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Studies on the preservation of fish cake - (11)

A survey on the heat treatment in fish cake manufacturing factories

Eizabro NocucHI and Nobuo Tsukuba

A survey has been made on the heating procedures adopted in the fish cake manu-
facturing factories at Niigata.

In the aforenamed factories, much the higher temperature is kept while fish cakes
are manufactured than in the factories in Odawara district, the pacific side of Honshu.
This heat treatment is regarded pleasing from the hygienic point of view.
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Table 1 Summary of cooking temperature and heat penetration of

various fish-cake at Niigata.
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Fig. | The rate of heat penetration at the Fig. 2 The rate of heat penetration at the
core of Kamaboco. No. 3, No. 4. core of Uzumaki-Kamaboco. No. 9.
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