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Effect of Lactone on the Quality of Minced Fish Muscle
for Making ‘“Kamaboko”

Minoru Akisa, Terushige MoToRIRO, Noboru KiMura
and Eiichi TANIKAWA

Abstract

Minced fish muscles were prepared from cod (Gadus macrocephalus), Atka
mackerel (Pleurogrammus azonus), shark (Squalus sucklii), and squid (Ommastrephes
sloani pacificus) by mixng with NaCl, corn starch and glucono-3-lactone in
amounts of 2 9%, 59 and O~ 29, respectively. The muscle was used for making
“Kamaboko”. Then the quality of the finished product was assessmented. The
results obtained are summarized as follows:

(1) In general, the pH value of the muscle containing the lactone descreased
when heated. The pH value of cod and Atka mackerel decreased markedly
while that of shark and squid only slightly. A reason for this is considered to
be due to differences of buffer action among the muscles.

(2) Adding up to 0.89 by weight of lactone to minced muscle of Atka mackerel,
and 0.69% to shark and squid increased the elasticity of the “Kamaboko”. The
limit for adding lactone to minced cod muscle was 0.29 by weight. More than
that caused the elasticity of “Kamaboko” to decrease.

(3) From the standpoint of taste, the limit for the amount of the lactone
would be 0.49% by weight for all minced muscle except cod for which the limit
is 0.29.
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Fig. 1 An experimental result on minced Atka mackerel muscle
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Fig. 2 An experimental result on minced cod muscle
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Fig. 3 An experimental result on minced shark muscle
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Fig. 5 An experimental result on frozen minced cod muscle ‘
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