


-

Pl .___IJ__:IE_L-_'{.L{_L_ﬂ-.'_:‘L.

UMIVERSITI SAINS lSLAH MALAYSLA

'|'!|l_ﬁ.1'-"'ll:_ 5*._|E?'-J'Lt UHI‘!‘EE;'II'I T LFF l"‘l.l"-.l..ﬁ.'l' !|-IF.


































38
9






3

13




8 % 4

S#




3 %! &3 5

























2
A ? ?B
A ?B
& # &C &?7B
D / F?B
? E 4 FCB
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.. Figure 10-7 Schematics depicting the shortening power of fatty acids
~according to their composition (numbers of double bonds). Note that fatty
acids with one or two double bonds are more effective in covering surfac
area than is a saturated fatty acid, but far more area is covered by fatty
acids with three double bonds. g

Behaviour of soft shortenings and lards used in ba tter
and dough making.
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Surimi-based products...

Fish cake

Fish Ball Fish Burger

Imitation shrimp tail Fish sausages

Imitation crab stick

(Park et al. 2005)



\WWhole fish

—> Heading and gutting |=—>

Meat separation (mincing)

Molded surimi

!

Washing (leaching)

Dewatering (straining)

=

Mixing with cryo -protectants

=

—orming into blocks and freezing

Blocks of Surimi

Figure 1. Surimi processing
(Source: Shaviklo,2000)

=

Packaging into cardboard box

!

Cold storage
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Halal Control Points
in Breadmaking.

Raw material

l

Mixing Dam—

l

HCP1

Dough making

l

Portioning

l

Deposits into pan

|

HCP2

Baking, slicing, etc

|

Packaging

HCP3










