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Sunnnary

1. The process of frozen minced meat of tuna and mackerel were shown in
above, according the experiments the raw materials must select high
freshness one, washing neeb 4 times for 30 min. The pH of fish meat
should arange to pH 6.6-7.0, The temperature shoulld keep below 7°C
always under these conditions we can get the good quality frozen minced
fish meat (Jelly strangth 400) . '

2. When used washed mackerel meat for making frozen minced meat as

common method, we can not get good product like that from white meat

fish, It seems too hard, because the actomycin decrease and pH droped,

These factors commonly let the protein denature.So we must select the

high freshness materials and treat them quickly.

Reddish fish meat commonly contain lactic acid and easy let the product

lost softness, so for prevent this factor we must add some alkaline

chemicals such as phosphate for neutralize the lactic acid, accordlng the
experiment NaHCO,,Na,P,0,are sultable ’
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