B2S 20194511 f 4534 4% 556 )
JOURNAL OF LIGHT INDUSTRY Vol. 34 No.6 Nov.2019

.15 -

S| AT A WS R R A5 K S ROKGRI T K S R TSR [T ] e Tl
2019,34(6) :15 -23.

HESES 9983 CEARIRAG:A

DOI.:10. 3969/j. issn. 2096 - 1553.2019. 06. 003

XEHS 2096 - 1553(2019)06 —0015 —09

Ky i DR AR S 5 55 5 0E D

Research progress of water retaining agent for aquatic products

KPEA
oK s AR 5 A
kK

Key words :
aquatic products ; water
retaining agent ; freezing

water loss

MEREC HBHE L FRE DS MET, ZHT,
W'’

XIE Wancui'”,XIE Jingwen' ,XIN Rongyu', YANG Zhiwei' , YANG Jiayu',
WANG Xinke' , YANG Xihong'*

L HEHRBAY BEMFEEMTEZR, LR FH 266042;
2L AREENMFIRERERE, IR F § 266042
1. College of Mairine Science and Biological Engineering,Qingdao University of Science &

Technology , Qingdao 266042 , China ;
2. Shandong Provincial Key Laboratory of Biochemical Engineering ,Qingdao 266042 , China

T B HTRE So b ik KORAE A ALEL 64 Jah b st 2k KRR A A K AR AR F Fo
HOBIREFEKFNGIFE L m A48 x Lk AT, 358, 3 ERAKFRARME
BEEAT A2 3d B A A 24 K F g nk AL ; 48 R AR K A Fo i & B AR KA R
ROGEE A A2 AE A ARK AR A8 L A . ST, @ ik A %
Mo B HES R R BeAt AR BE K AR R A 69 & & oA, SR TR A ) 6 b B AR R
B RBRAKA AR GBI RN 2L RATE AR X RAT LRI IRE
SRR F B PR R ZLR A R R AR T ).

S HHH:2018 - 07 — 1434691 A #1:2019 -09 - 19

HEWME:BE A AF$2 A48 (31772089,31271938) ;.1 & 4 & £ #F 4 3+ %] 7R B (2017GHY15127)
EEBN M7 Z(1969—) %, LAEEHEA, FHARXPHR B, 2R T AR RAAE %4
BEERE:HHE1963—) , B , RETA, FHHEARFHZ WML, L EHRT AR ERLE.



. 16 -

Ba50 20194 11 A 4534 % 556 4

Abstract : Based on the analysis of the mechanism of freezing and dehydration of aquatic products, the relevant

literatures on the development and application of salt water-retaining agents, sugar water-retaining agents, and

protein gel water-retaining agents were combed. It was pointed out that excessive addition would worsen the

flavor of aquatic products, although salt water-retaining agents had better performance. Sugar-based water-

retaining agents and protein gel-based water-retaining agents were natural, green and safe, but the water-retai-

ning properties alone were weak and costly. In view of this, through the use of natural ingredients such as pol-

ysaccharides and oligosaccharides, the production cost of sugar water-retaining agents was reduced, or sugar

water-retaining agents and protein gel water-retaining agents were used as the main raw materials to mix with

phosphorus-free salts. The synergistic effect of the composite water-retaining agent to enhance the water-retai-

ning will effect and reduce the application cost can become future research directions.
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