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The Dielectric Properties of Hydrated Water during
Pressed-dehydrating Process of Surimi
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Alaska pollack
frozen surimi

'

ground 5 times at 15 sec
with a food processor

packed into screw-capped plastic bottles
and sealed tightly

heated at 100°C for 20 min in a water bath
cooled in running water for 30 min

passed through a strainer

pressed to dehydrate
at 50 or 100 kg/cm?2
with an oil presser

granulated and passed
through a 12-mesh sieve

'

stood in a refrigerator
over night

dehydrated surimi sample

Fig. 1. Preparation of dehydrated surimi sample.
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Fig. 2. Changes in moisture content of heated
surimi samples during pressing process.
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Fig. 3. Dielectric dispersion of dehydrated surimi
samples of various moisture contents.

Moisture contents are [] 74.1%, < 69.1%,
O 57.0%, /\ 53.4%, HH 48.7%, 37.0%,
® 35.4%, VV 33.2%, (M 31.5%, @ 25.7%,
* 15.8%, [> 11.5%, and W] 9.8%.
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Fig. 4. Dielectric loss of dehydrated surimi sam-
ples.
(A) Higher moisture content, (B) Medium
moisture content and (C) Lower moisture
content.
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Fig. 5. Relationship between moisture content
and dielectric constant of dehydrated surimi
samples at various frequencies.
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Fig. 6. Relationship between moisture content
and dielectric constant (10 kHz) of dehy-
drated surimi samples.
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Fig. 7. Relationship between moisture content
and relaxation time (7 ) of dehydrated surimi
samples.
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Fig. 8. Relationship between dielectric constant

&’ (10 kHz) and relaxation time (7) of de-
hydrated surimi samples at various moisture
contents.
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Fig. 9. A proposed model of the behavior of water
molecules around protein molecules during
dehydration.
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