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Studies on Canning of Cuttlefish Ball

Shih-Rong Kuo Yao Huang

The processes of cann:ed cuttlefish ball involved from receipt of raw mater-
ial to dispatch of the finished product are as follows:remove the head and
membrane, evisceration, - chopping, milling, making ball, frying, " canning,
adding dressing, vacuum sealed, sterilization and cooled.

1. Meat recovery of cuttlefish-38.38%.

2. Frying temperature- 180°C for 4-5minutes.

© 3. Each 150 gram of cuttlefish ball !is stuffed in the C-enameled .Tuna No.2
Can, added with 20 ml dressing.

4. Sterilization-8.51b/in? for 80 minutes.

5. To improve the jelly strength of cuttlefish ball, add 0.2% polyphosphate.
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Table 1. Exami_nation of canned cuttlefish ball

Items Result

Net weight(g) C 170
- Drained weight(g) lé_S
Can vacuum(cm Hg) 35

Flavor = Good

Color ) | | G;)od

Preference Good
i Jelly strength(g) ' 250
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Table 2. Utilization rates of cuttlefish

Sampling month - 9—4‘

} range 10.92—53 .84
Body weight (g)

’ average 35.07
Meat recovery (%) ' 38.38
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}.Table 3. Ingredients to be added during milling

Cuttlefish 1000g
Egg white ) 60g
M.S.G. : ' 0.72
Salt : . 15¢g
Black pepper i 0.3g
- Sesame oil 78
Sodium bicarbonate - 0-7g
Cornstarch 30g

Table 4. The composition of dressing

Water ' 100ml
Cornstarch 3g
M.S.G. 1g
Sesame oil 10g
Black pepper . 1g
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Table 5. Effect of polyphosphate on the jelly strength of cuttlefish ball

Concentration of Jelly strength (g)
polyphosphate After frying ] After sterilization
Blank : 750 250
0.10% 760 245
0.15% 765 250
0.20% 800 255
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