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Effects of Setting and Phosphate in Processing of Fish
Jelly made from Frozen Decapterus russellii (Ruppell)

- Tsong-Song Chen and Mao-Song Chen '

In ‘broduction of fish jelly by frozen Decapterus russellii (Ruppell), the fish were.
stored in -25+ 2°C cold storage warehouse for 20 days and 40 days after freezing in
-38°C for 15 hours, in order to studies on the effects of phosphate and setting in
production proces‘s- to the qualities of fish jelly. Sodium pyrophosphate (Na,P;0y),
sodium tripolyphospate (NasP:0:0), polyphosphate 2A (sodium polyphosphate 60%,
sodium metaphosphate 22%, sodium pyrophosphate 2%, potassium metaphosphate
- 149%, pot_assium pyrophosphate 2%) were used, the concentration of each phosphate
were 0.3% added in fish paste. The result showed the addition of each phosphate in
fish paste could increasing the breaking force of fish Jeny, but there were no obvious
difference among these phosphate.

) Durmg setting in 5x£0.1 °C for fish paste, the folding test of the products found
two peaks-at 3 hour and 16 hour, it got A-AA grade for 3 hour and AA-A grade for
16 hour, whereas B grade was obtained for the unsetted one. Nevertheless, only one
peak was found at 2 hour for setting in 21 °C (room tempefature), it got A gYade '
com[;ared to B grade for the unsetted sample. On the other way, breaking force and
deformation showed no obvious changes during setting periods, but deformation of
the fish jelly were generally lower for setting in 21 °C than 5 °C.
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“Table 1- The freshness*‘ and character of the frozen Decapterus russellii
H%® - . ( Ruppell .

n'StorYa Y*‘“ K value VBN Total NH, - Average body  Average body
fit f u- I . © .
%T ]‘CT?”) “(mg%) (ppm) P weight (g )  length ( cm)
?vrzp%yeﬂeu20v25ﬁ3ﬁ£%9é§éaxﬁﬁzﬁl' 5.98  152.87 24174
HARRS (0ua - 1287620y 486 399, 5-96 - T .

1~ / *t*i¥§?ﬁ}(‘);‘f1;gsl‘-l“§r;§' 1w‘"erelx‘rf‘ieasured after thawing.
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Table 2 Effects of phOSphate on productlon of flsh ]elly by frozen Decapterus RN
russellzz ( Ruppell )** - 0 - : N I 3e
j . e : . ) IS
¥4 .. . -
Phosphate® Stotrage BreaklrgA Deformation Foldlr?g oH Whiteness
( week ) force (g)  (mm ) .. test. ... : T
o 487 6.8 B . 6.70 ° 56.5  _
Control o1 495 6.6 B, 6.75. 55.4
ontro 2 485 6.5 B 6.68 55.7 -
3 471 7.1 ‘B 6.60 - 56.2
o 0 497 6.5 B 6.63 . 57.6
i" RV 527 6.6 B 6.69  56.7
ate 2 2 561 . 6.6 B 6.62 55.9
3 526. - 6.9 -B; 6.56 56.7
0 491 6.5 B 6.98 56.2
P‘O 1 602 7.1 ) BA 6.98 54.8
Nas Pz Or 2 563 6.9 B 6.94 54.6
3 515 6.7 '_B: 6.88 55.2
0 506 6.6 B 6.77 56.6
Nas PsO1o 1 534 7.1 B 6.81 56.2
2 533 6.8 B 6.74 57.1
3 " 523 - 7.1 B 6.70 56.4

* 1 .Stored in — 25 + 2 C Cold storage warehouse -for 20 days. R

* 5 Concentration of Phosphates are 0.3% in fish paste.

* 3 Polyphosphate 2A Composed of sodium Polyphosphate 60 % , Sodium métaphosph-
ate 22 % -, Sodium Pyrophosphate 2 %, Potassigm metaphosphate 14 ‘% , potass-
ium pyrophosphate 290 .

* 4 The fish jelly were stored in 5 + 0.1C 1ncubator
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Table 3 Effects of setting in 5 for fish Paste*! on Produ(:tjoxi of fish jelly by
frozen Decapterus russellii ( Ruppell )*? :

Setting time (hr) Breaking force (g) = Deformation (mm) Folding test

0 874 7.3 . B

1 812 7.2 A—B
2 772 6.8 A
3 764 6.5 A—AA
4 784 7.5 A

5 - 802 6.6 A

6 725 6.5 B

7 752 6.6 - B
8 749 6.8 B

9 815 6.9 B’
10 761 6.8 B
11 764 6.7 B
12 769 6.9 B
13 770 6.9 B
14 738 6.8 B—A
15 769 6.6 A—B
16 © 734 6.1 AA-A
17 751 6.4 A
18 775 6.5 B—A
19 759 6.3 B

*1 Stored in 5+0.1 C incubator.
* 2 Stored in— 25 +2 T cold storage warehouse for 40 days.



Table 4 Effects of setting in 21 C for fish paste*l on Productlon of fish jelly
by frozen Decapterus russellii ( Ruppell )

Setting time (hr) Breaking force (g) Deformation (mm) Folding test

0 701 6.1 B -
1 669 5.7 B
2 695 6.0 A
3 693 5.9 B—A
4 705 5.9 B
5 763 6.1 B
6 789 6.3 "B
7 789 6.2, B
8 775 6.3 B -
9 795 6.3 B
10 745 6.1 B
11 766 6.2 B
‘12 761 6.1 B
13 757 5.9 B

* 1 Stored in room temperature ( 21T Yo ,
*2 Stored in — 25+-2 € cold storage warehouse for 40 days.

RRBR Q2 BEAHH K (F2 ) HEET 200 g LLE > THENBGEEHR - AR REHS
— B G R BB ARBCR » T2 BEBRORIK— A BRAS » R RIERERS T »
EERHAEBRERERS » 20 SEEXT HERR » REIHE 20 26 » THRONEEAS KT
EHEEE ¢ WRMARMTRERMHA - Kﬁ&ﬂﬂ%%%%ﬁ&ﬁﬁlﬁkﬂﬂﬁ!ﬂﬂﬁﬁﬁ* » BRoh
B\ KRB R S PR MEIRTE » STEDEHRE 20 53 & » (R INR R IR AR HRERSRIR LEVE
2 ﬁ%&EE%@ﬁHnuﬂﬂ%ﬁ&%E%ﬁ s EESAhINE 16 5768 2 H Bk » e R RSEKM
MR » » B TRAL BB Ayt R E 1R » ARBRER

MABAHRERS » ERRES CBtRRZBVELREHE  ME21T Bﬂ:%ﬂﬁﬁﬁxﬁ :
RIS RMEE o BERES CTH 21 CHBAL » Blbﬁfﬁﬁ$ﬂ§lﬁﬁ§b*ﬂ§%§ﬁ#ﬁ%$ﬁ RN

ﬁﬁ@’fk?ﬁ"ﬂnnﬁ@&iﬂﬁ#ﬁﬁ%m&ﬁﬁ% o RIEER 5 CBLEETE 3/ EE A 16 NBE A H
ERE N ENRE » 3/MREBA—AA > 16/ NRFAA-A MABRB{zHBUBBH > TRE
(BRI L » £LUBML 16 MERRRAE - BABKESE ™ KRR PERY K EY LR ETRS
R RIEEIRET » BRIGZ RS R B HERTH » » BERE TSRS T T B BES » iR G RO AR

W BT B BT B ﬁﬁﬁﬁﬁﬂﬁﬂﬁly o AT Mie R BALTIY RAONBIR S8 - TRERARURH

A EER B LA R - R AR ERE o BRE 21T B » BACBARML 2 heRtaE -
RS ARER » KEEREBLER » s 85 C AL o fe FRERERE A » KL MBS BLEH N
FEE » RUEES +0.1 ‘C%ﬂ: 16 /MBS YR ARAE

wm B

#?ﬁﬂm%ﬁﬁﬂﬂﬁmﬂﬁﬁ ﬁlﬁﬁﬁ%ﬂﬂm&iﬁﬁ&B&iﬂﬁ%ﬂﬁﬁaﬂ!ﬁﬂnnmﬁt%m’lf
L ﬁ#ﬁﬂﬂ 0.3 % RBMIEARNYBHEBNWER » ERBRBREFREA 2 A ~ KBRS (Nas

389



390

P,0,') ~=Bamma ( (Nas P,O, DRMAREEEER -

2 RUEFES + 0.1 CBMLE » WA THEHERERE - 73 MR 16 INES - *@ﬁZﬂmﬁ

Bk » 3¢%$ﬂ%@A AAﬂﬂm’WB%I&¢%%L%AA—Aﬁﬂmv%wU6¢ﬁ%ﬁ
BB o

IRIEESE ( 21C ) BILr » KBARML 2 MR i%m%ﬁB&ﬂm-@z¢%ﬁﬁ
EEARBESS -

LRBERESCTH 21 TR » %ﬁﬂﬁ%ﬂm%&ﬂﬂﬂﬁ%ﬁ&ﬁﬁ%&@ HE21CE
tEBYEEERES CHBARE -

# & |
KPR R AN RS R 70 —BE—5. 1 —E— 16 5 ANNGRERR | BDER

BATESEEG - BEEEBCREIML - AAR WL ~ ZRE S - BIVeM G4 B HERRERINT - St

FMEUEHRENBERE - ﬁ%&%%k@ﬂﬂ%ﬁéﬁ%é%m%ﬁ%%—ﬁﬁﬁ'I@$M§
%&ﬁﬁﬁ?%ﬁﬂ&%ﬁ%i%%ﬁﬂ%Eﬂﬁ%ﬁ@°

m

@
@

@

6 &

®

m

®)
©

©

@)

2 2 X R

Rk —3A ~ EEE: ~ BIUEE (1959 ) | “AARVEKCHT s BBEROHE -T2
KEE24'('10 ) » 826 ~832 °

R —3h ~ TS (1961 ) @ “ARAR Y BHEOHE - ><v1 " BAKEE 27 (8)'s 742 ~ 747 ©
MR ~ WEEF ( 1958 ) © "%%@ﬁoﬁﬁnb&m«oﬁﬁ—l”ﬁﬁﬁﬁﬁﬁ%ﬁﬁ
JoIRE S 21 $ 49 ~59 o

FHAE . ~ NG ~ MRS K ~ LU PR HE ~ ﬁmﬁ(l%o)f"&b~ﬁbrhwb x
YNE—F AV OBERE” BKEE6 (12) 5 1497 ~ 1500 ©

KE ~HTEHE - %Em~(1%1) "ﬁ%%ﬂ@fﬂﬁ&ﬁﬁk 5h6ﬁﬁﬁﬁﬁ”5
Ksk47 (1) » 95~104
HiZR#¥H (1968 ) @ “mEED Eﬁﬂﬁmm\r” »=twfuo&mP~14 ﬁeaﬁ@nrtﬁnu%
MARE - . S _
BB (1977 ) : "ﬂtﬁﬂﬁ%&%ﬁﬂﬁ” ’ uﬁﬂ(ﬁﬂﬂl%ﬁﬁ JCRR FISHERIES SERIES
No. 25 A, 118 ~119 ©
T (1978 ) “ﬁﬁﬁﬁﬁﬁﬁ@ﬁﬁﬁwlﬂ%ﬁ% mQWMIZTHﬁﬂ%”
ABYKEARFTARBMEL 30 5% 389 ~ 400 © . |
BREAM - ﬁ&ﬂ(m&)'"#ﬁ@%%%ﬁﬁﬁﬂﬁﬁ%ﬁﬂﬁﬁﬁm%@”nn@ém
ESRRIAHBRRMEAIB K- e

ExF- BEND -~ BRE (1980 ) : "iﬂ@ﬁﬁﬁ%%lﬁﬂﬁ% H %ﬁﬁﬂﬁmiﬁ
B> nﬁémﬁasﬁﬁﬁsﬁiﬁia@ 32 %% s 352~ 353 o,

EXKE ~ HKE - MAEH (195 ) 1 “rEET @Ek.mnf ]I ﬁEO%Q”EzK;ﬁ
20 (9 ) 811~813 o



