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. SUMMARY - ’

In this paper, we report the ‘method to bproduc,é -spun proteins from meat,

we find the emulsion of fish protein can be converted inte a suitable form
for spinning by means 'Qf denaturation in the conc. alkali solution and fthe
addition of. oleic acid. The spun protein is obtained‘ 'thﬂrough the washing and
heating process. Then it is partially dehydrated with alcohol solution _at low
temperature ( — }‘0°. C’)’and packed in plasti¢ bags (vacﬁum‘packing dfor st—
orage. o '
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Table 1. THE COMPARISION OF PRODUCTS QUALITY BY DIFFERENT
| DEHYDRATION METHOD : '

Dehydration method Description

Light brown color during dehydration
+ The texture quality is bad.

Vacuum freezing drying .
Sun drying ' _ t

Low temperature air drying k n

Snow white color, the teicture quality

Freezing and thawing is good.” ( Semidried food ) -

Tabie 2. THE YIELD OF SPUN PROTEIN BY DIFFERENT KIND'OF

FISHES
Kind of fish ' Yield
Trachinocephalus my ops ‘ 65%
Sphyrna zygaena o 101

Table 3. THE AVERAGE COMPONENT OF SPUN PROTEINS. OF FISHES

‘ Component-> Percentage
Moi.éture ' 83 — 85
Crude protein 12 — 12'.4 v
Crude fat 3 — 3.5
Ash - 0.2 — 0.3
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"_Fig. 1 Processing of fish protein- fibres>

(i) Raw materials

added 3 — 5 vol. water

¥
(2) Homogenized 5min

adjusted at pH 11 — 12 by 10 N — NaOH

added Oleic acid vor Linolenic acid to

L muscular protein. 10 min -

(3) Defnamed ( % ~ 1 hr. at room temperature )
L

(4) Spinning

Spinning solution:

20 % NaCl in 1 N Acetic acid

(5) Boiling

l
>(6) Washing ( in running water )
!
(n Dehydration ({ in alcohol soln. at —10°C )
. | . .

(8) Products

Air = —1 Fig 2. Spinning apparatus
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: Satety valve
: Pressur gauge
. Spinneret

: Glass rod.
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Fig 3.. The alteration of viscosity with time by the dilution of water
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Fig 4. The effection of Oleic acid on viscosity with time
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Fig 5. Th. alteration of viscosity with time by the addition of
diferent volume of Oleic acid
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