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Study on Processing of Canned Mikfish

Chang-Yang Perng, Suh-Yueh Su and Wei-Cheng Su

Milkfish were canned with five kinds of seasonings, namely, A. fried, B. balsam
pear, C. ketchup, D. dried bamboo shoots, and E. angelia and licorice root
extract. The score of sensory evaluation improved to a higher level when the
formula was modified according to the sensory evaluation results of the prior
preparation. The chemical composition of canned milkfish and raw material
showed that moisture content of raw material was higher than canned milkfish,
but crude lipid, crude protein and ash content were lower than the canned.
The comparison of heat penetration rate of canned milkfish were E>B>A>C>D.
Milkfish meat predipped 3 times (v/w) with 2% NaCl and 0.2% CaCl, solution
prior to canning could be free from the formation of curd and adhesion after
processing. The cost of canned ingredients for A, B, C, D and E canned milkfish
are 11.7, 12.9, 12.1, 12.8 and 11.1 NT$/can, respectively, while the milkfish
price is NT$37/kg.
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Table 1 First seasoning condition of canned milkfish.

B o RO
@ ® 5 Sample code A B C D E
Ingredients
fa P ( Milkfish ) 120 110 165 110 165
/K ( Balsam pear ) 55
% F ( Dried bamboo shoots ) 55
%k ( Chili oil ) " 3ml
¥R ( Salad oil ) 3ml 3 ml 3 ml
%% ( Rice wine ) 2 ml
Bk ( Seasoning ) 30 35 35 35 30

55 bk i 7 ( Composition of seasoning)

¥ ( Sugar ) 2.0 5.0 4.0 5.0 0.5
B ( Salt ) 2.5 5.5 5.0 5.0 4.0
BRRE (M.S.G) 0.5 0.5 0.5 0.5 0.2
BREK ( Wei-lin ) 6-0 6.5 7.0 5.0
LB S ( Soy sauce, lightly color ) 9.0 9.0

EE i ( Soy sauce, darkly color ) 17-0

Z#i4e ( Tomato catsup ) 35.5

B% ( Vinegar ) 1.0

#ESF P ( Maltose ) 6.0

% ( Water ) . 66.0 55.0 72.5

#H ( Extract ) | 73.5% 90.3%*

+ BEMNT RANHEMARELRBRER
Fermented black bean and licorice root extract.
» BEMNERAHEMKRERERBEE

Angelica and licorice root extract.
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X2 ABRMEF-KRTHE(n=122)

Table 2 First sensory evaluation of canned milkfish, (n=22)
& 7o g
Sensory ER & & BR R Bk B B OB 2 n
a attribut -
B es Color Aroma Flavor Txeture Acceptability
Sample code
A 7.18 :1.71* 6.64 + 1.36° 6-55 1 1.14* 6.82 + 1.40* 6.86+1.46
B 5.82F1.74" 6.41+1.53* 6.91 + 1.66° 6.55 + 1.77*  6.77 +1.66
C 6.73 = 1.08" 6.77 + 0.g2* 6-32 +1.09" 6.59 + 1.33* 6.59+1.18°
D 5-73 £ 1.58" 6.27 % 1.61° 6.86 + 1.70° 6.27 =+ 1.80*  6.45 +1.89"
E 5.50 +1.59° 6.31 £1.39"° 5.95+ 1.59° 5.86 + 178" 6.18311.62°

*BTRBAEHEANREREZZR (P> 0.05)

Figures in each colum having the same superscript are insignificantly different ( p >0.05)
*x H¥ ]

See Table 1
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Table 3 Second seasoning condition of canned mikfish,

B o RO
a ®m 5 Sample code A B C D E

Ingredients

Py ( Milkfish ) - 110 120 165 120 165
M ( Balsam pear ) 50

% ( Dried bamboo shoots ) 50

B #h ( Chili oil ) 3 ml

Wwhth ( Salad oil ) 3 ml 3 ml 3 ml
¥ ( Rice wine ) ' 2 ml
#Bk ¥ ( Seasoning ) 30 30 35 30 30

90k ¥ B 5 ( Composition of seasoning ) _
5.0 4.0 5.0 0.5

W& ( Sugar ) 2.0

B ( Salt ) 2.5 5.5 5.0 5.0 4.0
BRFS (M.S.G) 0.5 0.4 0.5 0.5 0.2
BiEK ( Wei-lin ) 6.0 6.5 7.0

Y B EE i ( Soy sauce, lightlt color) 9.0

7E . 553 ( Soy sauce, darkly color ) 17.0

#7545 ( Tomato catsup ) 38.5

fi% ( Vinegar ) 1.0

#EIEyE ( Maltose ) 8.0

A& ( Water ) 64.0 52.0 72.5

#Z ( Extract ) 82.6* 95.3%*

+ BEMNEENEEMKRREEBE
Fermented black bean and licorice root extract,
» BEMNEBRHEMKEETRERE

Angelica and licorice root extract,
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*4 AEAMEE -KRMHF/EE(n=20)
Table 4 Second sensory evaluation of canned milkfish, ( n=20 )
EAAE” |
Sensory BR & & S =4 Bk H B O 2 =
attributes
[ g

Hean fURE** Color Aroma Flavor Texture Acceptability

Sample code
A 7.30 £ 0.82* 7.25F0.97° 6.88*1.07° 7.10=*1.37* 6.95+1.10°
B 6.80%x1.11* 6.724+1.25° 7.05+1.05* 6.70*1.08° 6.78+1.20°
C 6.55+1.19* 6.827%+0.96" 7.32%x1.05* 7.00%1.21* 7.35%40.93°
D 6.88+1.07* 7.05+1.00° 7.40+*1.14* 7.18%+1.29* 7.157+1.23*
E 7.18+1.05* 6.851+0.82* 6.95%£1.04" 6.85+1.00° 7.14+0.88"

*ETBERFHRAREMEEER (P >0.05)

Figures in each column having the same superscript are insignificantly different ( p>0.05)

*% Ei 3
See Table 3
%5 HARMEMN—BARKS
Table 5 Chemical composition of canned milkfish,
IH g*
Item X & ﬂg deﬂg dﬂﬁ gﬁ 2 B K o
Moisture rude lipi rude protein - Ash
BRI ¥ .
Sample code (%) (%) (%) (%)
A 57.65+0.59¢ 10.23 *+0.70" 27.19+0.17* 4-20+% 0.44°
B 62.30+£1.30>  8.731+0.55*" 24.09 + 0.28° 2.83 + 0.83"°
C 61.90 4 0.09¢ 9.521+0.33*" 24.99 +0.30" 2.20+0.17"
D 63.42+0.10*  8.06 +£0.49 25.27 + 0.36" 1.88 + 0.36%
E 64.65+0.33" 7-19"*_‘0-11° 25.20 +0.08" 2.12 1+ 0.19%
Raw material 69.66 + 0.90* 7.21 £0.69° 22.80 1 0.63° 1.24 + 0.02°¢

TEREANRAFREREEEZR (P>0.05)
Figures in each column having the same superscript are insignificantly different (p> 0.05—)

*»> R%E3
See Table 3,
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*6 ARNABRFAREERENREEZRHK
Table 6 The fh value of canned milkfish,

X H B E
Heating
B8 5 Be * temperature 115 125
Sample code
A 29.5 25
B 29 24.5 -
C 35 30.5
D 35 32
E 25 24
*R¥ES3
See Table 3.

£7 RAABEFXEE &R RERH

Table 7 Sterilization processing time of canned milkfish,

R EEE Heating

Fo{E temperature 115 125
gRRR T L2 yalue 6 12 6 12
Sample code

A 70 9 38T T 460

] B o 71 97 37 42

C 81 — 47 54

D 82 — 51 57

E © 64 20 41 46
*RES3
See Table 3,
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Table § Effect on inhibition of ‘curd and adhesion formation on canned milkfish,

m B K K MBAAELEEKE XRXBBHEEHE
Treatment Witk precooking Without precooking
H B O #A
Without NaCl and CaCl, ++ ++
W 2% NaCl
Added 2 % NaCl ++ + 4+
¥ 0 29% NaCl f1 0.1 % CaCl,
Added 2 % NaCl and 0.1 %CaCl. + + +++
% 2% NaCl #1 0.2 % CaCl,
Added 2 % NaCl and 0.2 % CaCl. ++ 4+ ++
¥ In 29 NaCl f1 0.4 % CaCl,
"Added 2 9% NaCl and 0.4 % CaCl . + + +++
AR 2% NaCl 1 0.2 % CaCl, BB
Predipped in 2 %5 NaCl and 0.2 % CaCl, Solution - +
—E i Bt % B4+ B %

—: no ; + : little ; ++ : much ; ++-+ : very much
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Fig.1 Cost of milkfish vs material cost of product,
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