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Uses of Potassium Bromate and Egg White

for Increasing Gel Forming Ability of Surimi
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ABSTRACT

The effects of potassium bromate and egg white on gel forming ability of threadfin breams and mixed
species surimi were studied using gel strength, pH and folding test as assessment. The effect of one and two-
step heating was also studied. It was found that potassium bromate at 0.05, 0.10, 0.15, 0.20 and 0.25% could
increase gel strength of both surimi samples. The highest gel strength values obtained in threadfin breams
and mixed species surimi were at 0.20 and 0.25% potassium bromate, respectively. For egg white, the
concentrations used in the study were 1, 2, 3, 4 and 5%. The highest gel strength was obtained with 3 and
3-4% in threadfin breams and mixed species surimi, respectively. Both potassium bromate and egg white slightly
lowered the pH of both surimi.

The use of potassium bromate in combination with egg white increased gel strength as compared to
using either potassium bromate or egg white alone. The highest gel strength was obtained at 3-4% egg white
and 0.20-0.25% potassium bromate.

It was found that higher gel strength was obtained using two-step heating (40°C 20 min. and 90°C
20 min.)in surimi with potassium bromate, egg white or potassium bromate combined with egg white.

Key words . potassium bromate, egg white, threadfin breams, mixed species, gel strength, surimi
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Table 1 The quantity of egg white and KBgO

Test Egg white (%) KBro( %)
1 0 0
2 3 0
3 3 0.20
4 3 0.25
5 0 0.20
6 0 0.25

Table 2 Chemical composition of surimi prepared from threadfin breams and mixed species.

Percent
Chemical composition Surimi prepared from Surimi prepared from
threadfin breams mixed species
Protein 17.05 16.58
Fat 0.85 0.95
Moisture 76.23 77.46
Ash 0.56 0.87
Others 5.31 4.14

Table 3  Microbiological test of surimi from threadfin breams and mixed species.

Standard of Total microorganisms
Microorganisms frozen surimi* Surimi prepared from  Surimi prepared from
threadfin breams mixed species
Total bacterial count (CFU/gm) <70’ 2x10% 2.7x104
Psychrotrophs (CFU/gm) - 4504 5.2x10%
Escherichia col{(MPN/gm) <100 <3 <3
Staphylococcus aureus ND ND ND
Vibrio cholerae ND ND ND

£ uinnunaIgIuRaaiieion 1MnIIN. Nen. 935-2533
ND not detected
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