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Studies on Canning of Horse Mackerel (Decapterus maruadss)
thh-Rong Kuo and Yao Huang

The main material for this experiment is Decapterus maruadsz which is caught

by large type purse siene. Cans of D. maruadsi in brine; in oil; in dressing and in

tomato sauce are manufactured through the procedure of pre-processing; filling;
sealing and sterilization. In addition, we studied on change of freshness; histamine
content and acidity for taste. The results are as follows:

1.

Meat recovery of D. maruadsi is 72.4%.

2. Frying temperature of D.maruadsi — 180°C for 3 minutes.
3.
4. Yield of canned D. maraadsz in brine; in oil; in dressmg and in tomato sauce are

Sterilization of canned D. maruadsi -- 0.7g/cm? for 80 minutes.

individually 53.72%, 54 80%, 54.78% and 59.45%.

5 The fresh fish: pH 5. 91 V.BN. 15.85mg %, After storaged at 28°-30°C for 18 hrs

the*putrefied fish: pH 6.41, V.BN. 29. 36mg%.

. Histamine content are from 1.17mg/100g increase to 29.06mg/100g durmg the

storage at 28°-30°C for 21 hrs.

. In our experiment there are no canned D maruadsz in brme to turn sour within

8 months storage.
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Table 1." Fisheries p’rbduction of large type purse siene

. Year Quantity(M.T.) Value(N.T.$)
1977 2189 36886000 =
1978 . 3964 78297000

1979 20052 227875000
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. Table 2 Composition of dre's'sing:for canned D. maruadsi )

Soy sauce : ' 50 g
Monosodium glutamate 10 g
Sugar ) 7100 g
. Ginger . . 100 g
Salt : ) 24 g.
Water : 1000 ml,
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Table 3 Composition of tomato sauce for canned D. maruadsi

Tomato ketchup 600 g
Salt 140 g
Sugar 100 g
Monosodium glutamate _ 20 g
Water : 1000 ml
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Table 4 Examination of canned D. maruadsi
It " Product of .canned D. maruadsi
em in brine  ‘in oil ~ in dressing in tomato sauce
_ Net weight 200 g 200 g 181 g 203 g
Drained weight 154 g 153 g ..141 g 168 g
Can vacuum 24 cmHg 22cmHg ~38cm Hg 35 cm Hg
Flavor Fair - Good Good : ~ Good
Color Good Good Good . Good
Preference @~ Fair Fair Good ) Good
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Table 5  Utilization rates of D, maruadsi

Species D.maruadsi
Sampling month Sep. — Dec.
Range 80 — 102
Average | 90

Fork length ( cm )

: 2 _
Body weight ( g) |—eo® 19.1 —20.9

- - Average | 20.1
Corpulence | 1108

Meat recovery (%) 72.4

Note : 1 Corpulence ={ body wt.(g)/ [ fork length ( ¢cm )J°} X 10°
* 2 Meat recovery of D. maruadsi is ipcluded the vertebra

=~ R E R

ERER T  REBABRNERE i*iﬁﬁ&ﬁﬁﬁ%ﬁ%ﬁ:@}ﬁ!ﬁ?m SRR MR o A
/7% > BERHMENER ; FEBE » REBHEAARL - EERGAE  LHEEBSMAAS

RTERABEBER  EENHFRAREN - z:m&u 180 CiHh¥E 3 T EEA G » FTREEK » @E :
BRRFHHMD o

Ud ~ DB E AR -

BEXHBER » BRLO0.7kg / cm? » 80 HEQE » RANS HEE » REHSES» AK
B RABEBKTK '
i~ MRERR

L NS AHRERRE :

uﬁﬂlﬂﬁ%ﬁ 100 % *rﬁ REMRERB 71.63 % » KXKR57.30 % Bﬁﬁuﬁﬁﬁﬁsa
72% o
'zlﬂﬁyﬁmﬂﬁﬂﬁmﬁ

BURE EER 100 %5HH » ﬁﬁ"?ﬂﬁ%ﬁ&ﬂﬂﬂiﬁﬁﬁﬁﬂ Eﬁmﬁéﬁﬁm 80 % °
3 (FEE TSR BLARAE o

DEHEZR 100 2 rrﬁ ﬁwﬁéﬁ 71.63 % m’ﬁﬁéﬁ 50.52 % Eﬁm/ﬁéﬂ%‘ﬁm 78 /o
4 l%%%‘ﬁﬁmﬁwzzﬁ
LB S E RS 100 4 ;—.-fﬁ w#ﬁéﬁ 71 63 % » REHEE57.30% » ﬁmﬁm#ﬁ 59.45 %
7 ~ B B Ry R s AL,

2% B B BT 0 S O O B8 5 Oy e K LR OB S Eﬁﬁ%t#& SZEIEA ¥ SRR RS ik »

L% vl S O BT GRAR T 4 g

, %Tﬁﬁ'&éﬁlﬁﬂ&ﬁﬁ"l‘ﬁﬁ&{b%% Kﬁﬁﬂ%%lZﬁ%ﬁﬁ EWMKPEHE 10 & -
REKIARTR » REROEEFMN 28 ° ~ 30 CHAMKS » ﬁlﬁ 3’]\%3&1’% pH iﬁ]ﬁﬁﬁﬁgﬁﬁﬁ (
V.B.N. ) s HiSSEMiTable 6 o -

ZERE pHAIV. B. N, fyfRES » QEE ’é’ﬁgﬁ§ B W6 N ﬁ%%*ﬁﬂﬂﬂ?ﬂﬁaﬁﬁﬂﬁ
RBAE % 18/ » RAR SR - o EULTTAN » £ DY pH BE S B RS 09 ST I18 £ 57 - (B BERRE
C RFi 18 /NR§4S ) B3R 5 5 T V. B.N. JE bRl 488 THEZ W8 I » %3 29.36 mg ZRET
HAM - BRAJIE S WEBRNEE » V.B.N. 7£ 20 mg % Il L 80 8880 5 IF A0SR Rk E »
BRENERET » B4 RENRE 10 NS ALTE - BAEBIHRELV.B.N. F—EMHR - &



Table 6 Changes in pH and V.B.N. of fresh D, maruadsi during the storage

at 28° ~30C
Storage time ( hrs) - pH V.B.N. ( mg %)
0 5.91 15.85
3 6.03 16’. 86
6 6.05 17.61
9 6. 06 18.50
12 6.06 20. 06
15 6.08 ) 25.84
18 6.41 - 29.36
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Fig. 1 Changes in histamine content of D. maruadsi
during the storage period.
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Table 7. Changes in pH of canned D, maruadsi in brine during the
storage period

Storage period ( months ) pH Taste
| 0 5.89 Acidless
2 5.90 Acidless
4 5.92 Acidless
6 ' 5.96 Acidless
8 5.95 Acidless
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