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Sardine—Filleting (1)— Fish meat separation
(2)— Rinsing with water — Dehydration (3)
Grinding—— Addition of seasonings—

* Kneading (4)—Formative process —Steaming

——Cooling— Steamed Kamaboko (5)

Fig.1 Stages' of sampling at different steps
of sardine Kamaboko preparation.
* Stages of sampling number is given in

parentheses
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Fig.2 Change in content of moisture
during the sardine Kamaboko
processing.
1:Fillet 2:Fish meat separation
3 : Rinsing 4 : Kneading
5 : Steaming process
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Fig.3 Changes in contents of nutritive
component during the sardine
Kamaboko processing.
1:Fillet 2:Fish meat separation
3 : Rinsing 4 : Kneading
5 : Steaming process
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Fig.4 Changes in contents of minerals
during the sardine Kamaboko
processing.

1: Fillet 2:Fish meat separation
3 : Rinsing 4 : Kneading
5 : Steaming process
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