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Fig. 1 Pictures of MT-FPC before and after rehydration
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1 MT-FPC s %
Table 1 Composition of MT-FPC
A % A %
HEH 88.6 B(me%) 875
$E T Y 1.2 (mgg) 8.7
KT 6.4 H#1(mg%) 506
HES 6.5 (g ) 408
E{mg%) 226
E:RHEDTA
®2 BAKEH MT-FPC ful $HEERHG
Table 2 Composition of MT-FPC rehydrated, perk and beef
% &
Ty . MT-FPC BRI Hpg(H
(%)
HEA 19.4 16.7 20.3
SR 8211 28.5 6.2
x & 79.8 52.6 70,7
RIS 0.7 0.9 1.1
E-FEDTA
®3 MT-FEC g mER
Table 3 Quality of MT-FPC
m o E—r & B & 1 B & 2
(R 4.8 5.6
Bx 26.4 28.3
RAE(%) 55.8 45.7
REEE 0.379 0.392
E- B 18.8 18.7

EA(DBE I AR TE, Q)RR 2 FHEES, (8)AREN AKX
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Fig. 2 Texture of MT-FPC observed under Fig. 3 Physical properties
electron microscope(enlargement 4 x 50 measurcrnent
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F4 aRKHERSE MT-FPC TRREXR
Table 4 Relationship between the water content of ground fish flesh and the
dried and shaped MT-FPC

f AR (%) 80.0 80.8 81.8 82.5 83.6 84.1 85.1

R + e+ e+ s e 4 +++4

R AR TR ERILE, RS RERE, o EARESRIR,
MARLRESE, BAFRPEH B4 HRREE O SBERNLE, 5E 0l 2235, |
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Fig. 4 Change of MT-FPC hardness (a) with the increse of pH

and rehydration capacity (b) with the
increase of NaCl
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Fig. 6 Extraction curve (A, fish flesh:
ethanol =1:2, B, {ish flesh: ethanol=1:3
Temperature 76°C)
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Table 5 Variaton in fat extract ratio and amounts of extraction with

different fat content of raw material after 40 minutes

By o FHRE(%) EER(E)
(F2) (g5} g

22.6 47.6 23.2
27.5 45.2 26.9
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Table 6 Comparison of MT-FPC dehydration and colour
difference under different femperature

b}
Fom > Hl v x Z L a b AL da 4b AR
%U‘-E
70%C 41.8 | a1.7 | s81.1 64.8 8.4 16.2 | -26.2| 8.3 12.9 | 20.4
80C 87.2 87.9 | 27.2 61.0 4.1 16.8 | —28.5| 8.9 | 12.9 | 82.5
#=7 AETHBEET MY-FPC 8k
Table 7 MT-¥FPC rehydration capacity under different temperature
TRREE(T) BU 60 70 80
HoKRE(E) 4,80 4.26 4.42 4.01

%%

MT-FPC e h—MRE A EIEHR RGN, RATEREE, BERKILLHE
. HKE, EMERNEREOHAE, BREHARETANRE, —IETHR
REGAEHER. STHEIBHILERBABE, RFRBREES . N
FEERMETEE., FERSANER. M2 MT-FPO ®iERaF R, BERL
Aa . hRERTAERFERE, TARNSEERAR, PRETE.§KE, HUE
TREAZH, FRTREEWE, MRE FPC EE, XEREHER B SRENEN,
R—ABEITRBER ™ M. 1982 55, HA2EX mRBRIT 5 4 A AW A T
THHHET, FRERRVRTGN, HRBIFRK, 4D, BRSEEGENEERT
RENER—BER, HEAEENERESHRHEBRITRER. HEXRERHER
T RZMRART A HRER,
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MANUFACTURE OF MEAT-TEXTURED FISH
PROTEIN CONCENTRATE

Liu Dajia
{ South China 8eca Fisheries Research Institute, Guangshou)
Yian xinoqiu
( Shanghai Fish Processing Techniqur Development Centre)

ABSTRACT Meat-textured fish protein concentrate (MT-FP() is a new pro-
duct developed in 1980’s. The new technology for processing MT-FP( was studied
in this experimeni. Raw materjals used in the experiment are some of the middle
and upper layers of fishes in China Sea such ag sardine, round sead, mackerel
and black scraper. Based on the physical-chemistry properties of meat, a new
technology was proposed through repeated experiments and studies.

The procedures for processing technology are as follows, The sample fish is
deheaded, viscerated and skined, and then added properly an amount of sodium
chloride to adjust pH to about 7.5. The flesh is mechanically pressed and twisted.
Affer that, treat the flesh with alecohol twice. If the adipose fizsh is used as raw
material, the flesh should be extracted with hot aleohol. Finally, the treated fish
flesh is dried to the degired moisture content, and thus the product of high protein
content with less lipid is obtained. The rehydration capacity of the product reaches
5 times. The relative recovery of figh flesh is above 172;. Since the loss of protein
during process is a little, the fish flesh iz fully exploited.

KEYWORDS mest-textured fish protein concentrate, rehydration capacity,
extraction, drying



