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Experiments on canning of Grass carp

Shih-Rong KUO and Yao HUANG

The main material of the canned product was Grass carp, which had gone
through the process of scaling; remove the head; evisceration; cleaning; brining;
steaming or frying; filling; vacuum sealed; sterilization and cooling. The finis-
hed product are as follows: boiled Grass carp; Grass carp in oil and seasoned
Grass carp.

1. Meat recovery of Grass carp-53.06%.

2. Sterilization-0.7Kg/cm? for 70-80 minutes.

3. To prevent the appearence of curd, immersed the Grass carp in the 12%
NaCl solution for 30 minutes.

4. To improve the yield of the canned Grass carp, added 0.2% polyphosphate in.
the brining solution.

5. Histamine content of Grass carp will increase slowly during the storage at

-20°C.

6. Yield of canned Grass carp-about 35%.
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Table 1. The composition of dressing for -canned Grass carp.

Soy sauce - 50g
Monosodium glutamate \ 10g
Sugar 100g
Ginger 100g
Scallion 100g
Dried, fermented black bean 50g
Garlic 50g
Water » 1000ml
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Table 2. The examination of canned Grass carp.

Items Boiled product Product in oil Seasoned product

Net weight 1652 160g 170g

Drained weight 200g 200g 200g

Can vacuum 27cmHg 28cmHg 30cmHg -
Flavor fair fair good

Color good good good
Preference’ fair fair good
Blackening negative negative negative
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Table 3. Utilization rates of Grass carp.

Sampling month Sep. ~Dec.
: range 42.7—49.0
Fork length (cm) -
average 45.4
range 1210—1830
Body weight (g)
~ average - 1498
Corpulence 16.01
Meat recovery (%) 53.06

corpulence={body wt.(g)/(fork length(cm)]}3}x10?
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Table 4. Effect of polyphosphate to improve the yield of
canned Grass carp

No. Polyphosphate Before brining Canned product Yield(%)
1 0.2% 198.0 v | 136.0 68.69
2 0.2% ;22.5 148.0 66.52
3 - 0.2% 227.5 - 157.5 69.23
4 control 195.0 133.0 68.20
5 control 221.0 147.5 . 66.74
6 control 208.0 139.0 66.82
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Table’5. Changes in histamine content during storage at—20°C

Storag_e period(month) Histamine content Cmg/lOOg)
_control : 3.49
1 , 3.59
2 ’ 3.73 ‘
3 ) 3.85
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