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Utilization of dried bonito flake as materials for processing

of seasoning ingredients and seasoned products
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Utilization of lipid from the viscera and abdominal

muscle of milk fish.
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Development on the Manufactured Products
of Shark and Rainbow Trout in Miaoli

Tsai Sein-Hwra Ho Shyue-Bin

Depritment of Sea Products Processing
China Junior College of Marine Technology, Taipei, R. O. C.
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ABSTRACT

Different frozen shark produts was manufactured with shark surimi, and the
good quality showed in all meat ball, vegetable meat ball, solute-beans covered
meat and the breading surimi product. Pickups persentage of different batters
coated on the surimi were 10-18% and 18-38%, depending on the batters conditions
of (1/1=water.”powder) or (2/1=water, powder) ,respectively. Batters viscos-
ity will increaase up for the increaasing of batters flour contents in the powder
ingredients.



On the other hand, freshness of the rainbow trout decreased quickly, the VBN
value reached to 30mg% within 2 hours at 30°C, and 28mg% within 12 hours at 5°C.
Therefore the suitable processing method for preparing frozen foods, should pro-
duce the vaporized rainbow trout, fried rainbow trout and chinese-herb concen-
trated rainbow treut with good quality.

Kwy words : shark surimi, batter and breading, pickup, rainbow trout
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