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Effect of different freezing rates on the gel properties
of tilapia( Sarotherodon nilotica) sausage
LI De-bao,XIAO Hong-yan,ZENG Qing-xiao

(College of Light Industry and Food,South China University of Technology , Guangzhou 510640, China)

Abstract; The effects of the four different freezing rates (3.40,2.73,0.73,0.23cm - h™') on the freezing curves and
the quality of tilapia sausage were investigated.Results showed that the freezing point of the tilapia sausage was
-1.4 +0.1°C.With the increase of the freezing rate, drip loss and whiteness decreased.Compared with the unfrozen
sausage,the breaking force, breaking distances and gel strength of the fast- frozen - thawed did not change
obviously, but those of the slow-frozen-thawed decreased obviously. The sensory score also decreased with the
decrease of the freezing rates. The result was the same as gel strength, whiteness and drip loss. It can be
concluded from those results that increasing the freezing rates can maintain the original quality of the tilapia

sausage.
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