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Studies on Canning of San& L-aunces

" Charlie Chang , Shih-Rong Kuo and Yao Huang

1. The canned sand launces that the raw material fish was fried, seasoned and
sterilized at 10 1b/in? for 80 min tasted sandless of the original scales.

2. The sandy scales of sand launces could be removed whé__n after treated in boiling
water for 15 sec or immersed into the 3N HC1 solution at 24°C for 10 min.

3.The canned fried types of sand launces, both of semidried one and juicy one ,
possessed the acceptable texture and good flavor. .

4. The costs of 8 oz C/S for the canned sand launces are NT.$774 , $ 846, $918
$990 & $1,062 respectively if the prices of sand launces were changed on the
market in order of NT.$2, $6 , $10, $14 and $ 18, etc.
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Fig. 1 The external shape of sand launces, Embolichthys

mitsukurii
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Table 1 Compositions of dressing for canned sand launces

% .  Soy sauce © 600g

BB Monosodium glutamate 50 g
¥ Sugar 100 g
B  Salt 20 g
XK Water 1000 ml
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Table 2 Compositions of tomato sauce for canned sand launces

g Tomato ketchup 600g
2] Salt 50¢g
21 Sugar 100g

L Monosodium glutamate 20g

X " Water 1000 m1
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Table 3 A test of functional sense between removing scales

and without removing ones

| 2

Groups

» B B (A B
* Sandy sense ( persons ) 1 2 0 9

® P OH R (A KD

Sandless sense ( pefsons ) 9 8 10 1
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Table 4 Effect of removing scales at various temp. for

15 sec.
B
80 90 100
Temp.(°C)
B8R
Effect * + + ++

* + . A Fair
++ . REF Good
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Tabke 5 Effect of removing scales for various time in 3N HC1 at

- 24°C
B () ‘
1 2 3 5 10
Time ( min. )
B EHER -
Effect* + b + + ++

* 4+ : Xfl Inferior
+ : f§% Fair
++ : R Good
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_Table 6 Effect of removing scales between 24°C and 45°Cin 3N HC1

& B 24 45
Temp. (°C)
BRoaR
Effect* ++ ++

*++4 : Bff Good
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Fig. 2 Statistics of texture for canned sand launces 1n juicy type
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Fig. 3 Statistics of texture for canned sand launces in semidried type
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Fig. 4 Analysis between costs & prices of the material fish for

the canned sand launces
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