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The Studies on the Manufacture of Higher Grade Food
from Low Economic Value Fish
The Utilfzation Pfocessing Fish Protein from Alaska Pollack

Ching-yu CHANG

. Pfocessing Alaska Pollack must be under low temperature (5°C), because it

contains 81.75% moisture. So that-it can prevent the material from denatur-
ation of protein and the treatment processing must be quick as much as
possible.

. The conditions of storage for the sea‘sened fish meat drying must be under

10°C with PE bags to seal in package. So that it can remain the excellent
flavor.

. The fish balls processing to mix with MT-FPC had better do with the ratio

by 1:4 (MT-FPC : Raw fish meat). »
During frying the fish steaks we suggest to do for 10- 15 min. by the boiling-
salad oil. ‘

. The fish meal processed seems to be able to take over the expensive fish

meal for import into Taiwan,because it contains over-70% crude proteins,
and it’s price is very cheap.
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Table 1. Relation between pH and rehydration capacity of MT-FPC
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Table 2. Analysis of chemical compositions for Alaska pollack and —
relative fishes

\ Items Crude Crude Crude [Moisture| Salt Acto-N | pH
protein soluble-N

Sample ™| (%) |upid(%| ash(% | % | % |BTB)

Alaska 13.17 3.26 '1.36 81.75 1.086 | 0.407 5.9

pollack
Physiculus 16.81 — — — 0.430 0.290 5.9
bachus

Cod 16.60 0.60 1.70 81.00 — - -
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Table 3. Measurement of chemical compositions and partial texture for MT-FPC

Items Crude protein Moisture Yield " Rehydration
Sample (%) (%) % capacity
MT-FPC ’ 71.77 20.00 13.50 3.37
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Table 4. Relation between storage and partial texture under various
temperature for the seasoned fish meat drying
Items Storage in 25°C Storage in 10°C
Months Color Taste & Flavor Color Taste & Flavor
0 AAx! x4 AA
1 AA + AA
2 Axt + 45 AA
3 A ++ A ++
4 B*3 + -+ A +,+

*L A A :canary
* A :medium yellow
*8 B :reddish yellow
*#t 4+ ! strong flavor
* 1 :slight flavor
ERALBLERE
FHREMT-FPCHEB A A MR A L FIRBRESE » BENBRATR

Table 5. Relation of elasticity between MT-FPC and Alaska pollack
fish meat to mix processing by the various ratio

Items
. Folding test *! Jelly strength(g)
Ratio A
111 B 385
1:2 A 510
1:4 AA 605
Control *% AA 775

*#1 AA :no fracture by two folds
" A :no fracture by one fold
‘B :fracture by one fold
*#2 control : whole Alaska pollack meat
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Table 6.' Relation of partial texture by the various frying time
for the fish steaks **

~ Items

Frying\\\\‘ Color Taste & Flavor
time (min.) ' -

8 AA |

10 - AA +

5 A ++

20 : B g + 4

#1 1 refer to Table 4.
*2 3 slight char
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