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Studies on Processing Feasibility of Abundant Fish Catches — .

The processing of mullet fish ball

Shaw -Nan Peng

The muscle of mullet which having = hydrophobic property and cpulvd be dehydrated
easily was mixed with 0‘.3 % polyphosphates and 5 % starch. The reéult showed that
it could ‘be used to prepare mullet fish ball. The mullet fish ball prepared in our
laboratory possessed good texture cliewness and the elasticity are very s“nmlp.r ‘to that
of cuttle-fish ball or Kung-wan ( pork ball ). Bésides, by this processing;methdd 18
9% of cost was saved than traditional cost of pork ball. '

The yearly production of mullet in Taiwan is about 4,500 tons among which 1,500"

- tons are. from aquaculture ( July-Sep. ) . 300 tons are caught all the year.round .

and 2,700 tons are seasonal catches ( November- January ).
We will try to use the frozen mullets imported from Nofth America ( September-

January ), South America ( May-July ) and Australia ( May-July ) as raw :.matérijals
for further study. - ' '
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Table 1. Chemical composition in mullet muscle *

B’ H(Items) , & & ( Content)

& " 4 Moisture 73.9%
¥ f§ 85 Crude fat 2.4%

~ HZEBHE Crude p‘ro'te_in 20.5 % _
¥ 7% 4rCrude ash - 1.3%

*AEEBERAN -8R 455205 - BE1.0~1L4AF o
* The materials are eviscerated, male. The body length are
" 45-52 cm. The body weight are 1.0 ~ 1.4kgo
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Table 2 Comparison on qugility of mullet-ball processed
by different method

RBRES e S o Ok R %
Group Folding Masticating feeling Taste and color
test .
LERE B LR BB » BARKE - SELIAR
Blank REODPISBRE MEELETE 2K very similar to |
ﬁ ° meat ball.
2 & HEER AA LR R RANE R o SEQER
Sodium Poly - 2 BREES » O hRE BB A very similar to
phosphate added _ ° kung wan.
LINREHMBER AA LR R R T R B o o SELEARERA
b g ARl _ LSRR » EOFFEEHEMS o BRR/E  very similar tokung
Sadium Poly - B BT HRZ R o wan or. Cuttlefish
phosphate and starch ball.
added '
% (Remark ) :

AA : 4 ¥7REl Uncracked after fourfold
A 1 2 #R% Uncracked after twcefold
B : 2% Cracked little after twicefold
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Table 3 Weight composition and yield during processing
of mullet ball

HE O RMB F S M B K S SRS DER R A KEE KR
% % . % % % % FHts% % % BE&E %

Item ¢ Round Head Fin Skin Viscera Bone Blood Muscle Minced Twice washed
T ' and . . and by tap

ot hers water

B & 3 100 17.4 27 9.2 19.3 6.1 4.0 — - — ~
Mul let : : '
K & ¢ 100 17.6 3.0 87 197 6.0 40.8 — — -

~Mullet. B ;
RER- ¢ 100 - - - — - ~  50.8 49.0 . 40.0

Gutted
Mullet
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Table 4 Comparison of approximate manufacture costbetween mullet ball

and kung-wan

"  H B Mullet fish ball E# Kung wan

Citem . B (A%) BEGH/AD B8R (G5) ME(4%) BEG/AT) BF(T)
Quantity Unit Price Total Price Quantity  Unit Price Total Price A

® (NT$/kg) (NT$) ® (NT$/kg) ' ($1IN)

BEAREBEA:

B RAEA :

Minced mullet 1,000 125 . 125.00

‘ muécle and |

washed by tap

water . . .

R RRA , 1, 000 : -150 150. 00
Minced pork -

Sodium chlo 20 - 14 2.80 20 14 2.80

ride

. RemEE

Sodium poly- 3 150 10.45
phosphate ' '
AR |
Wheat starch 50 25 12.50 50 25 12.50

Bk b .
Monosodium , 1 120 0.12 1 S 120 ©0.12

L-glutamate

& B | T 140.87 165. 42
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Total
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HR 40 % (KAEE 78.% ) » B8 1,000 AFHFIA A » %50k R AB 2,500 A3 (1000

: 40 - ' 2
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Table 5 Export price of frozen fish mince in Taiwan (31, Mar, 70 )

BB B #H
Kind of fish Unit price (US$/kg)

H O/ C&F 0.45
White mouth croaker ‘ A

2o& noo0.45
Black mouth croaker

EfREE n  0.38
Lizard fish ~

A n  0.31
Ground spearing ,

KR ' n o 0.37
Flying fish -

AR n o 0.39
Red gurnard

I AEBEBEZEAREZ

Remark : The price is adjusted eéch 3 months

£6 WRESHERE
:Table 6 Quality grade of frozen fish paste

& & X&5(%) Z W HE 18 B (mm)
“ Grade Moisture Breaking force Deformation
SAR 78 U 550 Lk 15
Ak BOLITF 450 B 35

23 30
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