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Volumetric Phase Transition of Heat-Set Fish Meat Gel
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We have prepared a heat-set fish meat gel and myosin gel at various temperatures and
measured one of characteristic properties of gel, volumetric phase transition, with and without
urea in the solvent mixture acetone in water. We observed a rapid reduction of the gel volume
in acetone. The volume reduction decreased with the heat-set temperature and increased
slightly with urea, both for heat-set fish meat gel and myosin gel. This result suggests the
volumetric phase transition of fish meat gel is attributed to the cross-linking at S1 and rod of

myosin molecules.
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