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Studies on processing adaptability
of the new develbbihg fish catches.
—Katsuobushi processing of frozen bonitos from deep sea.—
ShaW-Nan Peng, Shih-Jung Kuo,
Suh-Yﬁeh Su.

In order to improve the qualify of katsuobushi processing, the material of frozened
Euthynnus af finis af finis and Auzis thazard which catched by the gill net from
Arafura Sea in Australia are amalysised as follows: Crude fat of [fresh meat:
maximum 2.62%, minimum 0.68%. Yield of katsucbushi: Euthynnus affinis af finis
18.6%, Auxis thazard 16.0%. Moisture of katsuobushi: maximum 16.41%, minimum
14.32%. Crude fat of katsuobushi: maximum 4.84%, minimum 2.05%. The quality is
similar as the excellent articles of katsuobushi made in Taiwan presently.
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Fig.l' The fish physical rank.
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Fig.2 The fish meat layer rank.
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