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In order to increase: economlc value of the catch of large type purse seine .
we study on canning of fish pastes.

Scomber japonicus , Scomber tapemocephalus a.ud Decapterus maruadsi are used
as experimental materials m this experiment. Canned f1sh pastes are manufac-
tured through "the procedure of pre-processing,, flllmg.sealmg and stenllzatlon
traditionally. ‘ '

The yield of canned S. ]apomcus paste , S tapeinocephalus paste and D-. ma-

- ruadsi paste are 83.3% , 85 0.% and 86.7 % respectively.

The raw material, S. tapemocephalas that with a histamine . content of
4.23 mg/100g are used for canning. The histamine content of two processing ,
types of meat uncooked and pre-cooked are 4. 02mg/100g and 3.58'mg/106g
respectively. ' ‘ ’ )
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Table 1 Composition of ingredient for canned fish pastes -

B Fish meat 1000

g
WHr - Salad oil . 200 g
#H#  Scalliom 20¢g
s N ,Red:pepper _‘p'ast’e : . 80 g
A Tomato 'kvetclilup V ' 250 g
# Saltl 8¢
i o Sugar - - . 30 g
ey . Soy sauce 50‘8 ,
‘Fkaaa ~ Monosodium - glutamate o 12 g
S o " Black’ pepper ' g
EE.EE} ’ Five- spxce powder A g
008 - Flour ’ g . 6¢g
* . Water . R
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. Table.2 Sample characteristics of raw S. japonicus

B8 Specles ; o & B8 % S.japonicus
. AR Sampling ‘month ¢ . - Apr.
% Range 27.2 — 38.0
BYXE Fork length(cm) ‘
‘ £ x5 Average 29.2
’ L : B Ra 4. 7225 — 550
BE Body weight(cm) | W nge .
: ‘1 &3 Average .- 286
BB B .Corpulence ' 11.49

R Bﬂﬁﬁ {EE(AE)/ (B (A7 D)%% 100 -
Corpulenoe ={ body wt . (g)/ (fork length(cm)] } x10% -
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. Table 3 Sample characteristics of raw S. tapeinocephalus

ﬁﬁ Spec1es ’ _ _ it 1 & S. tapeinocephalus
ﬁé&ﬁ{f} Sampllng month . ’ S . .. Apr.
& R 28.2 — 30.0
B¥E Fork length (cm) ﬁ ange 8 3
L iy Average ) 28.8
i@ Ra 265 — 340
BE Body .weight(g) ®E Range -
Z5i5 Average 296

_ fB#®E Corpulence : 12.39 .
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- Table 4 Sample characteristics of raw D. maruadsi

e Species ’ E # D. maruadai
AP Sampling month Oct.
. i Range 19.5 — 20.5
Fork length(cm)
XK £ IZF:% Average 19.9
o #@ Range 84 — 95
I Body weight(g) :
4 Y gntie Z#3 Average - 88.5
Al R BE Corpulence - 11.23

EREREBTES - ~BRABEENR S » BRFARABRA - ERARR THBEER >
FERARRA > BEFRBIRARATEENE » ARRA ETHEABES XXWRE -

WS ~ ERETEHES RBER » BEL 100 CHKBR 20 BES» Wﬁﬁﬂﬁ% o
- HREANTILI FEE S HERE o

EmMAREAR
ERBELL0.7 kg/cm’H1 0.8kg /cm® iﬁi@ﬂzﬁfﬂm#ﬂﬁaﬁ s B5MH 60 ~ 90 @@ 0 1R
ABSRBHA0.7kg/cm’® ~ 80 5 @REE » 8 ARSEESR ﬂﬂﬁ‘ﬁa&{&ﬁ‘ﬁﬁﬂéﬁﬂﬁ

| B o BALREEAE » REBER > L RREE CHAZR) o

HKBEER 12 D2 BATE » MLL0.7kg/cm’® B HBE » B RE LT 805G Lﬁb’éf%’ :
RenBERE  ARBOL 0 Tkg/cm’® 8051‘@??%%%‘%(&{4: ’éﬁ‘ﬁﬁﬂ%ﬁ# 4 Binis
AR -

ARRAERRHRRE : ,
KE=» 1~ 2 B RATBIE TR 2 S ViE MR » MBIMRA SR INES ©

£5 AASHANRKRE

Table 5° Examined deta of canned fish paste
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Canned fish paste of S. japonicu‘s_

% & E H

Items o iﬂﬁﬂ - HBARE
: "Raw preparation Preparation cooked

REER(AE) 200 - . 0
Net weight (g) '
R2E 16 16
Can vacuum(cm Hg) 3 ' ,
BR v o & E B E
-Flavor ‘ Good Fair
=8 B B : # R
Color _ Good - Good
T g & K & %

Preference . Good Fair
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Table. 6 Changes in hlstamme .content of S. fape mocephalus

during the procedure of canning

LR KkeE
BEERE Histamine content(mg/100g)
Procedure of canning i N R B ' A H E
. AT g IR : . N -
Raw preparatlon Preparation cooked

Tk R R 4.23 4.23
Raw S. tapeinocephalus
‘% ’ o
& 4.38 4.11
Removal of meat
& 3.98 3.55
Filling

B

4.02 3.58
* Canned product ‘
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