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Studies on Canﬂing of Mackerel

Shih—Rong Kuo

The material for this experiment is mackerel ( Scomber lapeinocephalus ) .
Canned mackerel is manufactured through the procedure of pre- processmg s
filling , sealmg and sterilization. In addition, we studied on histamine content
in the canned mackerel on the market. The results are as follows:

L Meat yield (% ) of §. tapeinocephalus is 69.18 % o

2 The processing condition of canned S. tapeinocephalus is sterilized at 0.7kg/cm2
tor 80 minutes.

3 Immersing the S. tapeinocephalus in the 16 % NaCl solution for 30 .‘minutes- can
- prevent the occurrence of curded meat. '

4. Yield of canned S. tapeinocephalus in brine, in 011, in dressing and in tomato
sauce are 54.77 % ; 56.61 /o 3 48.27 % and 58.29 % respectively.

5 Lacquer and tin on the can wall of canned S. tapeinocephalus are unmelted in
our experiment.

6. Histamine content in the canned maékerél on the market are in the range of 3- -
5mg / 100 g principally. _

7.When the raw material has been manufactured as the canned S.tapeinocephalus

-in tomato sauce;histamine content varied from 3.48mg /100g to 3.37mg/100g
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Table 1 Composition of dressing for canned

S. tapeinocephalus

g Soy sauce 600 g
Beg: Monosodium glutamate 50g
¥  Sugar 100 g
#  Salt , 20¢g
& - Water ‘ 1000mi
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Table 2 Composition of tomato sauce for canned
S. tapeinoce phalus
g;s}sg Tomato ketc-fxup _ A600g
=4 Salt 50g
i Sugar 100¢g
R & Monosodium glutamate 20g
Y Water 1000 m1
R R
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Table 3 Sample characteristics of raw S. tapeinocephalus

fafE Species ' TEREES S, tapeinocephalus
B# A3 Sampling month =HZEHA Mar. - May .
#i[# Range 28.3 - 30.2

X +& Fork length(cm)
E g o35 Average 29.4

& Range 270 - 350
foE Body weigth (g) - & ,
. 5¥5 Average 318
fE%¥%E Corpulence 12.51
HAZE Meat yield (%) ‘ 69.18 B

R LIEWE={BEE/ (BX& (cm))®} x 10°
2 fEM 4 AR R S TS
Note : 1 Corpulence = {body wt. (8 /( fork length(cm)]3 }x 10°
2 Meat yield (% ) of S. tapeinocephalus is included the vertebra.
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Table 4 Examined data of canned S. tapeinocephalus
BEEE TtRE 4  Canned S. tapeinocephalus *
Items XK & #H OB AR # W OB’
in brine in oil in dressing in tomato sauce
e

nER (%) 200 200 198 201

Net weight (8) - -
- ERER (5 162 164 152 166

Drained wt. (8

. yo g

R 2 E 12 22 18

Can vacuum (cmHg)

g R EE ER ER ER

Flavor Fair Good Good Good

s B ER ER 3= ZER

_ Color_ Good Good Good Good

%o EE ER Ea &R

. Preference Fair Good Good
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Fig. 1 Distribution of histamine content in canned
mackerel on market.
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Table 5 Changes in histamine content of S. tapeinocephalus

during the procedure of canning

Procedure of canning Histami‘ne‘ content (mg/100g )
bidicy 1oy 348
Raw §. tapeinocephalus )
% B
. 3.52
pre-filling —
y ] 3.42
post-steaming
B i
3.37

Canned product
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LB #E R 69.18 % o

P BB R EEER 0.7kg,/ cm® ~ 80 54 o .

AL 16 ZREABE 30 548 » T IE TEIRA ZEAE o
L TR EEAE S i~ BRI E R R AR R 54.77 % ~ 56.61 %~ 49.27 % ~ 58.29%o

bARBBLIR C B EE M MEYARERES K .

RN EETHEREHBEEER  HEBKABARE 3~ 5mg/100 g2/ o

LB ESREEE 3.48me/100g BSTEH # » SR BT AE S 8 0 B 3. 37 mg/100go
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