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PROCESSING OF STEAMED FISH JELLY PRODUCT FROM HAGFISH

Soo-Hyun KIM

In this study, the effects of some additives to the quality of fish jelly product such as salt
tripolyphosphate and starch were examined. Besides, that of washing and stepwise heating procedure

were also discussed.

From the result of quality test by measuring jelly strength and sensory evaluation the product was
quite palatable to common, and the addition of 3 percent of salt and 5 percent of starch resulted in
the best jelly strength. It was markedly enforced when 0.3 percent of tripolyphosphate was added.

The suggestible processing method of hagfish jelly product is as follows:

The meat is to be bleached by washing at least 6 times with tenfold tap water by volume of meat
at 5—6 and then ground throughly with addition of 3 percent of salt, 5 percent of starch and

0.3 percent of tripolyphosphate.
and then for 30 minutes at 90C.
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The ground meat is finally to be heated for 1 hour at 45 to 50 T
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Table 1. General composition and volatile
basic nitrogen(VBN) of haglish muscle

Moisture Protein Lipid Ash Carbohy- VBN
% (%) (%) (%) drate (mg
(%) %)

745 14.0 7.4 1.1 0.9 10.8
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Fig. 1. Molding set of brayed meat.
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Fig. 2. Apparatus of Okada type jelly strength tesler.
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Fig.3. A typical curve of jelly strength tester.
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Table 2. Effect of sodium chloride on jelly strengfh of hagfish jelly product

Jelly strength(g)

QOrganoleptic test

NaCl(%)
Test 1  Test 2 Test3  Test4 Average Taste Smell  Texture  Color
1 244 270 236 251 250 GG GG G G
3 716 724 698 745 721 G GG - G GG
5 926 873 856 952 902 P GG GG GG
7 978 1,216 987 1,016 1,049 P GG GG GG
9 976 898 1,018 1,105 999 PP G G GG
11 910 790 1,210 1,210 924 PP G G GG

GG; good G: fair PP; very poor P; poor
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Table 3. Effect of the content of starch on jelly strength of hagfish jelly product
Corn Jelly strength(g) Organoleptic test
2,
starch(%) Test 1 Test 2 Test 3  Test 4 Average Taste Smell Texture Color
0.1 835 861 858 — 851 G GGG GG GG
5 985 926 965 944 955 GG GG GG GG
10 865 897 915 — 892 GG GG GG GG
15 625 640 598 675 635 G G G G
20 695 690 695 705 696 P G P P

GGG; very good GG; good G; fair P; poor
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Table 4. Effect of sodium tripolyphosphate on jelly of hagfish jelly product

. Jelly strength(g) Organolcptu, test

NasP30,,(%) T

Test 1 Test 2 Test 3 Test 4 Average “Taste Smell Texture Color
0% 695 726 667 758 712 G GG G GG
0.1% 692 687 721 718 705 G G G GG
0.2% 1,005 935 996 970 977 GG G GG - GG
0.3% 1,217 1,175 1,008 987 119 G P GG P
0.4% 985 1,231 895 1,195 1,076 G P GG -~ P

GG; good G; fair P; poor
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Table 5. Effect of sodium carbonate on jelly strength of hagfish jelly product

Hy st th
Na, Cos(% Jelly strength(g)

Organoleptic test

est 1 Test 2  Test 3  Test 4 Average Taste Smell Texture Color

0 695 726 667 758 712 G GG G GG
0.1 721 760 - 705 ’ 728 G G G G
0.2 721 806 - 735 705 742 P G GG P
0.3 - 556 495 502 518 P G. G PPP
0.4 535 529 605 506 544 PP P G PPP

GG; good G; fair PPP; extremely poor
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Table 6. Specification of materials and ad-
ditives of hagfish jelly product

Material and additives Content(g)
Hagfish muscle 100. 0
Sodium chloride 3.0
.Corn starch 5.0
Sugar 2.0
Sodium trfpolyphosphate 0.3
Monosodium glutamate 0.1
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Table 7. Effect of washing and bleaching of minced muscle on jelly strength of

hagfish jelly product

Jelly strength(g)

Times of Organoleptic test

washing Test 1 Test 2 Test 3 Test 4 Average Taste Smell Texture Color
2 875 838 852 860 856 P P G G
4 998 1,101 . 992 1,013 1,026 GG G GG GG
6 1,215 1,227 1,195 1,206 1,211 GG GG GGG GG
8 985 976 963 —_ 975 G GG G GG
10 - 982 975 990 _ 982 G G G GG

GGG; very good GG; good G; good P; poor
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Table 8. Effcct of heating method on jelly strength of hagfish jelly product

Jelly strength(g)

Heating method .
Test 1 Test 2 Test 3 Test 4 Average
A 90°C 30 min 1,211 1,105 1,165 — 1,160
first 20°C, 60 min
B [ 1,401 1,395 1,410 — 1,404
later 80°C, 30 min :
first 25°C, 60 min
C [ 1,390 1,395 1,402 —_ 1,396
later 90°C, 30 min
first 30°C, 60 min
D [ 1,175 1,160 1,154 1,168 1,164
later 90°C, 30 min
first 35°C, 60 min
E { 1,308 1,302 1,33 1,325 1,316
later 90°C, 30 min
first 40°C, 60 min
F 1,581 1,552 1,561 1,556 1,563
later 90°C, 30 min
(first 45°C, 60 min
G 1 1,670 1,635 1,655 1,662 1, 656
later 90°C, 30 min
first 50°C, 60 min
H { 1,589 1,597 1,597 — 1,594
later 90°C, 30 min
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