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Abstract; Oil is an important quality improver in the food field, and its influence on surimi gel is mainly

Aquatic Biotic Resources,

reflected in physicochemical properties, microstructure and flavor. The aim is to provide a theoretical
basis for the production of surimi gel with good texture and flavor. The mechanism of the effect of oil on
the quality of surimi gel was illustrated at the level of the interaction between oil and protein molecules.
The effects of the type and addition of oil on the physicochemical properties and microstructure of surimi
gels were reviewed, with the physicochemical properties being reflected in the textural properties,
rheological properties, water holding capacity, cooking losses and moisture distribution. The effects of oil
on the flavor of surimi gel was reviewed. The appropriate addition of oil can contribute to the good
structure, flavor and nutritional value of the surimi gel.
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