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In the normal impression, abalone still has what else besides the expensive price. The ahulone is
valuable, it is not because of the long growing time and hig demand but the abundant nutrition is also

the important reason. Therefore, the abalone is the best dish tor every important festival.

In the past.ihere only have dried abalone and tresh abalone,

‘/ which is not casy o cook a delicious abalone without good skill.
: However, according to the continuous improvement of science,

Vi the canned abalane is produced which is eisy and quick for
- cooking. Some relative suuces also make changes for common

Pr dishes. But the modern products also need the understanding
e ace persons to bring it into fully play. This book is the bridge to guide
=4 =

you into the completed abalone world, which has the detailed

=
- introduce of abalone s growing, handling, cooking, selection and

fr keeping. Let you more understand the abalone,

This hook design 40 dishes cooked by abalone or abalone sauce instead of
the past cooking way of salad or boil, expect the various dishes to muke abalone have new taste, The
dictitian Tung Yu Wen of Jen Ai Hospital calculated the calories, nutricnts and suggestions for each dish.
which let the people wha love good dishes and honor health can enioy each dish with peach of mind.
and avoid the worries of obesity and chronic disease. It is the most intimate hridge hetween cating and

health.
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FiEE , 16T I B TUﬂg Yu Wen was vom in March 12th 1967

’ EEELTELERREEERE Graduated the order from Biochemistry & Nutrition of Taipei
EBRER W FRTRE HEREF+ Medicinal College and Agriculture & Chemistry Graduate
REEEHACEEREHIT School Master’s Degree of National Taiwan University. Now
BEEHAREE _FEE is the dietitian in Taipei Jen Ai Hospital and the administrator
2 GPEIRFEGRELR of Taiwan Diabetes Association.
i BltmERMLE Experience:
BEERFES Substitute teacher, Lung Ching Junior High School, Taizhong
BERREPHYS County
AEERMRES Member:
BENERSRELTS Taipei Dietitian Association

Taiwan Federation of Dietitian Association
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Abalone is one of eight valuable seafood, 11 s the expensive ingredient of high-class as shark "5 fins and swal-low s nests,
For most people. abalone is o valuable dish. Remembered the young age.only can see 1 or 2 pieces the of ahalone when entenain

guests or festivals, As to the 3 heads and 4 heads abalone. i "5 the “Arabian Nights”.

In my impression, the ahalone can cook fewer dishes-salad. simmer or hoiling soup for the poor teeth persons o taste the

delicious only. For normal familics, abalone is a very luxury ingredieat. Before, T don ’tknow what is the value of abalone. Why

it 5o expensive? Why Mother is willing 1o boil it soup for sick Grandfather? After learned the nutritism, [understood the abalone
has the efficacy of moist. can bright eyes, strong the immunity and prevent cancer. so the high prices seems have its reasons.

T am glad to hear that Taiwan Food & Beverage Pubilishing Co. collected 40 abalone dishes designed By the own sell of
ahatlone and also utilize the abalone sauce. Tam honored to analyze the
the autrition except enjoving delicious food. Also expect the abalone cin Tzt healthy food for

calorivs and nutrition for these 4t dishes and expeet to

let readers can also tuke care of

everyone through this book.
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C 7 BRIEE  Dietitian's Preface
;@W 10 nfeEHR 4 How to use this book
o 12 80 g8 A Ecological Features
14 B Y Fhk The Different Abalone Varieties
17 MENE K Abalone Nutrition
18 WEFAhER Abalone s Relative Products
20 EALTESER Abalone’s Handling and Cooking
22 838 A% Abalone's Selection
23 & AR Abalone’s Keeping Qualities
& it Cold Dish
26 g R RS Abalane-sauced Five-Color Coid Dish
28 Bf 3 AL MR Shredded Chicken and Bean Sheets in Abalone Sauce
3o ff) g R Soya—mixed Meat with Abalone
32 R Abalone Shreds and Bean Sprouts
34 B (EERFL b4 Abalone Yogurt Salad
36 ok =k 8 Abalane and Asparagus Salad

sl g

Hh R Warm Dish Vegetables

40 ) £ kb = 44 Abalone Fried with Shreds of Three Vegetables

42 ¥ Mustard in Abalone Sauce

44 BT R Egaplant in Abalone Stew

48 BEAE = Abalone-sauced Hair—like Seaweed and Mushroom of Three Kinds
48 HWEBHE Abalone Cabbage Stew

50 mMEEE Abalone Stewed with Tofu

52 METR Abalone Saute with Mustard

G ik Lt E Warm Dish - Seafood

bl MES Stearmed Fish in Abalone Sauce

58 ENHE Fried Pamfret with Abalone Sauce

60 Hixips Sea Cucumber and Abalone Fried with Spring Onian
62 BR B S AR Prawn and Bean Thread Stew with Abalone Sauce
64 B b g T T Saute Mussels with Abalone Sauce

66 FHREA Abalone Cassercle

68 SIS H Steamed Abalone Slices

70 b= EE & Fried Abalone and Seafood of Three Kinds

72 RRERN Braised Abalone

&
=
S
=]
b=
=3
<]
a
b
=3
o
(<]
=5
@
8
=
o
=
O
=]
=]
=,
=
&
=
o
-
w




104
106
108
110
1Mz
114

Woarm [hsh Meat

76 BF 3 b 7 4 Minced Meat Fried With Abalone Sauce

B E
i) P JE 250
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78 i IS0 Pork Balls Stewed With Abalone Sauce
80 ok o]t Park Ribs Stewed With Abalone Sauce
82 B 4 = 453G Spiced Chicken Fried With Abalone Sauce
84 7 £ 490 Beef Fillets in Abalone Sauce
Hi k- G Warm Dish Soup
88 ZHmESEE Shark s Fins and Shreds of Three Kinds
30 LB R Hot and Sour Abalone Shreds Soup
92 HmE Abalone Soup
94  siPEp®@if Abalone—on—Faggot Soup
96 ok gty oh:’] Deep—boiled Abalone with Medlars
a8 f B i 38 R Deep—bailed Abalone and Chicken
100 [k gyt Abalone-sauced Wantons

S Contents

Desserts & Side Dishes
Abalone—sauced Noodles
il Abalone—sauced Fried Rice Noodles with Chives

Boiled Noodles With Abalone Sauce

5% B £ b IR Fried Rice With Meat and Abalone Sauce

Lok
R

Abalone Porridge

Abalone—-sauced Dumplings

Soup
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This is a prodessional book wintroduce the abadone complerely. Besides including a0 abalone dishes, this book alse de-
tileed vevord the alnlone s environment of living and growing, and the knowledge of selection, keeping and cooking, Hope

readers can not only cook the delicious dishes bar adso more aoderstaned the abalene,

I this cooking book, Besides the clear sketeh Dy steps, it also bas some special subjects and expects vou can have nore

abunckint harvest.
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Cast analysis: Ahalone is not only the valuable seafood but alser the expensive

ingredient, Therefore, we analysis the cost for each dish to et readers have the most

quatlificd live. OF course, according to the seasonal change and price [Muctwations, the
HEEGRBRER. #
price will be also adjusted. B i%ﬁ']_“’r:ﬁ . Eﬁﬁff’i};
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need the experienoe accu-
mulation with long time.
Fere, we invite the chief’
e teach his experienoes o
assist reader s cook as

well.

A BRIFOITIG: BEEFRFMES. RamiaI@ERamisE. 1&'&7&5‘;:‘(@&"]@?@?. FHRXH
IR E . Al @Rk, hRCHRE. SEEABOMRSRIN, BNE—REURRSEN.

ding to the raising of standard of Bving. the cating hubit is changed graduated. But the rich

Dictitian s exhortition: Aveor i
suggestion ol dietitian, we Teive ter can gualitied

foaod ks various discases rise o wresponding. Therefore, by the unalysis and

and vitality.



) %
Ecological Features

fits (1 [1£5 4 Physical structure

MEHHMR 2. ERANRNRMEESH, SRR EN N ERA R A
THEEEMNUENER. RikZ5, RTREBAARLRFHGEE EWEHM
HENEd AEBEEZESE EMUNEEE.

There is sexual differentiation in abalone which cannot be recognised from the

ciatsicde. The reproductive organs are found inside the shell and ateiched o the out- DL 10
side of the fleshe, The Female abalone 's eges are durk green while the male 's is b e

creamy color with a “chocolate coloured” centre.

Wik ft The growing process

bfs kA4 -9 NEL, BT ARRIITLE BRATRSHSEMBES, FAMMTIRHE S RER. AEHKS
BIORERE, U SHMERE DB FERETHTEKE. SPEABNEE. A8 0XnHE/ mERLmY . BHE
ZHEMEERTHARE 10EXK; e AREBALRNGE. DAFANTIENERRERRE. 474 IERHEENE.
HEARSUHEABRLERNAE. MERGHE, FEAMRELERRA HEKERSA Ja RS EZRMLHA
B, WeTeAKATEA/NENEE.

SRt FLHEIRET-BRFAMEIETEARTYS EBTHHNERERA ARBEFEHNELT. ARERT
MEfER. BSHRFEHanBREETFAT 12 000,

There are four 1o nine holes on the shell surface of abalone, parailel and protruding trom the rounded edge. They Function
as pissages for breathing, excreting and for reproduction. The antennas of the abalone come in contact with the outside world Ty
sticking out from underneath the cover of the shell. During spawning, both male and female abalones dischirge eaps and the
semen into the seawater. where they mix and fertilise, Within ten days, the infant alalone is tormed. After three vears, the voung
ahalone can grow up to 10 centimeters in length. The infant abalone depends first on the egg volk, then it can take in Uni-eell
algae and organic cells, The intake increases hut it won 't take seaweed until it matures as an adult skes up to 8 vears foran
abalone to be fully developed.

The disproportion in the limited supply and large demand leads 1o the high price. There is only 12 000 [ive wonnes of wild

abalone caught cach year in the whole world.
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Ecological Features
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Eellent abalone can only be cultivated in a clean and healthy environment, The impact created by
the flow of the seu influences the texture of the meat. The sea quality. water temperature and the type
of available food determines the growing speed, the taste and the colour. Theretore, alalone from
different seas and countries vary greatly in taste, quality and appearanee.

Ahalone likes to live in o rocky area close 1o shore where the water is clear, moving and with a rich
source of seaweed. These areas provide maximum food and also maximum protection for the abalone
from its natural predators. Different species have the ability to survive at different depths. Most abalone
prefer cold waters so they cun be found in shallow reef arcas just below the waters edge down to as
deep s 400 metres. Abalone cannot survive in a place where sea water is mingled with fresh water. or

where the water is dirty.
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Ecological Features o

Most abalone in the market is wild, Artificially grown abalone currently represent approximately
3% of the total production. To keep the ecological balance, the Australian government has passed aws
that allow only a limited number of fishermen who need to be licensed o cateh abalone by hand. The
catch must then only be sold to licensed processors for process and sale. Strict controls with heavy
penalties for illegal catching are imposed. The regulations control when, where and how much aba-

lone can be caught in order to protect the abalone resources.

The fishermen who catch the abalone are required by Taw to be qualified in underwater diving
With the help of assistants, they will work under water for up to 6 hours o pick cach abalone from the
rocks. They pass the abalone 1o an assistant who works on the boat looking after the dive conipressor
and packing the abalone for transport to the processor. In this way, they cian keep the alvalone alive
andl transfer the abalone, in its best condition 1o the manufacturer in a shortest possille tme. One thing
is worth mentioning: the abulone should be disturbed as little as possible in the carching process. Onee
the abalone senses there is danger approaching, it will attach to the rock with its strong foot, which will
tuke up to 200-kilo power to pull it off. 8o, it is almost impossihle to move it at this time without
camage,

Weather is one important determinant in carching the abalone. Fishermen will decide when s the
hest time to catch the abalone ased on the height of the waves and the strength of the wind. Ditferent
abalone have different living conditions, The fishing success can only be achieved by experienced

fishermen.
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The Different
Abalone Varieties
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The commion meimes of alsidone usoally
deseribie the colaur of the Epipode (7he
Band sepating the toot from the shell. Tt
comiuins 1he feelers of the alualone). The
colour is usually prominent and is washed
af during processing ofter which the
physical sirecture of the albalone will usu-
ally identify it wa the trained person. Each
differenee in charmeter esults inoa differ-
ent tiste and wexture, which can be guite
sigmitivant and of course quite exciting for

the gourmmet,

There are in excess of TR varicties
of whalone in the world. According 1o the
arcler ol Lirgest production quantity, it is
fownel in Avstralio, Japan, New Zealund,
South Alvici, China, Mesice, Furopue, ThA,
Camcda ane the Midelle Fust As each il
ferent envirenment resulis in different
varictios, wo will only imtroduce the im-
pesrtant comemercial species of abalone so
Uit reseders e have adeeper amder-
standing ol the product they may

LONSLILC.
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Ml Australia
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The higgest producer of abalone (5 000 live 1ones per annum) has

4 imporkint species,
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Greenlip abatone. This species has o much smaller population

tapproxinuitely 6O live tones production per annum? because of s lime

. The flesh hus astrong tasee and e pale color which makes o

ited hahit
viery suitahle for soups and for those seeking oomore prominent lavor. As
Hong Kong cuisine has a strong appreciation of soup this species is very

populiar for Southern Chimese, @

Blackhip abalone: This is the lurgest production specics By valume with
approximately 4+ 200 live tones produced annually. 1 is mostly vsed for
cunning and live, Tt has a gentle and subtle taste. 1 grows 1o a witle singe
of sizes and its colar is most easily influenced by the faod of us immediate
enviromment,

Aoe s abalene. This is o stunted species which has o wide geogrphic
distribution hut o low population density. The production is anly arund
100 tornes eich year and the meat is smaller so the: individual whole pieves
can aftord e e served rather than slived. €

Grownhp abalone: This is nol o targeted species due e it lmited popu

Jation dynamics but approximately 100 tonnes is caought cich vear 10 is
ety s much larger abalone with 2 strong and unigue lavor and durker

color, @
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BEMZmRLAF 3 000 Wik A, Produce approximately 3 000 tonnes each year,
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Het abalene: Lupan’s climatic conduion produces both o popular species of abalone and

aworld Tomous dried whalone. Originally @ much larger producing country, fapan Chian-sheb but due o
dueterionting witer quality these recent vears the abualone Tomn Aomeont is nes consicdered we be Better, The size b5 laroe soil
loesks very clegamt for eatenaining guests. The appearmce is oval with dark rowon and the chancreristic is e wide bottom and
sharp il The meat is thick, soft and the hotton Tus clear beads, The qualine of the edge with thick Hnes is hewer. dlefi skewehs

Oma abatone: This is [apan s unigue products, As this abalone ke o live in the reel gaps it needs o be hirvested using long iron

mevdles, Therefore, the fissuse surrounding it has hecome s registered trademark. Oma abzlone is smaller than net abatone, the geld colorand
wencler el e the best charscteristics.
Jyi-pin abalone Besides Tapan Iwate, there also bave productions in Qingelao, Human and Taiwan, The appeamnee is S as an ingon

which michlle s o clear race, The guality of shining color is beter, tright skewh

Y A) Mexico

EEFEWLME RN FFESHnEARENEN fFeK SRR, PHRATHARHRRATER. &
EEBEAES 00MES, EEEHREARATATE, EER", HENEFEHNG 0TS,

Mexico is the origing country of canned abualone. The species is quite Jarge. o mid o golden hrown colowr and with w very pleasint and
unigue tastes, Mexicon used to produce te largest quuntity in the world, well in excess of 5 000 wnnes B its production bas declined o

approsintately -+ ronnes annually dow o over -fishing and water condition,

WL, Selling form

mTaEAl LER. RERSMUITBHT g4
frr, RURERRELUAR, ATRAREHLR The Different
fifr . HBBRUTESTOAE. Abalone Varieties

As the abalone is difficult 1o sell fresh and live ofter its capture it has been necessary o
Abhalone is o hemophiliae. Onee cut o

sty
For

develap ways to preserve it whilst maintaining is VgL st
Bleeds withaut stopping, vausing much of the valnable juices 1o Jre Tt Prowessing s quickly s pos
e has become an essential step in maintaining gquulity, Thstoricaily, drying wits the tiest suceesstul
method of preservation. This produced unigue cluracteristivs that lave added o s value
13 this dhry. Cunning and freezing bave followed with live exports now possible due e high

speed jet aireralt. Beciuse of the availibility of modern preserving and mmnsport methods v

F o now more possible o enjey the matur] aste al alalone,
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FrEM (1 Freshh abalone
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It means the fresh abalone with shell. As it necd w keep the fresh siams so only be sold nenr the production plices,
iy Frozen abalone

RENERZEREWELIRE. SARSFHETL. ERGITALMS RS LBI LS NBeRE, MEL
bKE%Eﬁﬁﬁ!ﬁéﬂ%ﬂ&Eiﬁ’}‘, Bk ik R R R R TR E.

“a ‘\,- The most important thing to maintain quality is the speed of process afier killing and the quality process of

= the packer. Poor quality process will result in poor taste, poor texture (usually oo hard) and o
x hig weight loss, especially from frozen afier thawing.

b
)
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|*#fy {1 Dried abalone

FTHBMRENBE HEREFHR. 2UTEERREE, ©
MAEAER: AFMERIE AR ZWMATHEERNETH
ZRERY, RETRAPATRAGE, FHHS. AKREER. BNASKE EHNH
ZREMEIAMEEREST BETABRTHRE, Bi-1EEE. BERILAT,
RUEREZBITHEEL - ANMEEDEN. ALTAHETHENEAFLSE
FEEx. Ak ARSBEEIE mEREOEFRERINEWHT FHMARE,

The dried abulong is the most complicated 1o produce well. Poor process will result in
a hard and steless product, The handling steps are (o remove the abalone from the shell,
sentking it in the salt water around 2 days then cleaning it with cold and hot sager repeatedly, thien boiling it wath salt water for several hours. It
is then dried, alternately in the sun and in the shade by the wind. These two actions continue at least one month until it is finished, Therefore,
the points for producing dricd abalone are removing the shell, cleaning, boiling and exposing to the sunlight and wind, and these offect the
abalone”s quality directly and deeply. Regional climate differences as well as many centuries of process culture produce the special and unigue

churacteristics that come from the different regions,

fi .8 M Canned abalone

FHEkn G RS TNE T EELRFREN
SE. HMER%E. FS . MARK AZREFSE
FEZEFNMLFEMA. BAELPHET. BT
Mipeh, BT HEERANFTRELS. RAWKMNMA
B, AN AE. RE—MREFENEE. BAHEEL
FHE-MERIMEANHRTERREE ERRHR
FHRTIAZE, iHREERLEABTYNGS, &
FRGMNHE, B SATEHS RN NAAH
RERFHESSFNE NS FHE,

The ahalone should be received live by the pucker to ensure quality, 1t is then
removed from the shell, cleaned and placed in the can with water and silt. The can is
sealed and with the abalone inside and is then cooked. During cooking the abalone
meat will loose weight with the juice mixing with the water and salt to produce an
abalone soup. All canned abalone should be ready to eat Lis wexsiure should be soft and
the flavor very natural. New technology is recently allowing u similar process using a
very special plastic bag which does not allow air through the hag material to spoil i
This new rechnology will not give unlimited storage but will give proximately 2 vears
ambient storsge. Ls major benefits will be 1o enable the customer to see the valuuble
abalone they are huying. Canned and “retort bagged " abalone is the simplest. most

convenient and most economical way (o buy ahalone.



