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Effects of Heatt‘ving and Storag'e Time on the Quality of Fish Jelly
made from Decapterus lajang BLEEKER
-Tsong-Song Chen and Mab—Song Chen

Decapterus lajang is one of the most abundant catches of the purse seme fishery
'_developed recently m Talwan The utilization of Decapterus lajang in marinebeef,
fish meal and fish jelly have ‘been ‘suggested and studled the results showed the
utilization in fish ]elly is most promised.

The effect of different heating time range from 2 to 28 mins at 100 °C and
storage for 14 days after heating on the quality of fish jelly were studied.- The
quality of fish jelly were indicated by the change of breaking force, deformation,
folding test, whiteness and pH. The results showed the highest breaking force was
obtained from fish paste heating for 12 mins at 100°C then- stored at 5£0.1 C for 1.
day: Breakmg force of samples heated less than 16 mins and stored at 5+0. 1°C for
2 weeks were much less than corresponding samples that stored at 5£0.1 °C for 1
day. Deformation showed simitar result however, pH and whiteness showed dev1ated_
for sample -heated less than 8 mins. Folding test showed :no different between
heating time and all got AA grade. Therefore. Decapterus Iajang is a .good raw
material for fish Jelly and the optimal heating time was 16 mlns in boiling water.
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Table 1 Freshness of raw DecapteSus laJang BLEEKER

K Value VBN Total NH, - pH .
24.73 % 19.44 mg % 48 ppm 5.98

Table 2 Chemical composition of raw Decapterus lajang BLEEKER



Moisture Curde Protein * Crude Lipid Ash- .
1.39%" .

74.12% - 21.70% = 2.28%

* Crude Protein = Total N‘X 6.25
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Fig 2 The changes of deformation in various heating time.
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" Fig 3 The changes of whxteness in various heatmg time .
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Fig 4 The changes of pH in vafioqs_ heating time'.
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