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Abstract

In this study, Surimi nutritional quality of common Kilka (Clupeonella caspia) prepared by washing and pH
shifting methods during freezing storage was investigated. The samples were stored under freezing conditions
for three months and their nutritional qualities were evaluated for some nutritional properties (n3/n6 ratio, lipid
quality indices such as Tl index and Al index and EAA/NEAA ratio). According to the results, changes in Al
index in time unit were significant (P<0.05). The average of the pH shifting during the maintenance period was
higher than that of the washing method. Also, the tropogenic index was significantly higher in the pH shifting
method than the washing method, and the index decreased in the first two months and increased in the last
month of storage. The EAA/NEAA ratio was higher than the wash method in the pH shifting method (P<0.05).
Regarding the changes in the n-3/n-6 ratio, there was no significant difference between the washing method and
the pH shifting (P<0.05), but this ratio had significant changes during the maintenance period and had a
significant effect on this index (P<0.05). The results showed that the values related to nutritional quality indices
measured in surimi produced by the pH shifting method have a better utility than the washing method.

Keywords: Common Kilka, Surimi, Isolate protein, Nutritional quality.
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