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Studies on Canning of Bonitos,

. Shih-Rong KUO and Yao HUANG

The main material in this experiment is bonitos. Canned bonitos in oil and seaso-

ning are manufactured according to the procedures of pretreatment, filling, sealing

and sterilization.

1.

2.

Meat recovery of Katsuwonws pelamis, Auxis rochei and Auxis thazard are 62. 3%,
69.2% and 68.4% respeétively‘. .

Corpulence of Katsuwonus pelamis, Auxis rochei and Auxis thazard are'16.9, 13.2
and 15.3 respectively.

Frying teinpefature of Auxis rcehei — 180°C for 2-3 minutes.

Sterilization of canned Katsuwenus pelamis — 0.7Kg/cm? for 70 minutes. Sterili-
zation of canned Auxis rochei.or Auxis thazard — 0.7Kg/cm? for 80-90 minutes.
Yield of canned Katsuwcnus pelamis, Auxis ‘rochei and ,Au:r)'s thazard are 41.9%,
4¢.4% and 49.2% respectively.

Histamine Existing “in - bonites - is- one of- the -materials" causing allergic food
poisoning. Fresher fish usually contains very little histamine, but with poor
freshness, histamine in the fish will increase drastically. Therefore, it is neces-
sary for treating the materials quickly and keeping them at low temperature
during the precessing of canned bonifos:
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Table 1. Species of bonitos in Taiwan.

Chinese name Scientific name English name
F ® - Katsuwonus Pélamis (Linmaeus) - " Skipjack tuna, Bonito
(] % Euthynnus af firis (Cantor) . Eastern little tuna
& ar g Euthynnus alletteratus (Rafinesque) Little tunny.
E 1t 8% Auzxis rochei (Risso) Round frigate mackerel, '
' Bullet mackerel
b (A ] Auxis thazard (Lacepede) ' Frigate mackerel, Pain
: ‘bonito

TR Sarda crientalis (Temminck and Schlegel) Striped bonite, Oriental
' : bonito
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Table 2. General composition of K. pelamis and A. rochei meat.

Item K., pelamis A. rochei
Moisture(%) 70,2 73,9
Crude protein(%) 25.2 21.8
(Crude fat (%) 2.9 3.0
Crude ash(%) 1.3 1.2

2005 BRI - i

304 R - -

450 L SRBARHMAE -

5.8 BERXBLTHAE -

6. AR TASRES @ BB A EHP -

TOZEHE ¢ B TR A o .

B.ialjiy_‘?mﬁzﬁ';'zfﬁ%;ﬁ‘; P EIESCEIESN (Sodium hydroxide) - kit (Glacial acetic acid _
* fikE#Y  (Sodium carbonate) -~ Hift (Hydrochloric acid) - E5iEESY (Sodium nitrite
ZHLRE (Trichloroacetic acid) FIBHEIEHM (Sulfanilic acid) % » BHBHRER

v

)
)
T RB A | :

LSRN | LS EMRBRR » ABET - AR » STH  LURER 71405
Hi WEERA (WIVNE) » AHRETA - SRR A160g » Whmd0g » RH2g » MLz
B+ LAC. Thg/cm? + T05 BE3E » B HIEDES RO «

2. FITESTRIUCAR AL, © AR LA HOFE TS BN » BT » BRAVRK » IILELI (9
Mdem#) A0S Fi » TILAIB0 CHEAS MM BLMFR~35 B o HOBHSEME » HREIE130g + BEEM



449

S0miTkiE (HALEMERS) -~ Bl LREEM B R R ZE R » 0.Tkg/m? » 805 EBR I
A HEE BN B ©

Table 3. The composition of dressing for canned A. rcchei.

Soy sauce 50g

Monosodium glutamaté 10¢g
Sugar 7100‘g
Ginger ‘ 100g
Salt 24g
water 1000ml
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Table 4. Examination of canned bonitos.

Item K, pelamis, A rochei, A. thazard,

i chunk in oil in dressing sauce in dressing sauce
Net weight 201g 1802 180g
Drained weight 152g 138¢ _ 136g

Can vacuum 12cmHg 16cﬁ1Hg _ . 16cmHg
Flavor Fair Good Good

Color Good _ Good Good

Preference Fair Good Good
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Table 5, Utilization rates of bonitos.

Species K, pelamis A. rochei A. thazard

Sampling month Sep.-Dec. Sep.-Oct. Apr.-May

Fork length  Range 36,5-40,3 24,0-25.5 31,8-32,6
(cm)  Average 38,0 25,0 _ 32.2

Body weight Range 918-965 195-215 493-525
() Average 930 207 511

Corpulence 16.9 13.2 15.3

Meat recovery(%) 62.3 - 69.2 68.4

Note: 1. Corpulence={body wt. (g)/{fork length (cm)]®} x10? -
2. Meat recovery of A. rochei and A. thazard involve the vertgblja in
aidition to the meat.
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Table €. Histidine composition of the fish meat.

Fish name Histidine compdsition'(mg/IOOg protein)
Skipjack tuna 8.5
Round frigate mackerel 8.8
Big-eye tuna 2.3
Dolphin fish 3.8
Lizard fish. 4,1
Red snapper 2.3
Yellow—-fin tuna 7.0
_Flat crab 2.1
San-mu crab 2.1

Kimmen crab . 1.8
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Table 7. Changes in histamine content of K. pelamis during the procedure of cann

ing.
Procedure of canning Histamine content (mg/100g)
Raw K. pelamis 7.09
post-steaming ‘ 9,23
pre-filling 9.38

Canned product 9,29
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Fig. 1. Changes in histamine content of fresh A. rochei during the storage period _
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