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Studies on The Manufacture of Higher Grade Food from Low
Economic Value Fishes-V

The Minced products of Sepia processing(D)
By
Shaw-nan Peng Ching-yu Chang  Sheng-hsien Tiao

1. The process of cuttle fish balls must treat funder low temperature.
Namely,L temperature of the meat body remains under 5°C from the pre-treatment
to cooking,and time of the shouldbe quick as ‘much as possible and prevents the
denaturation of proteins from the materials to effect on spring-ness of products.

2. Regards as the vice-products of the head and the fin of large cuttle fish,
it’s contents.of salt-soluble nitrogens are more than lizardfish.. So- that these
vice-products can use as the materials of cuttlefish balls Processing.

3. Addition of the starch should be under 10% . contents with 2% salts, to
make the excellent springness of products.
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Table 1. Relationship betweer storage and elasticity under 10°C &-30°C of
cuttlefish balls which added without starch '

Days of storage Cooling in 10°C Freezing in -30°C
0 AA AA
5 AA AA
15 : AA - - AA
20 A A

k) AA® : REHRYIR 3 mmz EEHT fIUE R L G2 -
A ABRYINK 3 mm 2 EEITHRETEERNE -
B BBV 3 mmzEETHRE—4FRBHE -
C AR Immz BENM_HEEMEHNE -
D ABUFHEMENHS -
Tahle 2. Relationship between storage and elasticity under 10°C &-30°C of cuttlefish
balls which added starch

Days of storage Cooling of 10°C Freezing in -30°C
9 ' AA AA
5 AA AA
15 AA . AA
20 AA A
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Table 3. Relationship between storage and elasticity in 10°C of cuttlefish balls
sold at the market

Days of storage

Cooling in 10°C

0
5
15
20

U w w »

* : Putrefied
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Tnble 4. Analysis of the various protein components of cuttlefish

N Total-N(%)|Salt soluble-N (%)|Water soluble-N(%)| Pfl %’?113‘;3
~ Mantle 2.170 1.218 0:616 6.3
Head & arm 2.177 0.616 - 0.616 6.4
Fin 1.620 0.770 0.924 6.8

Table 5. Analysis of the various Protein components of lizardfish

Item

Total-N(%)

Salt .soluble -N (%)

Water soluble-N(%)

Lizardfish ‘

3.500

0.675

0.476

-

Table 6. A comparison among proportions of the various location of sepia

» Item Head & arm|Mantle] Fin Internal organ ngather Hard hull

Species 1 @] (%) % |7
Cuttlefish . 20.53]  20.20 4.77 42. 88| 6.62 4.80

Formosan squid 18.45| - 61.27 10.55 9.73| ——--- |

*: Large(15-20 cm)

** { Small(8-10cm)
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