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 Studies on The Processing of Frozen Tilépia

- Yun-Shun LAI, Wen-Cheng WANG and Pin-Pin CHIANG

The optimum conditions for processing of Tilapia spp. are studied as follow:

1.The preservating of Tilapia material: It should not over 2 days to keep good
quality by crushed ice before processing, and not over 1 week by 5% brine ice.

2. The yield of Tilapia eviscerated are 80.4-88.8%, the larger the body, the
more the yield. ' .

3. Freezing time for Tilapia (200-250g): It need 2 hrs to cool the fish tempe-
rature from 8°C to -15°C, by -30°C air blast freezer. the ffeezing point are—0.8+
0.1°C. )

4. The component of frozen Tilapia: Moisture is 78.21%, crude protein is
18.729%, crude fat is 2.07%, crude ash is 1.06%.

5. The aerobic plate count: the material is 2.3x103, after bleaching is 4.2x10%,
bhe frozen product is 4.1x102, The coli form bacteria are negative after bleaching
ty 25 ppm chlorine water.
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Table 1. The production of Tilapia spp. in Taiwan (1967—1977)

Year Quantity(M.T) Value(NT $ x10% " Average value(NT $ /kg)
1967 8,810 62,789 7.1 '
1968 9,232 71,336 7.7

1969 9,596 82,020 . 8.5

1970 11,362 ‘ 94,204 8.3
1971 11,364 107,044 8.3

1972 10,923 101,681 9.3

1973 < 13,154 155,455 11.8

1974 15,192 227,648 14.9

1975 18,696 242,059 12.9

1976 22,222 351,171 15.8

1977 22,245 476,058 21.4°
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Fig 1. Variation of V.B.N. of tilapia spp preserved by crushed ice or
partial freeing method
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Fig 2. Variation of K~Value of Tilapia spp. Preserved by crushed ice
or partial freezing method
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Table 2. The quantity.and value of acquaculture in Taiwan (1977)

Fish Quantity(M.T) Value(NT $ x10%) Average value(NT $ /kg)'
Carps* 18,812 518,957  26.6

Tilapia 22,245 _ 476,058 21.4

Eel 22,023 - 4,598,907 208.8

Milk fish 26,361 1,736,248 65.86 .
Other 4,399 26,361 : 5.99

* Carps include the common carp, crucian carp, grass carp,
silver carp and big head.

Table 3. The eviscerated yield of Tilapia sPP.

Length of fish (cm) . Yield (%)
Less than 18 : 80.4
1921 81.6
22—24 82.7
2527 87.9
28—31 88.4
More than 32 88.8
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Fig 3. The freezing curve of Tilapia sPP.
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Table 4. The chemical component of Tilapia SPP.

Component Average percent (%)
Moisture 78.21
Crude protein 18.72
Crude fat o 2.07
Crude ash 1.06
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Table 5. Variation of aerobic plate count & E. ccli
during the processing

Processing aerobic plate count E. coli
Raw material, 2.3x108 +
after bleach 4.2%x10% S -
Frozen product 4.1%x10? -
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