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Abstract 

PuUt Pembete\mn Dl;1181 su111n,h Nur zan1ran \U"',, 

Unlverllb Malayaia Torengganu. 

The objective of this study was to determine the effect of washing cycles (1,2,3 and 4 cycles) 
and addition of sodium pyrophosphate (PP) addition (0%, 0.05% and 0.1 % w/w) with or 
without addition of 50 mmol/kg CaC12 on the properties of surimi gel from silver catfish 
(Pangasius sp.). This study shows that the deformation, breaking force, gel strength, water 
holding capacity of silver catfish surimi gel improved with washing cycles until three washing 
cycles and then decreased afterwards. However, for whiteness properties, both three and four 
washing cycles gave similar whiteness. The gel strength of surimi gel was highest after three 
washing cycle without any salt addition (control). However, surimi gels added with 0.05% 
PP alone gave highest breaking force, deformation and water holding capacity compared to 
other gels. It was found that the presence of CaCh decreased the deformation of gels. While, 
whiteness of surimi gels added with CaCh were higher than those without CaCh . The highest 
whiteness was given by gel with four washing cycles and 50 mmol/kg CaCh. This study 
shows that number of washing cycles and addition of PP and CaCh treatment affected the 
properties of surimi gels. 
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Abstrak 

Tujuan kajian ini adalah untuk menentukan kesan kitaran basuhan (1,2,3 dan 4 kitaran) dan 
penambahan sodium pyrophosphate (PP) pada tahap (0%, 0.05% dan 0.1 %w/w) dengan atau 
tanpa penambahan 50mmol/kg CaC12 ke atas ciri-ciri gel daripada surimi ikan patin 
(Pangasius sp. ). Kajian ini menunjukkan pembentukan, daya tahan pecah, kekuatan gel, 
kebolehupayaan memegang air bagi surimi ikan patin meningkat sehingga basuhan ketiga dan 
menurun selepas basuhan ketiga. Walau bagaimanapun, untuk tahap keputihan warna surimi, 
kedua-dua basuhan pada kitaran tiga dan empat memberikan tahap keputihan yang sama. 
Kekuatan gel paling tinggi pada basuhan ketiga tanpa penambahan garam (kawalan). 
Bagaimanapun, gel surimi yang ditambah dengan 0.05%PP sahaja memberikan tekstur dan 
kebolehupayaan memegang air yang tinggi berbanding gel-gel lain. Hal ini menunjukkan 
penambahan CaCh mengurangkan pembentukan gel surimi. Sementara itu, tahap keputihan 
warna paling tinggi bagi gel surimi yang dibasuh pada sehingga kitaran empat dan ditambah 
dengan 50mmol/kg CaCh. Kajian ini menunjukkan tahap kitaran basuhan dan penambahan 
PP dan CaCh memberi kesan pada gel surimi. 
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