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Studles on fish processing utilization of materials from fishing ponds

(Improvmg test of mmced flSh products) :

Charlie Chang

Fish processing matexjials from fishing ponds will be a new tendencsr in Taiwan,
whose features can get an excellent fresh materials; plenty of resources; adjustment
of price 'of material d"unvn'g over supplying and increasing a more economic efficiency
of fishes from ixshmg ponds, etc.

- To improve. quahty of elastlclty mmced products takes over addltxon of starch
by adding 10% egg-white & 2% NaCl. we foun‘d to get a better qualxty which
contained high protems in nutrition. '

In the other test, we got a prehmmary result to freeze the minced products for
25 days in -20°C, and it can remain an excellent elasticity of products.

The results show that we can develop fish processing from ﬁshmg ponds in
Taiwan, because the matenals of resources processing catched over 140,000 tons in a
year, and we only utilize 20,000 tons of eel. This processmg form of fishes from
fishing ponds will be a trial and a top-to the fish processing industrials in Faiwan.

AT "

*éiﬁﬁ%ﬁﬁﬁ%ﬁ& ﬁﬁ*ﬁZ% mﬁﬁi%%¥ﬁL§2&ﬂ@m FE*%%#
RES—ETRBENFREE -

AR ARG B ERE » KB EBEEATROBLES ﬁEﬁ%ﬁ“ﬁE%S%x5
Eh ﬁ%ﬁm#ZéEmmm°ﬂ&ﬁ€kkﬁ%%ﬁﬁﬁiﬁ@ﬁﬁ%2%§
AR UMIARANR ﬁﬂ&%ﬁﬁ%KEMIﬁ’%u*%*EMIm#ﬁﬁﬁﬁi
SR EAZENAEE - RBBEP LS ENR AN  HERERRZ RN » EAXRE
FZHERM » MRS BHSENY » EBREREN - ARANGRERZAR  DHBsE
ERHER A2 A « TEARENSUS 2 » IMEFRBRIGEETFISHIR T ORRENSE
ERLRAE O OSRMLEHETRES « ORAFAGRSSBTREKEA  ORBERER
REZERAZES B

XMHERSE

KRB ARMAMELN  (ABATE | BHAE » 84 Hypophthalmichtys nebilis, Black
silver carp» SRF#H1. 12 2 ﬂﬁ"ﬁﬂ&?ﬂﬂﬁﬁ[ﬂabla 1.FiR . '
KRS TAIHEET

- MRS RNERR



500,

s e

Table 1 Measurements of black silver carp before processing .

Items Weight (gm.)  Proportion ( %)
Fish body 1,120 100

Meat 460 41
Viscera _ 190 17

Head . " 220 ' 20
Others ( Bone & fin ) - 250 - 22
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Table 2 Determmatlon for black silver carp mmced products among the .
various ratlo of addmg egg-white w1th 2% Na(Cl.

-Items of test

Ratio of addition

Folding - test - Jelly . strength .
5% - A - a2 -
10% AA 594
15% , A 440
Control™ AT 387

* Without addition of egg-white .
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Table 3. Relation between period of storage and elasticity in -'20"C for black
silver carp minced products added 2/ NaCl & 10% egg - white . S

Days of storage Folding test Jelly strength
10 A AA 553
20 . . AA. -, 543

25 A . 412 .
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Table 4 Deterrrnination of black silver carp minced products after ‘setting

in 20C .

Time (min.)" Folding test © Jelly strength
20 . A ' o 402
40 - . A 414
60 o AA 504
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Table 5 Areas of the ‘various forms aquaculture in Taiwan .

. Forms of aquaculture Areas (ha.)’ Proportion ( % )

Brakish water ponds  __ _18,665 32.07
Shallow " sea ' . 15,317 . 26.32
Fresh water: ponds 15,840 ) 27.22
Paddy fiely 77 0.13
QOthers : 8,301 ’ . ‘14.26

Total 58,200 100.00

Table 6 Quantity & value of the main species of aquaculture in Taiwan .

Species © Quantity (unit:MT)  Value Cunit:NT1000)
Milkfish - 30,135 1,791,058
Grass carp 7,082 - 242,067
Crucian carp 2,615 71,586
Tilapia’ ) ‘ 28,112 630 788
- Eel o 21,299 : 6 313 474
Common carp : - 3,377 _ 100,097
Other fresh water fishes 5,359 © 151,670
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