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Processing Feasibility of Abundant Fish Catches — 1

The processing of seasoned and dried silver fish
Suh—Yueh Su and Shaw—Nan Peng

In order to balance the supply and derrianb, increase the pricer, and provide
the sources of protein, calcium and phosphorus, we developed a new style product
of silver fish. ’

When the raw fish was cooked for 50 minutes at 115°C (10 1b/in?)s its . head
and bone become fragile and soft. After being seasoned and dried, it became a

special style food with good taste and ready for consuming

The proximate chemical composition of this new 'product were as follows;
moisture 8.84 9% , crude protein 54.65% , crude fat 7.39% , crude ash 11.65%, crude
fiber 0.43 %, calcium 2.05% and phosphorus 2.66%. The ~protein digestibility
was 92.56% .

For the purpose of long shelf life, some preservatives were necessarily added
into the food usually. But this new product that pos‘sessed low wazater -activity

( Aw, about 0.36 ), perfect package and sterilized needed preservative no more.
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Table 1 Comparison of size an(pricé on' fresh silver fish and dried silver fish.
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species Total length Weight Original price MT Kg
EBETEHEAR _ .
5.7-8.5 (6.1) . 2.0-3.5 (2.5) 50.00

fresh silver fish

T&F A & : ‘
4.7-9.0(6.95) '0.5-1.5(0.81) ~290.00
dried silver fish )
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Table 2 = Water activity and protein digestibility of dried silver

fish and seasoned and dried silver fish
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Species . Water activity ' - Protein digestibility
T F R K
0.70 . 89.21

dried silver fish

HETSE AR
seasoned and dried 0.36 92.56
silver fish
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