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mnagﬂkmnﬁ#ﬁmﬂ%%ﬁ%ﬁ [0 He Ak A5 e 3 ot L D 2 2 28 1 6 M2 o B A e 1 4k
PR B2 KGM A 0. 52% . PG EE 79. 5 °C . NaCl ¥R JE 0. 10 mol/L. ZEMAPET . 8§ 0 LI 27 4k
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Effect of Deacetylated KGM on Heat-Induced Gel Properties
of Bighead Carp (Aristichthys nobilis) Myofibrillar Protein
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Abstract: To improve the gel properties of bighead carp (Aristichthys nobilis ) myofibrillar protein,
deacetylated konjac glucomannan (KGM) was added to the myofibrillar protein system as the gel modifier.
The influencing factors for the gel properties of bighead carp myofibrillar protein were investigated.
Deacetylated konjac glucomannan content, heating temperature and NaCl concentration served as the inde-
pendent variables and gel strength as the response. Optimization of formulation variables was realized, u-
sing the response surface methodology. The results showed that the optimum conditions for preparing the
myofibrillar protein gel were as follows: deacetylation konjac glucomannan content 0. 52% , heating tem-
perature 79. 5 ‘C and NaCl concentration 0. 10 mol/L. Under these conditions, the gel strength of myofi-
brillar protein gels was experimentally 107. 35 g/cm. Examination with scanning electron microscopy indi-
cated that the addition of deacetylated KGM made the microstructures of the myofibrillar protein more
compact, compared to the pure myofibrillar protein gel, which improved the properties of the composite
myofibrillar protein gel.
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