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Effects of Added Sodium Bicarbonate on the Folding Property
of Non—Rinsed Spearfish Meat Kamaboko

Moritsugu Hamada, Satoko Yanagihara, Nobuhiro Murakawa,
Shizuka Katayama, Takashi Tsuru, Kunio Suetsuna,

Norihisa Kai,

and Yasuhiro Tanoue

The folding characteristics of spearfish kamaboko was examined to clarify the effect of added sodium

bicarbonate, as a part of the investigation to process elastic kamaboko from non-rinsed fish meat. Spear-

fish Tetrapturus andax was chosen as sample [ish because it has been thought unsuitable fish for kamaboko

processing. The fish meat, having been stored under frozen at
2 or 3% sodium chloride. The folding test showed lowest assessment in

kamaboko by adding either 1,

—25C for more one year, was processed to

either concentration. By adding 1.5% sodium bicarbonate to the non-rinsed spearfish meat together with
3.0 % sodium chloride, pH value of the kamaboko increased to about 7.2 from 5.9-6.5 at which sodium
bicarbonate was not added, and the folding test showed superior assessment. The set of results showed
that non-rinsed spearfish meat was changed to elastic kamaboko by adding 1.5% sodium bicarbonate

together with 3 % sodium chloride.
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Table 1. Results of the folding test of kamaboko prepared by adding different methods of NaCl with various concentration

Added method of NaCl

NaCl erystal

6 M NaCl

Sample meat NaCl, % 1 2 3 1 2 3
Added water, g*! 24 24 24 16 8 0
pH of Surimi 6.3 6.0 6.3 6.1 5.9 6.5
5pemff§ meat Temp.C*? -22 2.9 -39 22 -32 -38
Folding test™* DDDDDD  DDDDDD  DDDDDD DDDDDD  DDDDDD  DCDDCD
pH of Surimi — — — - — 6.0
Spearfish meat 9 . . - . . 107
(2) Temp.,C .
Folding test — — — — — DDCDCD
pH of Surimi 6.7 6.6 6.8 6.5 6.8 6.7
Walleye pollack Temp..C -16 -2.1 -3.1 22 25 -3.1
surini
Folding test AAAAAA AAAAAA AAAAAA CDCDCC  AAAAAA AAAAAA
pH of Surimi 7.5 7.5 7.4 7.3 7.3 7.3
Threadfin Temp.'C -15 -22 22 -15 -2 -33

bream surimi
Folding test

AAAAAA AAAAAA AAAAAA

AAAAAA AAAAAA AAAAAA

*'To make the same water content of meat or surimi, in either 300g weight.

**Temperature of the meat just after homogenizing.
**Results of six samples of kamahoko gel.
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Table 2. Results of the folding test of the spearfish kamaboko to which aqueous or crystal NaCl and NaHCO+« were added

Expt. No. No.l

No.2 No.3 No4

Conc. of NaCl
and NaHCOs

3% NaCl, 1.5% NaHCOs

Sample fish
Method of

6 M NaCl

NaCl crystal NaCl erystal 6 M NaCl

addition™ ' 0.8M NaHCOs  NaHCOs crystal  0.8M NaHCOs  NaHCOs crystal
Added water,g*? 0 89 24 65
pH 74 7.1 7.3 7.1
Spearfish meat Temp., T** -1.6 1.0 -1.7 3.0
Folding test AAAAAA AAAAAA AAAAAA AAAAAA

*'NaCl and NaHCOs were added to 300g spearfish meat.
* f To make the same water content of the sample meat used.
*$Temperature of the meat just after homogenizing.
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