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Study on Processing of Fishes Caught from
the South Pacific Ocean and the Antarctic

Ocean by Research Vessel Hai-Kung

Chang-Yang Perng

The investigation of fishing ground in the South Paéific Ocean.and the Antarctic
Ocean was taken by research vessel Hai-Kung from Nov. 7, 1984 to Apr. 4, 1985. Pro-
cessing of the fishes from those ground were stuides and the results were as follow: .
1. E_dible portion and chemical composition of some fishes:

Twelve kinds of fishes from Capel Bank, Gascoyne Seamount and Pukaki Rise
were chosen for analysis. Edible portion of these fishes ranged from 33.90 to 61.75%;
moisture content, curde protein, curde fat and ash ranged from 67.79 - 77.69%, 15.29 -
24.10%, 0.48 - 10.42% and 1.07 - 1.60% respectively. "

2. Processing and quaﬁty of frozen surimi: _

English hake, polaca, hoki, deepse'a whiptail and shortfinned sqﬁid were chosen
for preparation of frozen surimi in situ, 0, 3, 5,7 and 10% of sucrose was added to
each of the above samples respectively. In'addition, each sample was added with 0.3%
polyphoﬁphate. The gel-forming ability of these samples were analyzed. It was found
that the quality of the treatment groups were better than that of the control group
(without sucrose). The sample treated with 5% sucrose had the best gel-forming ability,
which would be decrease as sucrose added increaseing to 7% or above.

3. Test for dehydration of krill: '

Fresh krill (Euphausia superba), caught from the Antarctic Ocean,. were dried by ex-

posure to heated air in vessel. The moisture content and water activity of dried fresh

krill were 10.97% and 0.136, respectively; whereas for dried boiled krill were 13.77%

and 0.390, respectively. After storage of 'six months at room terhpera_ture, the quality

of dried flesh krill were better than that of dried boiled krill. The dried fresh krill
were still bright red in color and had good flovor; whereas the dried boiled krill had

some browing reaction and some ammoniac smell.
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Fig. 1 Track and position of fishing grounds investigated by R/V
Hai-Kung during November 7, 1984 to -April 4, 1985.
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Table 1 Chamical composition of major species of fishes caught

from South Pacific Ocean by R. V. Hai-Kung.

aE R RENE REH X & #AEAE HEW &5
Species of Caught Edible Moisture  Curde Curde Ash
-fishes position portion , protein fat
%) - (%) (%) (%) (%)
=I  |
Gymnoc ranius Capel ‘

lethy inoides Bape 43.74 75.72 2113 1.87 1.38

AL Bl
B s " 33.90  77:31 22,09 1.55 1.23

x i Gascoyna : '

Pol yprion 52,60 76.72 21.25 0.48 1.24

oxygeneios Seamount .

wH 8
Seriola " 48.00 76.77 20.48 0.58 1.60
grandis

& 768
Cheilodactylus " 51.60 76.92 19.29 1.28 1.62
macropterus )

AR " 61.75 7316 19.59 0.86 1.59
Latris lineata ,
Pfi,ipﬂoides v 49.05 72.49 21.29 3.80 1.34
multidens

g 8 .

Caranx " 45.13 -72.39 22.89 3.45 1.18
georgianus

ﬁ " g- ; Pukaki
Micromesistius . 57.05 67.79 24,10 10,42 129
australis pallidus ™15€

-
1‘{:1"51;;0;;‘,"3 " 54.93 70.89 23.14 9.82 1.07

s

E R A

M:;'a“”’"l“smiae " 54.47 76.35 15.29 9.11 1.42
vaezela .

B

Pyedomenomystar ©55.68  77.69  20.43 115 1.38

*1 24°47.5'S-25°21"S, 159°23'E~159°50'E.
*2 36°38.5'S-36°47'S,  156°04.5'E-156°22.5'E.
*3 49°35'S, 171°05'E; 48°20'S, 174°05'E; 50°42.5'S, 173°45'E.
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Fig. 2 Changes in Moisture content and water Activity
of flesh krill during dehydration.
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Plate 1 Dried flesh krill ( Storage at room temperature
after 6 months ).
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Plate 2 ‘Dried boiled krill ( storage at room temperature

after 6 months ).
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