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Availability of Chicken Paste in the Production of Kamaboko

Yukinori NOzZAKI, Isao MASUMOTO, and Yoshiaki TABATA

Chicken paste (Cp) is a material for foods’ prepared by formulating ground
chicken bones into frozen blocks. It has not been clarified yet whether Cp is
available and effective in the production of fish—paste products. From this view-
point, we have examined the availability of Cp in Kamaboko by adding Cp to
several fish meats.

Cp showed the maximum gelation effect on Alaska pollack, common mackerel
and sardine meats when added thereto in amounts of 2%, 8% and 4% respective-
ly. Thus the optimum Cp content varied depending on fishes. The gelation was
more accelerated in fish meat having weak Kamaboko—forming ability such as
common mackerel or sardine. Since Cp would exhibit no gelation effect alone, it
is assumed that calcium contained in Cp in a large amount may affect thereon.
The addition of Cp would bring about a decrease in the whitenss, so that it is
suitable not for conventional Kamaboko products requiring a high whiteness but
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for special Kamaboko products, for example, those having a salami flavor.
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Table 1. Moisture, crude protein, crude fat, crude ash and calcium of chicken paste, Alaska
pollack brayed—meat, common mackerel washed—meat and sardine brayed —meat

Material Moisture ~ Crude  Crude  Crude Calcium
protein fat ash Total Free
) %) (A (%) (mef00g of mear)
Chicken paste 64.5 13.9 16.9 4.7 1360.0 8.4
ﬁf:;gg_?gﬂgﬁk 75.8 4.1 0.02 0.8 9.4 2.0
Common mackerel 76.3 17.4 5.9 0.4 19.3 3.6
Sardine 2.2 13.4 6.4 0.7 8.6 45

brayed —meat

*: The minced—meat was washed with alkaline—salt solution by the method of SHIMIZU

(7) and excess water was removed.
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Effect of chicken paste on breaking
strength (C.V.), hollow of C.V. and
Hunter’s whiteness of Kamaboko prepared
from Alaska pollack brayed—meat.
(A):Breaking strength (Curd meter value,
V.); (B):Hollow of C.V.; (C):Hunter’s
whiteness (H. W.).
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heated at 85°C for 20 min; (@), heated at
90°C for 30 min after setting at 40°C for
60 min.
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Fig. 2. Effect of chicken paste on breaking

strength (C.V.), hollow of C.V. and

Hunter’s whiteness of Kamaboko prepared

from common mackerel washed—meat.

Descriprions for alphabet and symbols in
- the figure are same as in Fig. 1.
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Table 2. Effect of chicken paste on Kamaboko—forming ability of Alaska pollack brayed —meat

Chicken  Heating pH of  Moisture of Evaluation of Kamaboko
paste*! tempera  Kamaboko Kamaboko —forming ability
- —ture
J.S.*5 Hollow W.H.C.*
(8) (C) (%) (8) (mm) (%)
0 50*2 7.23 - 79.0 401 14.0 86.9
2 " 7.24 79.0 379 13.1 88.1
4 ” 7.26 79.0 325 12.1 88.1
6 n 7.27 79.0 310 12.2 89.2
8 ” 7.26 78.5 290 11.0 87.8
10 " 7.26 78.5 287 11.0 88.1
15 " 7.30 71.5 270 10.6 88.1
0 85+3 7.26 79.0 409 11.9 88.0
2 " 7.27 79.0 407 11.7 87.8
4 " 7.25 79.0 361 10.3 88.6
6 " 7.26 79.0 341 11.0 86.9
8 " 7.26 78.5 307 9.8 84.1
10 " 7.27 78.5 291 8.7 87.0
15 - " - 7.28 77.5 291 9.8 86.8
0 40+90** 7.20 79.0 674 13.9 88.2
2 " 7.22 79.0 626 12.3 89.9
4 y 7.23 79.0 613 13.1 89.9
6 " 7.24 79.0 583 12.4 89.2
8 n 7.22 78.5 506 11.8 88.8
10 " 7.24 78.5 514 11.4 89.6
15 ” 7.24 77.5 463 11.0 86.2

* 1 : Weight of chicken paste added to 1008 of fish meat.

* 2, % 3, % 4 : Kamaboko was prepared by heating ground surimi at 50°C for 20 min, at
85°C for 20 min, at 90°C for 30 min after setting at 40°C for 60 min to
form gel respectively.

* 5 : Jelly strength, %6 : Water holding capacity.

Table 3. Effect of chicken paste on Kamaboko—forming ability of common mackerel
washed —meat

Chicken  Heating pH of  Moisture of Evaluation of Kamaboko
paste tempera  Kamaboko Kamaboko —forming ability
—ture
J.S. Hollow W.H.C.
(8) (C) (%) (8) (mm) (%)
0 50 6.98 78.0 143 8.0 —
2 ” 6.94 78.0 161 8.6 —
4 " 6.93 77.5 164 8.6 —
6 " 6.92 77.0 171 8.6 —
8 " 6.92 77.0 212 8.6 —
10 " 6.92 77.0 201 8.6 —
15 " 7.07 77.0 193 8.0 —
0 85 6.77 78.0 92 4.8 64.8
2 " 6. 80 78.0 100 4.9 69.4
4 " 6.78 77.5 121 5.3 69.6
6 " 6.82 77.0 114 5.6 67.2
8 " 6.82 77.0 128 5.7 70.9
10 " 6. 82 77.0 128 5.4 67.5
15 " 6.81 77.0 128 5.4 72.4
0 40+90 6. 80 78.0 133 5.4 73.3
2 ” 6.84 78.0 160 5.8 69.7
4 " 6.83 77.5 175 6.2 74.2
6 " 6.86 77.0 225 6.9 77.9
8 " 6.77 77.0 247 6.9 78.0
10 " 6.80 77.0 224 6.5 75.5
15 " 6.78 77.0 178 59 . 74.7

As to condition of heating and abbreviations, refer to the legends of Table 2.
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Fig. 3. Effect of chicken paste on breaking

strength (C.V.), hollow of C.V. and
Hunter’s whiteness of Kamaboko prepared
from sardine brayed—meat.

Descriptions for alphabet and symbols in
the figure are same as in Fig. 1, but
setting temperature is at 35°C.
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Table 4. Effect of chicken paste on Kamaboko—forming ability of sardine brayed —meat

Chicken  Heating pH of  Moisture of Evaluation of Kamaboko
paste tempera  Kamaboko  Kamaboko —forming ability
—ture !
) J.S. Hollow W.H.C.
(8) (0 (%) (8) (mm) (%)
0 50 6.98 75.5 110 8.3 72.7
2 " 6.95 75.5 140 9.1 77.2
4 " 6.97 75.0 143 9.0 77.3
6 y 6.97 75.0 125 8.5 77.0
8 " 6.99 75.0 130 8.3 75.0
10 ” 7.01 75.0 114 - 7.7 75.0
15 ” - 6.98 74.5 126 7.6 75.4
0 85 7.02 75.5 91 7.2 58.9
2 " 6.86 75.5 100 6.4 59.7
4 ”n 7.04 75.0 116 6.1 62.8
6 ” 7.05 75.0 102 6.3 60.7
8 " 6. 80 75.0 102 6.0 63.0
10 " 7.05 75.0 103 6.4 60. 2
15 " 7.05 74.5 88 5.8 60.8
0 35%+90 6.97 75.5 283 8.8 70.0
2 " 7.01 75.5 313 9.1 71.2
4 ” 7.00 75.0 330 8.9 72.4
6 " 7.05 75.0 340 8.9 66.8
8 ” 7.03 75.0 320 8.5 64.1
10 " 7.02 75.0 340 9.0 67.6
15 " 7.00 74.5 288 8.2 69.5

* : Setting temperature was at 35°C.

As to condition of heating and abbreviations,
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