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Summary

Chemical analysis of 5 brands of ‘Kamaboko (fish paste)’” and ‘“Chikuwa (rolled
fish cake)” indicated the following constituent.
“Kamaboko’’ : moisture 75.2~79.1 % ; protein 11.5~15.0 % ; fat 0.7~0.8 % ; starch
2.3~3.1 % ; sugar 5.0~7.3 %; ash 2.6~3.1 % ; calorie 87~102 Cal.
“Chikuwa’’: moisture 70.1~73.8 %; protein 14.3~16.0%; fat 1.1~1.5 %; starch
1.2~3.6 % ; sugar 5.2~6.7 % ; ash 2.7~3.5 % ; calorie 101~109 Cal.

In ‘“‘Kamaboko,’” saccharin sodium and hydrogen peroxide were not detected, while
sorbic acid was observed in 3 brands. On the other hand, both saccharin sodium and
sorbic acid were detected in all samples of ‘‘Chikuwa,”” whereas hydrogen peroxide not.

Intimate relationship of the evaluation of the sensory test to price, chemical
constituent or maker was not observed, as those for processed foods examined before.
However, it was only suggested that samples of lower protein content were inexpensive
and evaluated with lower degree.



