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Shaw-Nan PENG and Sheng-Hsien TIAO

1. There are 5,000 tons Alaska pollack which could be catched by our cou-
ntry according to the rules of Fisheries cooperation of US and China, all
. cacthes are dressed and frozen which is suitable for processing by plant,
and the prices are NT § 8-12 only. _
2. Owing to the specific character of meat of Alaska pollack, it must resea-
rch the suitable processing method. The primary results are stated as foll-
ow .

(1) The fresh pollack sold: Semi-product and used as the material of fish
‘cake, it could stored for a long time and can supply a large amount at
any time. .

(Z)Smoked pollack fillet: In the smoking process, if added the propylene
glycol, the softness are good and taste seems. much better, which could
resist the reaction of mold too.

(3) Pollack can in oil: Can in oil is a success product, the meat is whi-
te, taste is good and occur no fish odor, which is better than the can of
ketchup, of smoked and seasoned, of Dressing. ‘

(4) Pollack shredded fried sold: The meat fiber are long and brittle, it
cause the consumers a good appetite.

(5) Pollack fish ball: The meat of fish are denaturated during the freezing
about 5 months, the salt-soluble nitrogen decrease % than the fresh meat.
Actomyocin decrease %, fish meat tolerence to freezing are lost according
tothe foreign paper, it could be the material for milling product in 1 mon-—
th of freezing. So if use such material as milling product, it should used
the fresh material or process on board.
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