de= 992 3059 BEREEMgN BRI T
2. BREEHA Cook-value

TR, FER*, SBE*, AER™

A Study on the Thermal Treatment Conditions of Retort Pouched
Fried Fish Meat Paste
2. Influence of Thermal Treatment Conditions on Cook-value

Ha Jin-hwan*, Lee Eung-ho** Kim Jin-soo** and Koo Jae-geun***
Summary

The fish meat paste products are rapidly growing in its production, However, the recent
prohibition of AF-2 gives a lot of difficulties in the marketing of fish meat paste products
manufactured by conventional procedures,

The present study aims to obtain the thermal treatment conditions for minimizing the quality
deterioration of the fish meat paste products, The fried fish meat paste was sealed in the retort
pouches and treated by heat under the condition which the F,~value designated to 6. The influences
of the thermal treatment temperature (112, 116, 120 and 124C) and the diameter of the products
(12, 16, 23, 27 and 31ax) on the quality were investigated using the cook-value,

The results are summarized as follows :

Like as characteristics of Fourier number, the thermal treatment time was shortened with higher
temperature and smaller diameter. The increase in temperature influenced more effectively to
shortening the thermal treatment time than decrease in the diameter of the products, The products
with 12za in diameter marked the lowest cook-values of center, surface and volume average in all
and those with 31za the highest values.

From the results described above and in previons work, cook-values could be extensively used in
the determination of quality of the fried fish meat paste products since those values conincided well
with other practical values such as jelly strength, texture, color values and i@ witro protein
digestibility, It was concoluded that the fried fish meat paste i)roducts with 16zm or less in diameter
which were thermally treated at higher temperature could minimize quality deterioration,
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Table 1. Recipes for the production of retort
pouched fried fish meat paste with

ingredients
Frozen fish meat paste 100
Wheat starch 10
Egg white ) 0.8
Salt 2.5
MSG 0.6
Glucose 0.1
Water 20.0
A sgict.
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Fig.1. The temperature profiles at the center
of retort pouches during thermal
treatment at 124T.
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Table 2. Influence of heating temperature and
diameter of the products on the
heating lag factor
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Table 3. Influence of heating temperature and
diameter of the products on the time
to reach Fo value of 6

Diameter Temperature (C)
Diameter Temperature (C) (mn) 112 116 120 124
() 1z 16 120 124 12 &7 19 2% 8
12 1.16 1.15 1.08 1.08 16 78 49 35 25
16 1.19 1.19 1.08 1.12 23 92 60 45 34
23 1.14 1.11 1.08 1.09 27 9% 64 48 37
27 1.16 1.09 1.08 1.10 31 103 69 52 49
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