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Manufacture of Hi.gh Grade Food from Low Economic
Value Fish—Procering of Fish Noodle from

Catfish Pangasius sutchi
Yung-Shun Lai, Shuw-Jen Chen and Tz'u-Hui Chou

"I‘he effects of raw material, food additives, kneading time and setting treatment
of fish paste on the quality of catfish ( Pangasius sutchi ) noodle Were studied. The
noodle which manufactured with catfish paste, by added 0.2% sodium carbonate and
kneading with low-protein flour could increased the stretchness and decreased the
cooking lose in comparison with the one added with 0.2% sodium bicarbonate. A
standard processing method for preparing fish noodle was recommended, that is, by
kneading the fish dough for 15 to 20 min. and setting at 5°C for 20.hrs. According
to this method, a product having the best e‘lésticity, chewness, minimun cooking lose
and 115— 150% of rehydration ability can be got.
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Tabl‘e 1 Chemical compositions of main materials

WZRE ’ x % AEAE HEF K & B 2

Items of

lvsi Moisture Crude protein Crude fat Ash
analysis % % % % . pH
Raw material
REWS R EA - | . |
Dorsal of Pangasius sutchi 80.14 17.92 0.87 1.05 . 7.20
ERERE(FS1ERRA) -
Fish paste ( the first - 82.40 - 13.92 1.83 0.41 -

group test )

ERERE (F 283888) .
Fish paste ( the second 84.40 14.01 0.99  0.56 -
- group test ) -

E. % .*B 12.26 16.75 2.31 0.60 —_
Hign-protein flour

& % & B 11.75 9.19 1.65 045 . —
Low-protein flour -

v B B 14.31 2.14 0.44 0.45 -

Sweet potato starch
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%2 ﬁ#ﬁ?a‘i%iﬁ‘@ﬁiﬁZ%%
Table 2 Effects of kneading time on the properties of fish dough

m o 8 p EETRERY RAREER gwgE gERE ERSX

( 5} ) . D%uxf:i}%e Seg:rt(;:];l Breaking Breaking Extensive
Kneading time force strength Percentage
(min.) ( I;r::zx;(:cm) . ??;52 ) h(g) h/a (g/cm?) £/3 X100 %
5 3 x 0.5 0.1 0.05 25.58 731.6 . 53.25
10 3 X 0.5 X 0.1 0.05 27.04 540.8 64.02
15 3% 0.5 x 0.1 0.05 28.59 571.8 85.00
20 3% 0.5 x0.1 0.05 18.47 369.4 142.31
25 3 X 0.5 X 0.1 0.05 20.09 401.8 131.72
5 3% 1.0 x0.1 0.10 55.80 558.0 44.29
10 3 X 1.0X%X0.1 0.10 52.36 523.6 58.10
15 3 X 1.0 x0.1 0.10 54.62 516.2  79.40
20 3x1.0x0.1 0.10 2.93  239.3 - 121.06

25 ‘ 3 X'1.0 X0.1 0.10 27.54 . 275.4 108.27

*+FHAR R HER RRRR R -

The main composite of fish dough are fish paste-of Pangasius sutchi and flour.
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FERN  E=3%0.5%0.1 (EXEXE)
Dough size[]= 3X1.0X0.1 (LXWXT)
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Fig. 1 Effects of kneading times’on breaking force of dough

Ei@aﬂ B = 3x0.5%0.1 (RXExXE)
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Fig. 2 Effects of kneading times on stretching properties of dough
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Fig. 3 Effects of dough kneading time on cooking 'loss of noodles
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Fig. 4 Effects of dough kmneading time on rehydration of noodles



204

£3 HHERE—BRIE

Table 3 Chemical compositions of fish noodles

B8 X 7 8B 285 B HABRBVF K %

BE . .
: Moisture Crude protein Crude fat Ash
Noodles % % % %.

AL 38.23 12.53 0.25 2.0
Steamed noodles ) : - -07
A

12.00 21.70 0.75 0
Dried moodles (S 3.08
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F4 TR FYRBLEE - ﬁﬁﬂﬁﬁZHﬁ:

Table 4 Effects of different raw materlals, addltlves and settmg treatment

on the properties of 'fxsh doughs . o : IR

BEAARY  RNBER BEWNE BERE K B %

AP Dﬁ;):gf :i?e Se(é::)::;l Breaking - = Breaking - Extensive
Group L XWXT areas’ force sitrength Percentage
(cmXCrﬁx cm ) a (cm?) h(g) h/a (g/em?) 4/3 X 100%
A 3 X 0.5 x0.1 6.05 - 11.87 - 27.4 . 28.32
B 3X0.5%0.1 0.05 1359 2718 29.84
c 3x0.5%0.1  0.05 20.10 © 402:0 " 30.902
D 3 X 0.5 X 0.1 0.05 8.27 165.4  15.91
A 3 X1.0 0.1 0.10 18.82 | 188.2 36.91
B 3X1.0X0.1  0.10. 2146 214.6 . 39.69
C 3 X1.0X0.1 0.10 - 23.77 237.7 © 40.46
D 3 X 1.0 X 0.1 0.10 14.38 143.8 19~.-ooi
* 4 51 B B . wmm  Baww
Group ' Material o _ff ~Additive . - Setting state
FERAN ESED 20 B M & @ KB
A= Catfish paste, low-protein flO.va sodium bicarbonate non-setted
. REBRE-EHER 200O® B M kB4
8 — Catfish pas te; low-prote inv fl_ou\rv sodimn'éarbmate : non-set ted
EBEGRE-EGER | ® B & B &
- Catfish paste, low-protein flour sodium carbomate _setted
. EERAR-HER 00 B B O B 4

Catfish paste, sweet i)otato starh  sodium carbonate - o setted
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£5 RAEN ENORABLEEAT  HERAREE—BRS 2
Table 5 Comparison between compgsitions of drided poodles made from different

material, additives, and setting _t‘reatmenfof fish paste-

: HEEE ame
*;.ﬁﬁu ZK ﬁ' ﬁnﬁ yj R ﬁ'

Group "Moi sture i::iin Crude Ash
% P o % %
. (7]
A 9.08 . 14.84 0.54 3.65
B 9.95 16.44 0.54  3.69
C 9.50 16.53 0.44  3.81
D 9.82 . 10.34 0.80 3.84
H—ln B REHE _
TUNG—] Noodle  13.00 . 10.05 1.20  3.40

sticks

* Seet tﬁe footnote of Table 4

6 BERGAS GRRASBEZLE
“Table 6 Comparison between water activity and moisture content of .
dried noodles: :

'.ﬁﬂ. KGaE Kk 5 OB B

: Moisture Water activity
Group

% - AW
A 9.08 . 9.616 ]
B 9.9 0.685
C 9.50 0.665
D

9.82 0.677

. * Gee the footnote of Table 4 .

. Di183.58%°) + R EHEMETIRZ M » LLIDARE » AD AREAHERRERZ
O REBRKE  BREREER
kSR | .
%1&%&&%%%@%’ﬁ%zﬁ&%ﬂﬁﬁ%ﬁﬁﬁ&s%lﬁ&ﬁﬁi&ﬁﬁ$ﬁ%&
%z&&@’ﬁﬁﬁﬁsEﬁﬁ%g%sﬁﬁ%@ﬁ&&’m@ﬁ¢umgx:w@ﬁﬁﬁﬁa,
ﬁwﬂ%ﬁﬁﬁgﬁﬁﬁ’@%(mm@)éiés%ﬁ%ﬁ#ﬁ@%ﬁ%%Z&’@%’E%m
3 i B » AERSE TR TR Bk 1 2 R R+ IR TR RO B g
_ﬁ$a§ﬁﬁ&u&ﬁ3ﬁﬁ%ﬁ%n&ﬁﬁ%*%ﬁ#xﬁ’&%2ﬁ&ﬁﬁ%ﬂ%'uﬁﬁﬁ



208

K1 BERKBBERREEXERS LB

Table 7 Comparison between cooking loss and rehydration ratio of dried noodles

cmy WX K OB ok =
Cooking loss Rehydration

% %

10.57 ' 166.87

A
B  4.61 140.07
C 4.82 125.12
D

14.17 183.58

* See the footnote of Table 4 .
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