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The Studies on The Manufacture of Higher Grade Food
from Low Economic Value Fisheries (I) The processing

of éeaSoﬁed minced fish meat dried
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' SUMMARY,

In order to change the butilizbation of the low value fish catch as human food.
We carriedvout a systematic experiment. I_n this paper, We introduce the method and
notes about the processing of roast dried fish meat ( squid like roast dried meat ).
They are as follows: . ' .
1. The processing flow sheet as follow: _
Raw material ——»Selécting — Behead and eviserating — Washing — Me?t ‘seperating
— Grinding & Seasoning — Forming — Drying — Rolling—Roasting — Packing
— Prdduct. | .
2. In order to decrease the unpleasant odor of fish meat. It must be washed and st—
i-rred thoughtfully ( >5times water, about 30 mins )‘ twice befofe mince.
3. The addition of fat and oil will not only increase the nutrient valie but also en—

rich the jelly strength of mince fish meat ( table 4 ). The suitable addition are

as :
Salad oil 1.0 %
Beef tallow 1.5 -
Cayenne pepper 1.5
Peanut oil 0.5
Lard : oS

4. In order to give the flavour of roasted squid.. It could add 0.5 % katsuobushi ex
—tract and 0.5 % glycine. . o
5. The hardness of product was affected by the content of mo1sture. It is better to
' fold when the moisture between 20—359% ( table 5 )

* L REKE BB EES 5

Kaohsiung Branch, Taiwan Fisheries Research Institute.



26 - ﬁ*m«zxﬁ-%ﬁﬁrfﬂﬂ

6. The storage period of product ( moisture 15— 18 /) packmg by PE is 100 days at
room temperature. While it could be enlong to 6 months or more in cold ( 5° C)

storage.
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Table 1. MEAT SEPARATED FROM RAW MATERIAL

Raw material Percentage
" Lutjanus malabaricus 57.2
Sphyrma zygaema 48 — 49
Carcharinus melanopterus
Coryphena hippurus 53.16
Trachinocephalus myops 50.52
Cociella crocodila 41.97

Meat separation : Raw material — Selection —
Behead and eviserating —s Washing — Meat separating

Table 2 PRODUCT YIELD FROM GRINDED MEAT

Raw material Percentage
Lutjanus malabaricus -  34.55
Sphyrna zygaena 35.10
Carcharinus melanopterus .
Corphena hippurus 30.00
Trachinocephalus myops 37.00
Cociella crocodila 28.27

Grinded meat :

Separated meat — Grinded

Product vield : Grinded meat— Forming — Drying —

Rolling — Product.

Table 3 THE VARIATION OF CRUDE FAT AND CRUDE ASH CONTENT
OF FISH MEAT DU_IRING'WASHING PROCESS '

Times fbr washin comp onent Crude ash Crude fat
Before washing 4.48 % 4.77 %
First 1.33 4.00
Second 0.55 2.33
Third 0.48 2.23

The fish meat is seperated from trash fish.
Data shown is caculated by solid material.
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Table 4 . THE JELLY STRENGTH AND CHEWYNESS OF FISH CAKE
AFFECTED BY THE ADDITION OF FOOD OIL

3/

Quantity .
. ) 0.5 % 1.0 % 1.5 % . 2.0 % 2.5 % 3.0 %
Food oil T _ :
'Cayenne pepper oil | 6208/1050|. 705/1060|1040/1170| 947/1080| 857/1070| 775/1060
Salad oil '852/125 | 1215/155 880/146 770/126 770/125 | 720/125
Beef tallow 710/104 840/108 945/151 725/104 655/104 | 640/102
Lard 765/107 625/105 625/140_5 620/102 _620/102 610/101
Peanut oil 920/120 855/109 815/108 690/106-"| 640/105 620/105

Fish cake processing method; Grinded meat + oil + 3%NaCl — Grinded for 25 min -

— Indicated vessel — Water bath { 85°C 40 mins )— Cooling ( about 1 hr )

Test by OKADA jelly strength tester. ‘ A
Data above the slanted line showes jelly strength(g), data below the slanted -

line showes the angle of chewyness.

Table 5 THE RELATION OF THE MOISTURE AND THE SOFTNESS OF
ROAST FISH MEAT DRIED :

"Moisture Thickness Softness
12 % 0.21 cm B ( Too fragile )
15 . A
20 0.24 AA
35 ” AA -
60 0.26 B ( Too soft )
AA : No fracture by two fold.

A : No fracture by one fold.

B

: Fracture with one fold.

Table 6 CHEMICAL COMPONENT OF FISH MEAT DRIED BEFORE ROAST

Component Percentage

. Moisture 24,5 — 30
Crude ash ~15.1 — 16.8
Crude protein 52.3 — 54.8
Crude fat 3~ 4
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Elasticity(g)
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Rule model of Okada D

Fig 1.
E
A F X
* The angle B1 and B2 showes the chewyness," the
smaller Bl showes the chewyness soft.
**The line h’ showes the strength, the shorter.h’
showes the strength low.
Fig 2. The relation of elasticity and the content of oil .
- in fish meat dried
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Fig 3. Protein ( Red place in photo ) distribution

of semiproduct.

Fig. 4. Lipid( Yellow—brown place in photo ) distribution

of semiproduct.
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Fig 5. Protein ('Red place in photo ) distribution of
roast fish meat dried.

Fig 6. Lipid(Yellow-brown place in photo ) distribution- o
of roast fish meat dried,



