551 LINE TYPIZ 3

1552 FOR [=1 TO Ne¢

1553 PLOT XiI,2)#Fx,(BC1,10+BC2,1)#X (1, 2)+BC3,13%%(],2)~2)+Fy
1554 NEXT 1

1555 MOVE @,0

1556 DUMP GRAPHICS

1568 PRINT “Coefficient of D2rtermination R-2=";Rp

13790 PRINT LINC3E) ;" wh¥eriivak A H O V A (2) ¥5ixeabeis”

1580 PRINT " FAZTOR S$.5 - M.S Fo *

159@¢ PRINT "RIEGRESSION®; TABCIZ2: i Mase; TABC30 3 Ifr; TABCI0) jMusr; TABCED ) MFO
1600 PRINT "RESIDURAL “FTABCI2 M2} TRE(3DjIfe; TABCI0) ; Mus e

16186 PRINT * TOTAL “STRABCLZ2 Mast ; TRRC3O: D1t

1620 PRINT LIWC2D

1638 PRINT *IF "0 > FCk,n-<k+1r;1-a?> THEN HMULTIPLE REGRESSION IS SIGHIFICANT*
164@ STOP

2999 IR T I R R R R R R R R Ry L T )

<@0@ DATAR 1,2,455.8

<918 DATA 2,3,430.7

<928 DRTA 3,4,5D38.8

<938 DATA §,5,5:1.5

<048 DATA 5,5,546.7

€950 DATR 5,7.534.3

<?78 DATA 9933, 3939

€788 END
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<E 4> Proximate composition, pH and color of frozen Alaska Pollack jelly product
. Crude Crude Carbo- Color
Moisture protein liped hydrate Ash pH L I a ] b
81,3 14,7 0: 5 3.0 0.3 7.12 56,6 —-1.8 3.4

2. WEHS Hmlol ol2e MAH
Mol olxs HE
1) $44 43
of% AMZAel 44 A¥ WiFe WHARE

o AFe) Beel ojAL EAE WEW ATVE <E
5>, <E 6> 9 <E 7>7 R}, Fkivs} i@

< ¥ 5> Changes of moisture, jelly strength, pH a

Aol WAHIERES el A MEE o &
BREFH frejsle 488 F530 2536k il
T RMLRIT7T MBHKIEAERE 8=l Aol o4
7427} F718he Aozt st

2 Age A Al Yrlgke] BE4E AT &
e Aadgien] A Aev Fosch i
Bl A <3 5>oxMe} Fo] BF AAR elyt

nd folding test score in steamed Alaska Pollack jelly

products with different amounts of corn starch

Added amount(%)

oo 2 4 6 | 8 | 10 12
Moisture (%) 73.8 72.0 71.6 71,0 68.4 67.4 66.5
Jelly strength (g - cm) 818.5 860, 6 980. 6 1002, 1 1038. 4 1083. 4 1123.5
pH 7.05 7.07 7.10 7.04 7.06 7.04 7.07
Folding test score AA AA AA AA AA AA AA

< ¥ 6> Changes of texture in steamed Alaska Polla

ck jelly p.roducts with different amounts of corn starch

Added amount(%)

0 2 | & | & | 8 ] 10 12
Br 10.9 1.8 1.7 12.5 13.7 14.8 16.2
H . 120 12.4 13.6 14,7 15.6 17.0 18.4
To 16.8 17.6 18.1 18.6 21.2 23.1 25.0
Co 0.30 0.33 0.3 0.3 0.33 0.32 0.31
E 0.81 0.83 0.86  0.89 087 0.84 0.80
Ch 2.92 3.40 3.86 445 4.8 4.57 456

Br : brittleness (kg), H : hardness (kg), To: toughness (cm?), Co: cohesiveness, E: elasticity,

Ch: chewiness (kg)

H=11.56+0, 54X (Xcs . comn starch content, r :

0.9928)

< ¥ 7> Changes of color and sensory score in steamed Alaska Pollack jelly products with different amounts

of corn starch

Added amount(%)

o | 2 | 4 | 6 | 8 | w0 12
L 55.0 54.8 53.7 53.2 52.3 51.8 51.0
Color a -27 -5 =27  -21  -25  -25  -20
b -13 -32 -33 -21 -15 -19  —07
C 4.0 4.1 4.2 4.4 4.3 4.0 3.8
Sensory score F 4.0 4,0 4.1 4.5 4.2 4.1 3.7
T 4.0 4.1 4.2 4.6 4.2 3.9 3.6
0 4.1 4.1 4.2 4.5 4.3 4.0 3.7

C: color, F: flavor, T : texture, O: overall acceptance, Score: 5=very good, 1=very bad
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Yzl A9 Lgke H7igo| F71gtel wet Zad)
don, BEelE 27 6% H7HE o S L F
2 Ve, 9] cohesiveness?t elasticity] 2
#ols odx]515ick, o] w hardness®] 2 14, Tkgel
sich,
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shetm Al §318, gdafo], v Y Az 23
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Hrbg o 7pd 2 3hE Vel ks EeY
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AEE e 4 o sigich EReeEe A o
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<E 8> Changes of moisture, jelly strength, pH and folding test score in steamed Alaska Pollack jelly
products with different amounts of soy protein isolate :

Added amount(%)

0 2 s+ | s ] 8 [ 1w 12
Moisture (%) 73.8 72.1 68.9 68.1 67.7 66,5 65, 4
Jelly strength (g - cm) 818.5 800, 8 785.6 768.0 756, 4 735.6 670,4
pH 7.05 7.07 7.08 7.09 7.10 7.12 7.14
Folding test score AA AA AA AA A. A A

<E 9> Changes of texture in steamed Alaska Pollack jelly products with different amounts of soy protein

isolate
Added amount(%)
0 2 [ 4 [ 6 [ 8 | 10 12
Br 10,9 10.3  10.5 9.4 9.6 8.7 8.4
H 12,0 1.7 11.4 11.2 10,6 9.8 9.3
To 16.8 16.6 16,0 15.8 4.2 14,0 13.8
Co 0,30 0.30 0.31 0,29 0.26 - 0,24 0.18
E 0.81 0.83 0.85 0.84 0. 82 0.78 0.75
Ch 2,92 2.91 3,00 2.73 2.26 1.83 1.26

Refer to the comment in Table 6.
Soy protein isolate content, r . -0, 9768

Br, H, To, Co, E, Ch:
H=12. 22"0. 23x»n xw :
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<E 10> Changes of color and sensory score in steamed Alaska Pollack jelly m with different amounts

of soy protein isclate

Added amount(%)

0 2 + | e | 8 | 10 12
L 55.0 54.2 51.8 49.7 49.0 48.5 48.0
Color a -2.7 -39  -27 35  —-34  -32  -32
b 13 -11  —-0.7  —03 0.6 0.9 2.2
C 1.0 4.2 4.5 4.3 3.8 3.4 3.2
Sensory score F 4,0 4,2 4,6 4,1 3.6 3.4 3.1
T 4,0 4.3 4.8 1.1 3.6 3.5 3.1
0 4.1 4.2 4.8 4.1 3.6 3.5 3.2

C, F, T, O : Refer to the comment in Table 7.

dow, bakd F7bslsdct,

3) T YA

F¢ A (ZYJAAEF  oelAEF=85:
15)9] A7ekg HEAze W AEe] =B )X
9 AEd Az <F 11>, <3 12> 9 <&
13>3 o), BHOSS 8, 247 AzAe] 2E
HAFE Ao fkire] FolAm AIFS] fd4ol
F7ole] &9 ARHe] FolAAzL, 0,.5% °l4-g A
shapl AFol 2388 olAF sto] A7k 8}314
438 3 akde] Hobagel Folalel ek 74
don, Ael A=+ (,4% ol4-g A7 75 #HA o}
Al 74 595, pHE 0.4% °l49 Arlelde 0.2
% #H7ke 7,278k YAl Folsled 8,39 ojdte e
el o714 pHE R Ao 7destel AAE 2
<E 11> Changes of moisture, jelly strength, pH and

W pH7} 7185 A 7=t dAEA Adslds
dl ol& FAK'W7t pH>T7, 591 A2l oo v
B gael AA71H wbdEo] Aste] RHEES
o] walE)r] wWiFol Ae] ZEst Hichs v
o} AA s Zelodel, IrEEEES 0. 2% A= AA%L
+ vehilen, #Hrigko| Friddel wet A% W B
e el Y¥AFojo] HEE ¥l brittleness,
hardness, toughness®| 739+ FAF qlabd el Hrjet
o] Frigte) wjel zbAslgler, cohesiveness}
elasticityt 0,2% #71€ o 713k 58 g eyl
o, Ae Zset 4 Aa4do] %2 hardnessd] H3}
£ Bz vehl 29 £ asie ek X,
2 39E of o Zeon, o] of A Alre —
96970 A et,

folding test score in steamed Alaska Pollack jelly

products with different amounts of polyphosphate

Added amount (%)

0 0.2 | 04 | 06 | o8 1.0
Moisture (%) : 73.8 72.1 7.6 65.2 64,2 63.1
Jelly strength (g.cm) 818.5 706.8 48,5 371.3 297.0 284.5
pH 7.05 7.2 8.39 8.50 8.52 8.56
Folding test score AA AA A B B B

<E 12> changes of texture in steamed Alaska Pollack jelly products with different amounts of polyphosphate

Added amount (%)

o | o2 0.4 | 06 | o8 | Lo

Br 10.9 8.6 6.8 5.1 4,9 4,2
H 12,0 10,8 7.9 6.8 5.7 5.3
To 16,8 15.3 13,2 9,1 8.0 7.4
Co 0. 30 0.31 0.22 0,20 0.17 0.13
E 0.81 0,84 0.82 0,80 0,77 0,73
Ch 2,92 2.81 1.43 1,09 0.75 0.50

Br, H, To, Co, E, Ch : Refer to the comment in Table 6.

H=11,65-7.13X;,, X, : polyphosphate content, r : —0, 9697
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<E 13> Changes of color and sensory score in steamed Alaska Pollack jelly products with different amount

of polyphosphate
Added amount (%)

0 0.2 0.4 | 0.6 | 0.8 L0

L 55,0 56.2 57.4 59.6 61.5 62.7

Color a —-2.7 —-2.8 —-3.5 —-3.4 -3.3 —-3.2
b =13 —-2,5 —2.6 -0.9 -1.2 —-1,6

C 4.1 4.5 4.0 3.6 3.0 2.8

Sensory score F 4.2 4,5 3.9 3.6 3.0 2.8
T 4,3 4.6 4.0 3.6 3.1 2,7

0 4,3 4,6 3.9 3.6 3.1 2,8

C, F, T, O : Refer to the comment in Table 7.

H=11,65—7,13X,,

Azeo| 748 Lk Hrjeke] Frlatel wel 713}
Aom, "'ﬁ‘éﬁﬁ——l A3 0,2% A7tE W A 2
2 vieblgla, 9Fe] cohesivenesset elasticity2
7 7)o} °a‘116}&‘:¥. o] ull¢] hardness®| 7% 10, 8kg
o]aict,

4) S Ao 2] o5 e E A5t
S At e T A EF Arlek] o

o] 5ol elHo) mx= AE ZHE Axe <3
14>, <% 15> 9 <3F 16> b, &4 485
o] 5 chile] 54 Arigke] Fol4E £He
zaslolen e ZAEe Frlsle A%E Jehigl

=

g

o}, pHe 79 #H3brt gixien, FdhsEme 3¢ &
4 AL %ot #8 T A 6%F £ A
A E AAZEE vERSien, o o|F & AslEs
o, HaRole WEE vdl EF AHvlEe] Frkghel
=2} brittleness, hardness, toughness= Z7}3}%2
o, cohesiveness ¢} elasticity: $4-4 A& 5%%}
2] o5 b 5%E EF AAS o g 2
& vEhHgdh. hardnesse] #H3E el ¥y
hardness® H, S A4 Hrleks X, 22 o
T sy AR X2 slolE o A58 4 Ue
EEFERAS o7 2sker, of wie] HA A=
0, 945291 ¢},

< ¥ 14> Changes of moisture, jelly strength, pH and folding test score in steamed Alaska Pollack jelly
products with different amounts of (corn starch+soy protein isolate)

Added amount (%)

1+2) | @+3) | 6+ | 6+5 [.G6+6) [ (6+7)
Moisture (%) 73.8 71.6 70. 4 69, 3 68.7 67.3
Jelly strength (g.cm) 838.6 852, 4 890, 4 898.5 910.2 980, 6
pH 7.07 7.05 7.02 7.03 7.04 7.07
Folding test score AA AA AA AA AA A

< ¥ 15> Changes of texture in steamed Alaska Pollack jelly products with different amounts of (corn starch+

soy protein isolate)

Added amount (%)

1+2) | @+3 | G+9) | 6+5 | 6+6) | (6+D)
Br 1.6 12.7 14.4 14.6 15.6 16.0
H 12.6 13.8 15.7 15.9 16. 4 17.5
To 19.2 20.4 2.6 23.0 24,5 24.7
Co 0.32 0.32 0.33 0.36 0.34 0.31
E 0,82 0.83 0.84 0.88 0.81 0.80
Ch 3.31 3.67 4,35 5. 04 4.52 4.34

Br, H, To, Co, E, Ch :
H=11,57+0,53X:s+0, 44X, (R2=0, 9452)

Refer to the comment in Table 6.
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<¥ 16> Changes of color and sensory test score in steamed Alaska Pollack jelly products with different
amounts of (corn starch +soy protein isolate)

Added amount (%)

a+2) | e+3) [ 6+o | 6+5 [ G+e) [ 64D

L 54,9 53.8 5.9 51.4 50.7 49,8

Color a -3.4 -3.4 ~3.4 -3.6 -3,5 -3.4
b ~1.1 0.2 0.4 0.5 0.7 1.0

C 4.1 4.1 4.3 4.6 4.2 3.9

Sensory F 4,2 4,2 4.3 4.6 4.2 4,0
score T 4.2 4.2 4.4 4.8 4.4 3.9
0 4.2 4.1 4.4 4.8 4.4 3.9

C, F, T, O : Refer to the comment in Table 7.

<® 17> Changes of moisture, jelly strength, pH and folding test score in steamed Alaska Pollack jelly
products with different amounts of (polyphosphate+ corn starch)

Added amount (%)

(0.140) | (0.142) [ (0.24+4) [ (0.2+6) [ (0.3+8) [ (0.3+10)

Moisture (%) 72.1 70.8
Jelly strength (g.cm) 815.3 770, 8
pH 7.09 7.10
Folding test score AA AA

69,4 67.3 65. 1 64,3
766.4 750, 6 748, 2 736.3
7.12 .11 7.18 7.23
AA AA A A

<E 18> Changes of texture in steamed Alaska Pollack jelly products with different amounts of

(polyphosphate + corn starch)

Added amount (%)

©0.1+0) | (0.14+2) | 0.244) [ 0.2+6) [ 0.3+8) [ (0.3+10)

Br 9.7
H 11.8
To 18.4
Co 0,31
E 0.81
Ch 2.96

9,7
11.2
18.3

0.31

0,83

2.88

9.6 9.4 9.1 8.8
10.8 10.6 10,2 9.7
16.6 16.5 16.0 15.8

0.32 0.33 0.27 0.23

0.83 0,85 0.82 0.80

2.87 2.97 2,26 1,78

Br, H, To, Co, E, Ch: Refer to the comment in Table 6.

H=11,97—-1,83X,,—0. 17X, (R* : 0,9881)
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<E 19> Changes of color and sensory score in steamed Alaska Pollack jelly products with different amounts
of (polyphosphate+ corn starch)

Added amount (%)
0.1+0) | 0.142) | (0.2+4) [ (0.2+46) | (0.3+8) | (0.3+10)

L 55,6 54,3 52.0 51.3 49.4 48,2
Color a —2.6 -2.5 —2.2 —-2.0 -17 -1.6
b -2.5 —2.4 —-2.3 -2.1 —1.6 -0,9
C 4,0 4,2 4.3 4.6 4,0 3.8
Sensory F 4,1 4,2 4,4 4.7 4,0 3.8
score T 4.0 4,2 4.3 4.7 4.1 3.8
0 4.0 4,2 4.3 4.7 4.1 3.8

C, F, T, O : Refer to the comment in Table 7.
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<E 20> Changes of moisture, jelly strength, pH and folding test score in steamed Alaska Pollack jelly

products with different amounts of (polyphosphate+soy protein isolate)
Added amount (%)

(0.1+0) | ©.1+2) [ 0.2+4) | 0.246) | (0.3+8) [ (0.3+10)

H=11,97—1,83X5,—0,17Xcs

Moisture (%) 72.1 70.3 68.7 65, 2 64,8 63.2
Jelly strength (g.cm) 815,3 769, 4 760, 1 755.3 730, 2 720, 4
pH 7.09 7.13 7.11 7.18 7.22 7.25
Folding test score AA AA AA A A A

<E 21> Changes of texture in steamed Alaska Pollack jelly products with different amounts of
(polyphosphate + 8oy protein isolate)

Added amount (%)
0.1+0) | 0.1+2) | (0.244) [ 0.2+6) | (0.3+8) | (0.3+10)

Br 9.7 9.5 9.4 9.0 8.8 8.5
H 1.8 1.2 10.6 10,1 9.8 9,3
To 18.4 18.0 16.3 16,1 16,0 15,7
Co 0.31 0.31 0.32 0,27 0.26 0.23
E 0.81 0,81 0.83 0.81 0,80 0,78
Ch 2,96 2,81 2,82 2,21 2,04 1,67

Br, H, To, Co, E, Ch: Refer to the comment in Table'6.
H=11,58+0, 08X, —0. 23Xsp (R . 0.9936)

—T71—-
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< E 22> Changes of color and sensory score in steamed Alaska Pollack jelly products with different amounts

of (polyphosphate+soy protein isolate)

Added amount (%)

(0.1+0) | 0.1+2) [ (0.2+4) | (0.246) | (0.3+8) | (0.3+10)

L 55.6 54,1 51.8 50,9 48,7 47.9
Color a -2.6 -2.8 —-2.9 -3.2 —-3.4 -3.5
b -2.5 -1.2 0,2 L5 2,2 3.4
C 4,0 4,2 4.5 4,1 3.8 3.4
Sensory score F 4,0 4,2 4.5 4,1 3.7 3.3
T 4.1 4,2 4,6 4,0 3.8 3.3
0 4,1 4,2 4.6 4,0 3.7 3.4

C, F, T, O: Refer to the comment in Table 7

< ¥ 23> Correlation coefficient between textural parameters evaluated by

measurement

jelly strength and Instron

] Brittlenees I Hardness I Toughness

Cohesivenessl " Elasticity ] Chewiness

A 0. 9022 0, 9615 0.9017 0. 1616 0, 1389 0.9518
B 0. 9262 0.9633 0. 8837 0.9553 0, 7828 0. 9510
C 0, 9838 0.9971 0. 9602 0, 9560 0. 7094 0, 9899
D 0. 9078 0. 9360 0. 8955 —0. 1036 —0.3071 0. 5905
E 0.7725 0. 9425 0. 8563 0, 5048 —0.1152 0, 6452
F 0.9177 0. 9586 0.8773 0. 7715 0.5327 0, 8668

A : corn starch, B: soy protein isolate, C: polyphosphate, D: (corn starch+soy protein isolate),
E: (polyphosphate+corn starch), F: (polyphosphate+soy protein isolate)
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Effects of Subsidiary Materials on Texture of
Steamed Alaska Pollack Jelly Products

Chil-Seong KWEON
(Wando Fisheries High School)

The effect of additional amounts of subsidiary materials on texture were examined using Instron Universal
Testing Machine to obtain fundamental data for steamed Alaska Pollack jelly product showing good quality.

The hardness revealed the good correlation with jelly strength among the six kinds of parameters of Instron
texturometer. Products with higher hardness showed a better quality, but those with hardness higher than 16
kg showed decreasing quality with increasing hardness.

Predicting the quality of steamed Alaska Pollack jelly product with various additional amounts of
subsidiary materials as a function of hardness, H, the equations could be deduced as follows:

H=11.56+0.54Xcs, H=12.22—0.23Xsp and H=11.65—7.13Xpp.

The reasonable equations for predicting the quality of steamed Alask Pollack jelly product with various
additional amounts of mixed subsidiary materials could be summarized as follows:

H=11.57+0.53Xcs+0.44Xsp, H=11.97—1.83Xpp—0.17Xcs and H=11.58+0.08Xpp—0.23Xsp.



