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.The studies on the manufacture of oyster sauce
by Lai, Yung-éhun.
(Taiwan Fisheries Research Institute Kao-hsiung Branch)

In Taiwan the culture of oyster is very popular. According to the investigation,
the culture area of oyster reached to 7,900 Ha.; and the most economical, popular
kind is Ostrea (Crassostrea) gigas. The oyster commonly cultured for a year, so its
shell length only reached to 4-10 cm.. Because it is too small, so the major part of
frésh oyster have been served at the table, and smaller part for the manufacture of
dried oyster sauce. In Taiwan, the history of ‘manufacture of oyster sauce, nearly

"have 20 years, but until now the products still have been standing at half-finished
© good. ' ' '

In order to improve the method of the manufacture of oyster sauce, author
carried out this experiments. In this paper author described about 6 methods, such
as high presure extraction, digest with enzyme, extract with sea water which
contained in the shell etc., Consequently author find the high pressure method is
very suitable for this purpose, the method is as follows:

Let the fresh oyster in autoclave, then boil with steam at 6 1b/g* for 20-30
minutes. After boilng remove the boiled oyster, to the extracts concentrated to s.g.
1.22/22-25 °C, and we can get about 6.34% oyster sauce. the tield about twice of that
made by common method. The components as follows:

moisture 57.31%, crude protein 18.33%, soluble-nitrogen 2.41%, amino-nitrogen
541 mg/100%, crude glycogen 14.43%, salt 10.36% , 8.g. 1.2459/30°C. ]

To find the maket, author sent some samples to HONG KONG. According to
the criticism of Hong Kong’s experts, they recognize that is very good they will
pay H.K. § 250 each picul, and if we add more salts; the price will be reach to
H.K. $ 350 per picul. ‘





