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Yellowback Seabream and Japanese Butterfish's Pressure Cooking to Soften Bone
and Shape Retention Technology

Hisayuki OHTA

Abstract: Yellowback seabream and Japanese butterfish are acquired in Yamaguchi Prefecture. They cooked

pressure. The manufacturing conditions of the food to which the fish bones can be eaten. The way to keep the

shape of the fish after production was examined. Yellowback seabream and Japanese butterfish, when

pressure cooking was carried out at 120 ° C for 60 to 90 minutes, the bones became soft. Drying the fish

before pressure cooking, the shape of the fish was kept.
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