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| Studxes on the smoked and drned Flsh (Katsuobushx )
from Mackerel a.nd Horse Mackerel

—-Ti'aditionally and new type process —
Shaw-Nan Peng and Suh-Yueh’ Su’

"' A new process of preparation of smoked-dried cubic' fish that the mixture of
boiled fish meat and ground raw fish flesh in ratio of 1:1 and pressed in a stainless
model ( 24cm: 8cm: 6cm) into cubic blocks was developed in our laboratory. The

reformed fish meat cubics could be steamed and smoked continuously acording to the

traditional method. The new type 'cubic ‘smoked-dried fish was in the size of 17cm :

6cm: 4cm and the quality, the elastic texture, free from rancid flavour, the flakes
appearancé of hawkbill shéll pattern of prepared flakes possessed as same as of the
traditional one.- .~ 7 ' o
The fat content of raw material fish affected the quality of smoked-dried fish
best. The Scomber australasicus CUVIER and Euthynnus affinis CANTOR those with
fat content of 1.‘26% and 2.06% respectively, could be fit for preparation of the
products with very fine flakes in‘ texture, colour and flavour by the traditional
method after dressed and the epidermal lipid layer peeled. But the Decapterus
purroides aka-adsi ABE which possessed less ‘fat ‘content (0. 77/) could not be fit for
A preparation of a elastlc textural flakes ’I‘he hxgher fat conteént ( 3.20 % ) of raw

materials, example of Decapterus lajang BLEEKER could not be also fit for

preparation of a rancid-free flakes. .
The fat content of a steamed fish meat ( 15.03% , D.M.Basis ) would be réduced
to a range of 2. 5% when the fish meat heated by instead of the water boiling method.
The fat content ‘of fish meat ( 16.65%, D.M. Basxs ) which was boiled-presmoked
at 70°C for 5 hrs would be reduced a range of 3% when fish meat treated by instead
of a boiled-pressed -method( Boiled and greSSed for 5 hrs ).
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Table 1 Comparlson on moisture amd fat content of 4 kinds of raw materials
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Scomber Moisture ‘ _ N
 australasicus L 3?'6 cm ',540 g oW % - .. - ,
CUVIER. - Fag | 182 | 7.21 1.6
HEE X T % s’ ea.0s 7519
‘Decapterus _ _20‘ 0em 124 .g Moisture . . R ,
lajang Coee T T RBOB % po
BLEEKi‘:R e o Fat 7.27 ’ Al‘0-.21 A 3.20
R e R BB s 74.60  77.87
Decapterus - Moisture . .. . .
korroides 22.8 cm 181 g B W % . .
aka-ajdsi ABE Fat A : ~2f;63 0.77
B @ | x & % _ .
Euthynnus - ' Moisture 372.16 ..74'21 (7369
affinis 600 cm- 3,_100 g BB % . .';4 ) ,
SO 4.65 270 2.06
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k2 KEBERRBBREZANBHeRZR (TEBE)
. Table 2 Difference of fat content of .scomber australasicus CUVIER

treated by water boiling method and steamed ﬁethod

ok - R AW IRD
" C K & B W pa content in dry
Item, . Moistureg at matters
ok A B ) S
"~ Water boiling ‘ ' - o
method 63.21% 4.52%.  12.28%
( 95°C ~ 30 min) S ‘
Steamed method - 64.40% 5.35% 15.03 %

(95°C ~ 30 min )
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Table 3 Dxfference of fat content of scomber australaszcus CUVIER by

‘ pressed method and presmoked method
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WL ‘ )
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Table 4 Effect of moisture on breakmg force of flshjelly proeessed from

scomber australaszcus CUVIER

A& B

- - Item Apparatus F+C.
B @ h S .
Breaking force 0 149.6 g 2?0'0 g

X &

2, a,
Moisture content 75.0% 73.5%

%5 EEBRUSAFEEBERAHZESE
Table 5 Effect of moisture on breaking force of fish jel ly processed from

Euthynnus affinis CANTOR
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Item 'Apparatus ‘ F - . F+C
® B A R 1726 258.8
Breaking force 0 189.8 _ 275.3
x B 7.1 - 75.2
Moisture S

¥R : Rheo meter
O : Okada's jelly strength tester
3 Plunger ¢ 5mm . o
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BAkEE ‘ treated by boiled water :
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Table 6 Comparison on the qualities of origimally and new type katsuobushi

processed from Scomber_ australasicus CUVIER and Euthynnus affinis

CANTOR
‘ ) =
A #& & &h i 4 B B ﬁgﬂﬁ Color difference
Species Products Moisture  Fat e Amino
: ] acid—N a b
: AR (EHE) .
Te & Original type 10.45 9% 17.51% 201mg% 21.7 7.0 4.1
Scomber = °  katsuobushi
australasicus RHHEHAHME (FEEHE) ' :
CUVIER New type oblong 10.40 %  7.62% 267 mg% 38.2 10.2 13.1
formed katsuobushi
v SRA (BFRE) ; A .
Bog Original type © 9.87% . 4.70% 248mg% 41.4 4.7 11.0
Euthynnus katsuobushi :
affinis RHFRAA ( FEEHE ) . .
CANTOR New type oblong 10.83% 2.67% 332mg% 49.6 8.2 16.5

formed katsuobushi
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