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Effects of yuzu peel addition on the lipid oxidation in kamaboko
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Summary : To elucidate the effects of yuzu peel addition on the lipid oxidation of kamaboko, the changes of malon
aldehyde (MA) contents in the surimi of control and that containing yuzu peel (yuzu kamaboko) before and after
cooking were analyzed. The MA contents in the control and yuzu kamaboko stored at 0°C were also analyzed for
2 days. After cooking, MA contents in both kamaboko decreased. During storage, the MA contents in the yuzu
kamaboko were lower than those of control. These results suggest that addition of yuzu peel may suppress the lipid

oxidation of kamaboko.
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Table 1. Composition of the surimi for yuzu and
control kamaboko (%)

Ingredient yuzu control

kamaboko kamaboko
Fish meat (America, SA level) 51.0 55.6
Starch 32 3.5
Salt 1.5 1.6
Seasoning 3.1 34
Egg white 43 34
Water 29.9 32.6
Yuzu peel 7.0 0.0

Table 2. Changes in the MA contents (umol/g)
in control and yuzu kamaboko

Storage period (day)
Surimi 0 1 2
Control 2.25+0.08 1.38+0.24 2.54+0.08  1.83+0.49
Yuzu 3.07£0.23* 1.41+0.52  1.19+0.09*% 1.16+0.47

Sample

Mean (n=3) + SE.
*Significantly different from control kamaboko (p<0.05).
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