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Effect of Pressure Heating and Drying on the Bone Softening and Appearance of

Fish Products Made from Sardines and Short-bodied Mackerels

Tomoe Furuta

In order to manufacture fish products made from sardines and short-bodied mackerels from the coast of

Hokkaido that can be eaten with bones, we aimed to develop an improved processing technology. To achieve

that, we investigated the heating conditions to soften fish bones using a retort sterilizer and the drying

conditions to improve appearance.

Our results revealed that the fish bones became adequately soft for consumption upon pressure heating

at 115 °C for at least 40 min and 30 min for sardine and mackerel, respectively. Moreover, the appearance

improved as the dripping, crumbling, and curd formation were suppressed after heating upon preceded by

drying at 18 °C for 16 h.
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