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Figure 1. Scheme for processing Indian major carps for surimi preparation.
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Figure 2. Gel strength of rohu suwari (S) and kamaboko (K) gels prepared
at different setting temperatures and times.
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Table 1. Folding test characteristics of
heat-induced gels from rohu
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Figure 3. Compressibility of rohu suwari (S) and kamaboko (K) gels
prepared at different setting temperatures and times.
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Figure 4. Gel strength of mrigal suwari (S) and kamaboko (K) gels
prepared at different setting temperatures and times.
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Table 2. Folding test characteristics of
heat-induced gels from mrigal
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Figure 5. Compressibility of mrigal suwari (S) and kamaboko (K) gels
prepared at different setting temperatures and times.
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Figure 6. Gel strength of catla suwari (S) and kamaboko (K) gels prepared
at different setting temperatures and times.
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Table 3. Folding test characteristics of
heat-induced gels from catla
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Figure 7. Compressibility of catla suwari (S) and kamaboko (K) gels
prepared at different setting temperatures and times.
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