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Effects of heating temperature on the physical and chemical properties,
texture profiles and microstructure of grass carp

TANG Jianhua', ZHANG Xiunan’, HE Xiaolong', JIA Yajuan °, LI Guanglei’

(1. School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China;
2. School of Food Science and Technology, Henan Institute of Science and Technology, Xinxiang Henan 453003, China)

Abstract: Using physical and chemical properties, texture and microstructure as indicators, the quality chan-
ges of grass carp meat under different heating temperatures were studied. The results showed that as the tem-
perature increased, the loss rate of fish meat during cooking increased significantly ( P <0. 05) ; the pH tren-
ded to rise, then falls and then rose again, reaching the maximum value of 7. 36 at 65 °C; the L™ value in-
creased significantly (P <0.05), the ¢* value decreased, and the b value first increased and then de-
creased; the shearing force presented a four-stage change trend, it first increased and then decreased, then in-
creased and decreased again. The heating temperature affected significantly the fish meat hardness, cohesion,
adhesion, and chewiness, but not significantly the fish elasticity and recovery. The muscle fiber structure, in-
ter-and intra-muscle membranes were damaged under different heating temperatures, which verified the effect
of heating temperature on the physical and chemical properties and texture of grass carp meat from the micro-

structure. 75 ~80 “C might be the proper temperature for processing grass carp meat.

Key words: grass carp meat; heating temperature ; physical and chemical properties; texture; microstructure
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