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Fisheries- I A Study on the Fish Meal Processing of Horse Mackerel

Shyh-Shiuan CHANG and Mao-Song CHEN

- The total’ world fish meal production has been decreased since 1973 due to the
energy crisis; In recent years, with the_establishment of the 200—mile economic zone,
the world fish catch decreased yearly, and so did the sources of fish meal. The abundant
small pelagic fatty fish, such as pompanos, anchovy and sardine, will play a very
important role in the production of fish meal in the near future. In this study,we
used the frozen  Decapterus maruadsi and Decapterus lajang as raw materials for
the fish meal processing. Two dit:ferent cooking methods were used:one was100°C
boiling water for 5—10 min, the other was 100°< steam for 20—30 min. The
frozen raw materials were cooked by either of the above cooking methods, then
pressed, dried, and crushed to form the fish meal finally. The effects of differ-
ent cooking methods and body sizes on the yield and chemical compositions of
fish meal products were studied. We found that : 1) the yield of D. maruadsi -
processed by either steam cooking method or boiling water cooking method was the —
same ;2 ) the larger the body size, the higher the yield of fish meal, i, e., the yield
‘of D, maruadsi vz: 24.80 % which was significantly higher than that of D. lajang with a
value of only 21.67%; and 3)the color and flavor of fish meal processed in this
study were not inferior to those of white fish meal imported from Japan.When
the lfi-sh meal stored at room temperature (20 C) for 2 months, however, its color
was changed to dark—brown,and with a strong stimulating fishy odor. The one
stored at low temperature ( —20°C) after the same period changed very little
in its quality. Therefore, fish meal must be stored at temperature as low as

possible.

e

il

jill ]

A& BB T S LUKENTRE&Z FEYME B2 H - & - ARSREE » R LUERRRR
Bz NUTHREBRENES » FERR 3,000 ~ 4,000 A £ BER—» HBETRRLBGEFR
Y BVRH 2 AEREETE » AHANAERMERENHEATR EREZARR - KRRAES
i 2B RER » TS REENESNTRBSERIRSERRZME LD



360

HR ZEEEHE SR EERE » BAORRERZINATREL BN LB REREEZAA
AR - & ~ B HARE AT B LERRE BN TETRE  HADERR 1977 £E8
B - B 3 BN A AR ER BH » AMERAEE DBRSD  RESBELAN  FBEIR
REEEE S TUESERREZLREE - £ ABE AR SEEE 2R HEBRHR
ZHEMTHEERR 2 —; #XSE—LANRSHRI—EREN Y E » 2R AHEE AL
&4 L TE( Chitin ) HHE ( Gelatin ) » BAERBEMES G » BEANGERGENR
AHRE  HABREMREFEER » O ERPHAREED F—EER -

A AR EBRBESMEBEY » HENKE LA ARE » ERTCEDRE ; AFRBRAZE
THEBI R % ( Histamine ) 513 » B A HAREAET— BRI NE AL AD TTRE A& o It
B AN AR 2 B RIK B ES — BEEHRRETA o 4 » LEBANRERBZME
SHBBRAMZEASEE MRS RS » WRMFRESRE  IRBZHEERS AL BFH
SEEAS B HEANESHER « MAR B A ZEREFR » LA AR Z ik 5E
Fo

Wﬂﬁfﬁ%¢$ﬁi%ﬂhmﬁ&@$ AR RN A SR EG S O BBz BRER
AHRE » BERERE 4 o

SEAE AR BUR A ot R AR B » BURER TR » AEATRE - HREYPERNENS
s RiFEN  BEAD - RENABREES c RAKNE » XERFEAZLEE » —HEREEERD »
EGETNER » BELEEROSFRS BRRE  HERGEZ VERTER - RBRAB MEZH
# o BADERIOEE NI S RAEA/NE R BIR SRS 2 EE » LR HEFREEER M
B 52 B hE: o K RSN I T R AR A/NE ST BB — AR » TEERAAEE
HEZEE ©

e EA K

——— , .
HEHEA BARRESEETEIREBETRAKKS » ﬁT@uﬂ%# 20°C LI ¥R E
ale e i
=H&E
OMLEE
LA B« HE R ( MBI A 100° CHb Kb sk 5 ~ 104348 » HIEE » SUHEREBE B » 1
0~ B CHRERBTZRE /N MHZDBRBKM
L&Y L WBER (RE ) BRAMET » LL100° CERME20~3045) & » ﬁ&Zﬁﬁmmﬁﬁ
HE o
QR XNz
LBE NVEZ& IHYTERXTZEYEE (cam) o
LBRE I IIORBACZEHER (g ) o
B854 Hi
LAS cBL10°ChEEERRZERBDBED ©
2HEE : Kk Kjeldahl Bl o
LHRERS - & Soxhlet Bl o
8, FIKS © 550°CIRALERER o



361

ELI

RREGN
A RPREEH AR MR R —RR A 2

WS UMM EE ( Decapterus  maruadsi ) DR EHAR BHRAS » HBBER B
G E— o KO BRED %2EH » 12 % LT 2B D ERAEN N FRHE 3 W2
aE A ( 73.78 %) HAREMIE ( 74.30 %) » —RHBAEHZ A0 RERSBEERESY -
IR EBEE BHRRZE ) KAKRRTE RAET HERARNZ T HEKS BRI
ATETIHT AT o W MAR EHBEF KB HDR S » 5 AEARE » AR S FEHRRA -
T R B RS RE G — S AT SR AR » RERNER » A ENEARER
{15 R ROF B o

Table 1 The yield and chemical compositions of Decapterus maruadsi meal

processed by two different cooking methods.

Cooking method - Steam’ Boiling water Raw material
Moisture (%) 10.57 10.72 74.05
Crude protein (%) 73.78 (82.50)+  74.30 (83.22)+ 21.54
Crude fat (%) 5.03 (5.62)= 4.44 (4.97)+ 1.73
Crude ash ( %) 14.02 (15.68)+ 11.87 (13.29)# 4.38

Yield (%) 24.80 (27.73)* 24.80 (27.78)+

* On dry basis.
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Table 2 The effect of body size on the yield of Decapterus maruads; meal *
or Decapterus lajang meal *.

. Mean body weight Mean body length Yield
Species No. of sample

(gd (cm) (%)
D. maruadsi 10 140.90 23.40 24.80
D. lajang 10 47.54 15.64 - 21.67

* Both were cooked by boiling water.
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