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Improvement of glycosylation technology in properties

of surimi protein
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Abstract: Glycosylation technology is an effective method of improving functional property of
protein. In order to develop the high strength performance of surimi products and maximize the
efficiency of its use, chitosan was chosen as sugar matrix. For gelation, the heating temperature
and heating time were also considered. The results showed that the better conditions were as
follows: content of starch 14%, achitosan addition 0. 4%, heating temperature 40 °C and
heating time 60 min in the first stage, and 90 “C and 30 min in the second stage.
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