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Originating in Japan in the twelfth century, surimi is refined fish myofibrillar
proteins produced through various processes. The development of the surimi
product crabstick in Japan in the 1970s played a major role in globalizing surimi
and expanding surimi seafood consumption to the United States, Europe, and
Russia. Commercial surimi production has also changed significantly. Surimi
and Surimi Seafood, Third Edition covers the resources, production,
technology, and nutrition of surimi and surimi seafood. Like the previous
editions, this reference serves as a global surimi and surimi seafood industry
guide.

Revised and expanded, this new edition adds the most up-to-date information on
the science of surimi and surimi seafood, with an increase from 17 to 23 chapters
coauthored by 63 scientists and industry leaders. Presenting broader, more in-
depth content, highlights include historical reviews of the surimi technology and
industry, comminution technology and application, coproduct utilization, and
nutrition and health benefits. The text examines topics related to surimi and fish
proteins, including gelation chemistry, proteolytic enzymes, and stabilization of
proteins.

This edition covers the production of various surimi seafood products: seafood
paste, crabsticks, kamaboko, chikuwa, tempura, fish balls, and fish sausage. It
discusses quality and production aspects, such as waste management,
microbiology and pasteurization, ingredient technology, color measurement and
colorants, seafood flavors, and sensory science applications. It also contains a
chapter on research and development that can serve as a tool for insights on new
product development.
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Originating in Japan in the twelfth century, surimi is refined fish myofibrillar proteins produced through
various processes. The development of the surimi product crabstick in Japan in the 1970s played a major role
in globalizing surimi and expanding surimi seafood consumption to the United States, Europe, and Russia.
Commercial surimi production has also changed significantly. Surimi and Surimi Seafood, Third Edition
covers the resources, production, technology, and nutrition of surimi and surimi seafood. Like the previous
editions, this reference serves as a global surimi and surimi seafood industry guide.

Revised and expanded, this new edition adds the most up-to-date information on the science of surimi and
surimi seafood, with an increase from 17 to 23 chapters coauthored by 63 scientists and industry leaders.
Presenting broader, more in-depth content, highlights include historical reviews of the surimi technology and
industry, comminution technology and application, coproduct utilization, and nutrition and health benefits.
The text examines topics related to surimi and fish proteins, including gelation chemistry, proteolytic
enzymes, and stabilization of proteins.

This edition covers the production of various surimi seafood products: seafood paste, crabsticks, kamaboko,
chikuwa, tempura, fish balls, and fish sausage. It discusses quality and production aspects, such as waste
management, microbiology and pasteurization, ingredient technology, color measurement and colorants,
seafood flavors, and sensory science applications. It also contains a chapter on research and development that
can serve as a tool for insights on new product development.
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Editorial Review

About the Author

Dr. Jae W. Park is a professor at Oregon State University (OSU) since 1992. Before joining OSU, he was
the director of technical services (SeaFest/JAC Creative Foods, Motley, Minnesota), which is the largest
crabstick manufacturer in the United States. Since 1992, he has worked with various surimi manufacturers
and surimi seafood manufacturers in various countries in the world as a technical consultant.

He was elected as IFT (Institute of Food Technologists) Fellow in 2007, which is the most prestigious
recognition as a food scientist. He has published more than 120 refereed journal articles, 41 book chapters,
and 2 patents. He has accepted over 100 speaking engagements. Dr. Jae Park has distinguished himself as an
internationally renowned scientist in surimi research, education, and technology transfer.

Users Review

From reader reviews:

Earl Diehl:

Here thing why this specific Surimi and Surimi Seafood, Third Edition are different and trusted to be yours.
First of all looking at a book is good nonetheless it depends in the content than it which is the content is as
scrumptious as food or not. Surimi and Surimi Seafood, Third Edition giving you information deeper since
different ways, you can find any guide out there but there is no e-book that similar with Surimi and Surimi
Seafood, Third Edition. It gives you thrill reading through journey, its open up your personal eyes about the
thing that will happened in the world which is might be can be happened around you. You can easily bring
everywhere like in recreation area, café, or even in your technique home by train. Should you be having
difficulties in bringing the branded book maybe the form of Surimi and Surimi Seafood, Third Edition in e-
book can be your option.

George Kirby:

Reading a reserve tends to be new life style with this era globalization. With reading through you can get a
lot of information that could give you benefit in your life. Along with book everyone in this world can
certainly share their idea. Ebooks can also inspire a lot of people. A great deal of author can inspire all their
reader with their story or even their experience. Not only situation that share in the publications. But also
they write about advantage about something that you need example. How to get the good score toefl, or how
to teach your kids, there are many kinds of book that you can get now. The authors on earth always try to
improve their proficiency in writing, they also doing some research before they write on their book. One of
them is this Surimi and Surimi Seafood, Third Edition.



Connie Pauls:

Beside that Surimi and Surimi Seafood, Third Edition in your phone, it might give you a way to get nearer to
the new knowledge or information. The information and the knowledge you may got here is fresh in the oven
so don't possibly be worry if you feel like an outdated people live in narrow village. It is good thing to have
Surimi and Surimi Seafood, Third Edition because this book offers for your requirements readable
information. Do you oftentimes have book but you don't get what it's exactly about. Oh come on, that won't
happen if you have this in the hand. The Enjoyable set up here cannot be questionable, such as treasuring
beautiful island. Use you still want to miss that? Find this book as well as read it from today!

James Ensor:

With this era which is the greater man or woman or who has ability to do something more are more special
than other. Do you want to become among it? It is just simple approach to have that. What you have to do is
just spending your time very little but quite enough to have a look at some books. One of several books in
the top collection in your reading list is Surimi and Surimi Seafood, Third Edition. This book that is qualified
as The Hungry Slopes can get you closer in becoming precious person. By looking upwards and review this
book you can get many advantages.
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