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Frozen minced fish

<— Add water
Mix for 2 min

Raw minced fish

<— Add granulated salt
Mix for 2 to 12 min

Minced fish with salt

Fill cylinder with minced

fish with salt

Heat for 60 min at 30C

and 30 min at 90C

After heating, cool with iced water

Kamaboko gel

Fig. 1 Sample preparation
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Fig. 2 Change in NaCl and protein concentrations in minced

fish solution. O : 200 um, @ :780 pm
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Fig. 3 Changes in breaking strength of, and strain in kamaboko gel as a result of varying the NaCl concentration, and rela-
tionship between the elastic modulus and breaking strength. O : graded salt (200 um), @ : graded salt (780 pm)
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The Influence of Salt Particle Size and Mixing Time When Producing
Minced Fish with Salt on the Texture of Kamaboko Gel

Yumi MAKABE

Through a study of the relationship between the rate of dissolution of salt and the rate of dissolution of salt-soluble protein, as well as
the relationship of salt particle size and mixing time when producing minced fish with salt to the texture of kamaboko gel, the influence
of the salt particle size and mixing time on the texture of kamaboko gel was examined. In the early phase of the addition of the salt to
the minced fish solution, the concentration of the salt and the dissolved concentration of the salt-soluble protein were high when small
particles of salt were used, while the influence of the particle size on the firmness of the kamaboko gel was found to be small. However,
because the salt-soluble protein was dissolved as the salt was mixed with the minced fish, the length of mixing time had a major influ-

ence on the firmness of the kamaboko gel.



