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The studies on the manufacture of higher grade food from low economic

value fishes III. The processing of salted-fish by osmosis method

Lai Yung- Shun - Wang Wen-Chenk - Wang Hon-Yih

SUMMARY

In this paper, we report a new osmosis method for processing of salted

-fish.

The fishes or_fillets are covered with a film such as cellophan and

then preserve with salt. The quality of the products is compared with cla-
ssical method. The results state as follow:

1.

The film decrease the impurities such as CaCl;, MgCl; in salt osmose
into the fish meat.
. The salinity of the products is less than classical method. The moi~
sture and protein loss are less too.
If fillets preserved by Miso, the fillets is seasoned. The salinity of
the products is 7.2 %, moisture is 48 %.
The halophilic, nonhalophilic and marine bacteria counts of the
products are less than classical method.
The products is bright and transparent, which is favored by consu-
mers.
. If the products store in -15°C. The practical storage time is over
5 months.
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Table 1 The quantity and value of the salted fish products in Taiwan
(1965-1974)

Year Quantity (T) Value (NT#$1,000)
1965 6,571 58,737
1966 5,272 54,818
1967 - 3,626 34,414
1968 5,748 42,986
1969 5,564 30,679
1970 -~ 6,980 48,542
1971 7,071 : 46,246
1972 o 6,025 55, 063
1973 4,027 : 36,290
1974 1,938 45,311

Table 11 The quantity and value of the salted fish product imported

in Taiwn
Year Quantity (T) o Value (NT$1,000)
1965 6 85
1966 4 - 53
1967 13 - 159
1968 15 202
1969 31 400
1970 16 176
1971 32 351
1972 - -
1973 71 4,089

1974 1,368 12,891

Table 11l The alteration of moisture and salinity of round herring
preserved by paddy chaff-salt method

whole deheaded, eviscerated divided

treated method moisture salinity moisture salinity
material . 79.09 0.11 " 79.09 0.11
2 . 73.61 0.41 77.63 0.36
3 72.57 0.60 74.18 0.60
-4 72.19 0.60 73.52 0.60
5 67.77 0.60 69.78 0.60
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Fig, 1, Method of Salting
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marine bacteria in the storaging time of round herring preserved
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