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In this study, fish oil stability in emulsified surimi was assessed by
qguantitative indices to get the basic information for the application to industry, and the following
results were obtained.

i) The preventive effect of sorbitol on the oil separation from frozen/thawed emulsified surimi was shown
bx the evaluation of oil distribution as an indicator of emulsifﬁing stability. ) It was clarified that
the melting point of lipids emulsified in surimi influenced on the distribution of oil particle in surimi
and its heat-induced gel-forming ability. ) Although the oxidation was promoted especially in the case
of vigorous mixing under air, the oil mixed with air after emulsifying with surimi under vacuum was
rather stable as same as the emulsified oil under vacuum. These results suggested that the levels of
emulsification affect the level of oxidation of oil in surimi gel, and that the complete emulsification
protects fish oil from oxidation.
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