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Tablet General compositions of both raw and minced f{rue sardine
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Table 2 Content of various protein-nitrogen
in minced sardine
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Table 5 Fish cake quality at different heating conditions
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Fig. 1 Relation among pressure magnitude,time and Fig. 2 Change of state of ex-
quantity of expressible water on minced sardine pressible water
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Table 6 Water-holding property of sardine fish cake at different heating conditions

% 5 ERES | Eakes) |I-Akp(5) | o ASS) |EREEGE-om)
82 30/20:90/30 14.8 10.8 - 502
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THE EFFECT OF HEATING PROCESS ON THE QUALITY OF
MINCED SARDINE FISH PRODUCTS

Wu Guanghong
(Freshwater Fisheries Research Institute of Jiangsu Province, Nenfing)

ABSTRACT Different methods of heating minced sardine fish were carried out
in order to evaluate the quality of the products. Water-holding property is analysed
by using the new method of expressible water indication (Ip-A), the relation be-
tween heating method and water—holding property was discussed, and the change
of minced {ish myosin in post-heating and pre—heating is measured in this paper.
The experiment results show that those samples quality ig best to process mine-
ed fish at 30°C 120 min., 90°C 30 min. and after 40°C 20 min., 80°C 30 min. Gelling
broken area is at 60°C in minced sardine.The relation of water pressured with gelling
strength showed negative linear correlation, Y=-0.9649. Remainder of myosin
decreased rapidly between 30°C and 40°C, but it decreased slowly afterward when
it was heated at $0°(. By heated at 90°C the relation beiween myosin-remsinder and
logarithm of beating time showed a negative linear correlation, Y=-0.9957,

KEYWORDS gardine, minced fish, gel-forming ability, water-holding property,
salt soluble protein



