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RESEARCH ON THE RECOVERY OF PROTEIN FROM SURIMI WASH WATER OF
HAIRTAIL TRICHIURUS HAUMELA BY NATURAL ALGAE FLOCCULANT SODIUM
ALGINATE

WU Yu-Xue', JIN Ting®, WANG Jian-Ping?, LE Yun®, LIN Gui-Fang?

(1. School of Biotechnology and Chemical Engineering, Ningbo Institute of Technology, Zhejiang University, Ningbo, 315100;
2. Ningbo Ocean & Fishery Institute, Ningbo, 315010; 3. Ningbo Ocean and Fishery Enforcement Detachment, Ningbo, 315020)

Abstract To obtain the optimum conditions of sodium alginate flocculants used for the recovery of protein from surimi
wash water of hairtail Trichiurus haumela, the methods of sodium alginate flocculants, biuret and potassium dichromate
oxidation were adopted. Results showed that the optimum recovery conditions of sodium alginate were as follows: sodium
alginate 1.11mg/ml; protein concentration of surimi wash water 16.54mg/ml; pH 4.6; temperature 4°C; time 20min. Under

the above condition, protein recovery ratio and removal ratio of COD was 86.68% and 58.67%, respectively. The removal
effect of protein from surimi wash water was obvious by adding sodium alginate.

Key words Hairtail Trichiurus haumela, Surimi wash water, Sodium alginate, Protein, Recovery
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