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‘Studies .on Processing Tl_'eatment of the Harvest of Purse Seine Fisheries—1 .
'Processingv Ex”peri‘mer.lt of Minced Horse Mackerel Product
Wen-Liang WANG, Mao-Song CHEN and Kung-Kuo FENG

. The catch of pufse seine fisheries in Taiwan is contributed to the population
with fish meat of economic price. Decatterus lajang BLEEKER is one of the species
unacceptable by the consummer because of low quality of meat. This study is.searching
for the optimal processing conditions of minced product. :

The percentage of meat recovery is 54~65% after machihe—separating, and 26~
32% after filtering, depending on the weight of fish, that is, the larger weight the
more meat recovery.

The color of minced meat is unaccustomed to th2. consummer. It is found
that the larger the fish is, or the lower the pH value of the meat, the better the
whiteness would be. Anyway, the color can. be improved by mixing with minced
white meat,. '

Optimal condjtions of processing are listed as follows:
1.Leaching with 0.4 to 0. 6% of NaHCO; soln. to elevate the pH of fish mince.

~ 2.Setting at 5°C for 21 hours, 20°C for 3 hours or 30°C for 2 hours.
3.Heating at 100°C for 20min or 90°C for 30min.

when the pH value of raw material before processing is less than 5.9, a quality
about AA grade or organoleptic score over 6 degree can be achieved. Correlatxon
coeff1c1ent between pH value and deformation lS —0.87 (n=8), 0.93 between organ-
oleptlc score and deformatxon, and 0.57 between organoleptlc score and breaking for-
ce.
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(5| & B (Polyphosphate) : BARMBESLEKAGRILE Polyphosphate-2AJ
B4 4nF : Sodium polyphosphate 60%, Sodium metaphosphate 22%, Sodium py-
rophosphate 2%, Patassium metaphosphate 14%,Potassium pyrophosphate 2%.
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F1g 1. Effect of pH and body wexght of uncooked__horse mackez:els mince on whiteness
of its cooked product.
*Average body weight.
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Table 1. Effect of NaHCO; soln._leaching treatment

NaHCO; pH before moisture before Breaking Deformation Folding Organoleptic

% grinding grinding (%) force (g) (mm) test score
0 6.04 76.83 562 7.5 AA 5
0.5 6. 51 79. 48 456 9.2 AA

1.0 7.39 ' 82.50 308 8.7 AA 5
0 6.11 78.38 364 5.9 B 3
0.2 6.41 79.02 447 6.4 A 4
0.4 6. 60 80.47 435 6.8 AA 5
0.6 6. 80 81.44 469 _ 7.0 AA 6
0 6.05 77.45 434 5.3 C 3
0.2 6.23 79.38 434 5.6 . B 3
0.4 6. 41 80.24 488 7.8 AA 5
0.6 6.57 81.15 489 7.9 AA 5
0 6.19 78.39 678 6.5 AA 5
6.2 6.53 . 80.74 546 6.9 AA 5
0.4 6.85 . 8170 540 7.9 AA 6
0.6 7.03 81.80 532 8.2 AA 7
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Fig. 2. Effect of setting on texture of minced horse mackerels' product.

*#Setting at 40°C immersion in water bath, while others in incubator.

*Horse mackerel mince was set for 12 hrs. at 5°C before heating.
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Table 2 Effect of heating on texture of minced horse mackerel product®

Heating Heating Breaking Deformation Folding Orgaholept ic
temp(°C) time(min) force(g) (mm) test score
20 405 10.5 AA 6
" 40 496 8.3 AA- 6
60 490 8.0 AA 6
80 481 7.9 AA 6
15 464 7.9 AA 6
30 482 8.3 AA 6
90
45 : 490 8.1 AA 6
60 468 8.0 AA 6
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*Horse mackerels mince was set at 5°C for 12 hrs before heating.
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Fig. 4. -Relationship between pH value* and deformation of minced horse mackerels
product
*Before processing
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