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Table 1. Formulas for preparation of kamaboko

- KB - ARTHC AFD 018

(g)

Sample Fish. meat Monosodium Sodium Soybean Water ' Qil Sodium
codes paste™ glutamate chloride protein erythorbate
I 300 1.5 3 15 30 1572 0.15
I 300 1.5 3 15 30 157 0.15

m 300 1.5 3 15 30 - —

"' Meat paste prepared with Alaska pollack or sardine

Table 2. Approximate compositions of kamaboko processed
with frozen fish meat paste and refined filefish vis-

cera oil
(%)

"2 Refined filefish viscera oil

Fishes™ Sample codes™ Moisture Lipid
Fish meat paste 77.4 —

Alaska I 71.9 5.9
pollack I 71.2 5.5
It 74.7 —

Fish meat paste 78.3 1.5

I 72.8 5.5

Sardine I 72.5 6.1
i 73.5 1.5

"1 Fish used for preparation of frozen fish meat paste
“2sample codes( | , [ and Il ) are the same as shown
in Table 1
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Table 3. Changes of peroxide value (POV), .carbonyl value
(COV) and acid value (AV) of kamaboko prepared
with frozen fish meat paste and refined filefish vis-
cera oil during storage at 5°C

Experimental Sample Storage time(days)

Fishes” jtem codes? 0 15 30 45
POV 1 196 455 399 385

(meg/kg) I 19.7 143 505 37.2

Alaska  cov [ 239 384 505 47.2
pollack  (meq/kg) I 251 456 479 434
AV I 08 57 72 80

I 07 43 71 83

POV I 162 439 389 325

(megkg) - 1 169 41.8 437 404

Sardine  COV 1 342 356 467 407
(mea/kg) I 259 346 428 477

AV I 22 58 62 8.1

I 32 54 59 79

*! Fish used for perparation of frozen fish meat paste
"2 Sample codes( | and ) are the same as shown in Table 1

Table 4. Changes in fatty acid composition of kamaboko prepared with frozen fish meat paste and refined filefish viscera oil dur-

ing storage at 5°C
8 8 (Area %)
Alaska pollack™ Sardine
thct;’:j 0 day 50 day 0 day 50 day
172 I I I I I I I
12:0 4.4 0.2 5.4 4.1 4.2 3.2 5.1 4.8
15:0 1.1 04 1.7 24 1.3 1.4 1.8 15
16:0 29.2 15.6 29.6 20.3 21.6 15.4 25.2 26.8
17:0 0.4 trace 1.2 0.6 1.2 1.3 1.2 1.3
18:0 7.6 4.8 8.9 9.0 5.9 6.0 6.2 5.4
20:0 0.5 1.7 0.6 2.1 0.7 0.5 2.0 0.6
22:0 0.5 01 0.4 0.2 0.6 0.1 0.8 trace
Saturates 43.7 22.8 47.8 38.7 35.5 27.9 423 40.4
16:1 12.7 0.5 13.1 1.4 9.1 4.2 9.6 9.5
18:1 15.0 24.8 17.0 23.6 14.8 15.2 14.7 15.8
201 1. 29 0.9 2.0 0.2 1.6 1.1 3.1 2.0
Monoenes 30.6 26.2 32.1 25.2 25.5 20.5 27.4 27.3
18:2 3.6 42.8 3.0 324 3.8 19.9 2.8 1.2
18:3 2.5 6.9 2.0 3.7 3.0 2.3 2.4 1.0
20:3 1.2 0.1 0.5 trace 0.4 0.1 trace 0.4
20: 4 2.1 1.2 2.4 0.1 3.2 2.8 3.1 1.3
20:5 3.8 -7 2.5 - 7.6 45 5.7 2.2
22:2 1.2 trace 0.7 trace 1.0 1.8 0.2 0.9
22:4 0.2 -~ 0.2 - 0.7 0.9 0.4 0.4
22:5 1.1 — 0.7 — 1.5 1.7 0.9 0.5
22:6 10.0 - 8.4 - 21.4 17.6 14.9 14.2
Polyenes 25.7 51.0 20.4 36.2 455 51.6 30.4 32.1

“! Fish used for preparation of frozen fish meat paste "2Sample codes( | and [ ) are the same as shown in Table 1

"3 Not detected
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Table 5. Changes of moisture content, water holding capacity, folding test and jelly strength of kamabokos prepared with
frozen fish meat paste and refined filefish viscera oil during storage at 5°C

Raw Experimental Sample Storage time (days)

fishes item codes”™ 0 15 30 45
Moisture I 71.9 70.5 69.7 67.7

(%) I 71.2 69.3 69.8 68.7
il 74.7 73.5 71.4 614
Alaska Water holding I 69.2 68.8 68.5 68.0
pollack capacity (%) 1 69.0 69.3 68.3 68.0
il 72.5 71.3 68.6 67.1
jelly strength I 5268.5 5412.8 5240.1 5031.4

(g - cm) I 5274.0 5600.6 5171.5 4787.3

il 5784.6 6439.1 5130.7 4872.3

I AA AA AA AA

Folding test il AA AA AA AA

I AA AA AA AA
Moisture 1 72.8 72.6 709 69.4
(%) il 725 71.6 70.8 70.2
Jill 73.5 71.5 69.8 69.2

Water holding [ 69.0 68.2 67.7 67.1
Sardine capacity (%) I 68.9 68.4 6.9 66.4
il 70.9 68.7 67.8 67.0
Jelly strength I 1562.5 1599.5 1582.0 1412.5
(g - cm) 1 1652.0 1797.0 1892.0 1637.0
il 1568.0 1555.0 1674.5 1380.0

[ A B B B

Folding test I A B B B

il A B B B

"' Sample codes( [ , [ and I ) are the same as shown in Table 1
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