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Studies én the P_rocessing of Minced Cuttlefish Products —1
Ching-Yu CHANG

" 1.7t seems to be able to increase the elasticity of cuttlefish balls by adding with 10%

ezg white and 2% NaCl instead of stafc}i and other chemical additives.

2.Adding over 15% egg white, whose elasticity increase is not obvious, and conversely
increases the cost of production.

3, Addition of egg white alone is excellent; however, the mixed solutions of egg
white and egg yolk decrease the elasticity of products.

4. Setting phenomenon is not suitable for cuttlefish balls' processing, because it is
extremely time-consuming. o
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‘Table 1. Dertermination for cuttlefish balls amo_ng the various ratios of adding egg

white,
. .t Test item i
Ratio of addition :
Folding test Jelly strength

5% . A 515
10% AA 625
15% ' AA 630
T . .

Control * - A 495

* Without addition of egg white. -
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Table 2. Determination for cuttlefish ball among the various ratios of adding egg
white and egg yolk.

Ratio .of © Test items |
addition Folding test _ Jelly strength
5% A ' 470
10% B 380
15% B 365
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Table 3, Determination. for other fish balls of adding egg white,

Species Folding test Jelly strength

' w0 s R 11+
White croaker A . AA . 440 560
Big-eye tuna A - AA 405 505

: #] : Without addition of égg white.

*2: Addition of 10% egg white, o 7 v
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Table 4, Determmatxon for cuttlefxsh balls after setting test.:

Time - - Folding test T . Jelly strength
(min.) - 5°C - 20°C : - 5°C 20°C
© 30 A A . 430 - 455
60 A A 435 470
90 A AA 460 . 505

Table 6. General elasticity synergist and co-synergist for the minced products.

Co-synergist Synergist
" 1. Calcium carbonate ' ' Water sprinkling co-synergist -
2. CMC » MC » Alginic acid ' 1. Dehydrated co-synergist |

NaCl, Mgcls
- . 2, Pure c—o-éynergist: :
-Strong alkali with weak acid:
" Soluble synergist
‘1, Alkali®
" a. NaOH etc. b. NaHCO,
c. NasCOa '
2 Polyphosohates
a. Pyrosodium phosphate

b. Meta-sodium phosphate
"¢ Meta-potassium phosphate
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Reticulate structure synergist
1. Calcium chloride
2. Potassium bromate:

A
— ARBLEETEERRERATUEZEN » TRRITRNZ BY REA DRSS R -
AILRBZ SAREZ » BRSAEKSPRARBIS% « BEARHEELHZ 8300 KEER
E o LABREEZEN SRR RS -
RSB S A M2 EARNRARNT® ; ANAERSZ A EARRRH » AECHIE
RO+ BABSIERER - RAANABAZLE » Rl SAFDRSEEESRERLSE
» MESAFRA DR ZRBRIGY « X » —RBHZRDRBRIDRBERMEAF RS «

Table 5. Thevarious protens of egg white,

Proteins Contents (% of - Molecular Isoelectric
 total egg white) weight point
Ovalbumin 64.9 46, 000 4,7-4.8
Conalbumin 13,8 . 87, 000 5.8-6.6
Ovomucoid 9.2 28, 800 4,34.5
Lysozyme 3.4 . 14, 900 ©10.5-11,0
G2 Globulin 4.6 — 6.0 -
"~ G3 Globulin ‘ 4.3 ‘ o — : 5.6
Ovomucin - 2.0 —_— —_—

Avidin 0.06 66, 000 S ~10
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