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Abstract: The best formula and processing conditions of a fish cake can were studied using Cirrhinus molitorella as main raw material.

The formula of fish cake (mass ratio, %) was as follows: Cirrhinus molitorella meat 80%, the washed and dehydrated lizard fish meat 20%,

sugar 0.5%, salt 2% spring onion 1% and denatured starch 5%. The key processing conditions were as follows: washing the fish meat with 5

time of water at 3~10 “C; pounding the dehydrated fish meat for 5 min (without adding salt), 20 min (adding salt) and 3 min (combined with

blending) ; gelating the surimi for 3 h at 40 ‘C; and sterilizing the caned fish cake for 12 min~20 min~12 min at 118 C.
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Table 1 Formula of fish cake
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Table 3 Effect of washing times on the sensory quality of fish

cake can
Ky AKE BB L S AC R P e
S REK* /(g-cm) BEIRS BB
1 0 213 4.0 5.1
2 1 351 6.2 72
3 2 380 7.0 6.8
4 3 274 6.5 6.8
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Table 4 Effect of blending time on the sensory quality of fish

cake can
HAFRTE/min - BIRIBE(gem) EHHEMARE RS
10 413 6.9
15 496 7.5
20 565 7.8
25 523 74
30 478 7.0
35 390 6.6
40 321 6.2
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Fig.1 Effect of Gelation time course of fish cake at different
gelation temperature
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Table 5 Effect of sterilize conditions on the sensory quality of

fish cake can
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Table 6 Sensory evaluation of fish cake prepared with different

formula
Kt 5 1 2 3 4 5 6
bt P 100 100 100 90 80 70
AR 7 * 10 20 30
& EE 05 05 05 05 05 05
& 2 2 2 2 2 2
EA 1 1 1 1 1 1
A 5
T 5 5 5 5 5
= RAERER AN 0.03
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