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Studles on Processmg Feasibility - of Abundant Flsh Catches - I

Three New Products of Bonx to -
‘S"haw- Nan Peng, Suh-Yueh Su andijj’ui‘-Hua' Liu

The Drocessmg ot three new products of bonito was reported in this paper.
Smoked mtermedlate moisture bonito :

" This product was. packed and ster111zed by a vacuum bag. Then it became a delicious
food and could be eaten directly, or mixed with some vegetable “The .practlcal storage
life was 10 months at 5- 8°C, and 4 months at room temperatufe.

Seasoned bonito block :

The muscle of bonito was pressed and cut into 1 cm® blocks. After being seasoned ,
dried, and sterilized, it could be stored for 1 year at rodm temperature.

Seasoned bonito powder or granule :

The pieces of dried bonito were -ground into powder or preésed into 1 mm granule, then

packed and sterilized. It could be used as ‘s'ea’si)ning during cooking and could be stored for
1 year at room temperature. -
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Bi1-1 @2 B1-2 Bz4BEa
Fig. 1-1 Smoked bonitc : ' Fig.1-2 Smoked intermediate moisture
bonito-

H% UAEEAFARARD N EEE  BEERA.

BFF I B (5~8°C ) WRE 10 EA » BERTHEAE4EA
T~ Rk A

FEE ~ R B () ~REE ~ ARREE » DK 2 AR BREE-RARER
BRAVE-EBEANE B 50 % EH— BASEIR L BHHEETEMIE (12 X 24 X 4cm >
2—1) ’ '
i R RATE R 400 ATEHAER - MBEEHIR 2.5 om (BE REAKASREA 1 cm B
Yo LEEAAL X 1 cm 2 HRBARSEABEBRENE L& (NB2—2 ) ;
— B 7RGR SR FR R FERA B K BAIBA MR 1 om ¥ SRS EAREB RTANKE (% 2 B/5
)15 BASBBENFRARNEERRARAERREREXSER 30 % A BEBER
ASBINES - an RN EEEal Y ARERBaE (NB2—3 ) ;
— Jo B THR A+ 8 505 A A 2 R R B 2 SRR R SR I A BB /B 0. 07mm BRI ¥ (
HEE 10 5 ) > RN NE S LN SENREE-ERREREYRET » BUANER
H OREES O ( 2% DUEZE R % KT MBRE R ) SRR (B 2—3 ) o ‘

R AT —EITR S

A BT TR —4E o
= @k R

s B QIR Fo R 40 ~ 50°C (B {REMR A M BB % (SR FRMEE 3 — 1

) s



183

Bz—1 BRYEBRE

Fig. 2-1 DPress case

B2—2 BRAZIEVER
Fig. 2-2 Pressed bonito.
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' Fig. 2-3 Seasoned bonito bloqk»

B3 —1 EhE
Fig. 3-1 Grinder
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3—2 @EZFHRBK
Fig. 3-2 Seasoned bonito powder

Ba—1 B K # Ba4—2 BZHEEBEN
Fig. 4-1 Granular Fig.4-2 S easoned bonito ‘granule
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Table 1 Yield and variation of moisture content during processing of

i seasoned bonito block

" g E B(AE) X52B(%) #® R F(%)
Item _ Weight (g) Moisture Yield
z R = 2,440 ' 75 100
Material of bonito
ERLEEER
After boiled and remove 1,415 68 58
bone and peel skin.
mom B R ® 1,000 52 » 41

After smoked and pressed

BARE— WL HEHE

After one night seasoned&  '1.049 42 43
dropping liquid.
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Final products after dried 873 30 36
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Table 2 Proximate manufacture cost of seasoned bonito block

% B BE(A%) EEG/AF) & HB(T)
Appellation Quantity Unit price Tatal price i O

©®  (N.T.$/g) (N.T.§)
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