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Factors affecting hydrolysis of tuna—preoooking water were studied

(v/v) at 0.5, 1.0, 1.5, 2.0, 25 % (V/A) f£af _temperature at 45, 50, 55 -
60 °C. Effects of pH and ime fefe died at the pHs 5.5, 6.5, .
7.5 and the time: 10 and "%@ hydrolysates were obtained
when using 1.0 % Neut <i ing water, 1.5 % Neutrase ®
for mixed-tuna-precooki for 10 min. The DH values

for both products were 4 tively

Appropriate cond : re studied by varying -
quantity of 6 M.HC1 at 2 20 and @5\ %\ ( temperature at 50 and
60 °C, and hydrolysing #1 o 2 5 hrs. The best quality

Improvement of the hy s _carried out by varying

activated carbon quanti’ s at 0. and 002" 7 (w7 arnd the reaction time of
30 and 60 min. The bes¥quality for t e hydrolysate product was

obtained from m1xed—turi recool . 1ou$y treated with 0.02 %
activated carbon at 50 for 30 min. The best quality acid hydrolysate was

= s AN wte‘%"ﬁ e
r‘atlon of water frorf the to 65 ®Brix was carried
o 0 S RFE B BN 4 T REFor e e

was 60

Quality of the enzyme and acid concentrates as food flavor in
imitated tuna-sandwich was compared with commercially produced product;
Skipjack Extract@ At the most appropriate quantity for each product,
flavor score of imitated tuna-sandwich with enzyme hydrolysate was
comparable to that with Skipjack E'xtract@ and samples formulated with
both products were better than that formulated with the acid hydrolysate.
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