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Fish pickle

Pickle is an inevitable commodity in the
Indian diet. Like vegetable pickles, fish
pickle has also gained popularity in the
recent past. Fish/Prawn pickle, when
carefully prepared under most hygienic
conditions with addition of required
quantity of salt, preservatives and spices
will have generally an average shelf life of
one year. Most of the sea fish like Prawn,
Tuna, Pomfret, Mackerel, etc. are ideally
suitable for making fish pickles. Fish
pickle is the preserved fish product in a
combination of spices, salt and vinegar. The pH of fish pickle should be 4.6 or
lower to reduce the microbial activity. Preservative action is given by low pH and
presence of salt. Traditionally, spicy, pungent pickle made of vegetables like lime;
gooseberry, ginger, garlic etc. were used as an important side dish along with
meals and used to be considered an appetizer. Though such pickles made of fish
or meat was practically unknown in the past, such products have now become
very popular and products under several brand names are now available in the
market.

Ingredients

Fish (boneless pieces cut :1000 g
into small chunks)

Mustard :10 g
Green chilly :S50g
Garlic :200 g
Ginger :150 g
Chilli powder :S30g
Turmeric powder 1 2g
Gingelly oil :200 g
Vinegar :400 ml
Salt 60 g

Pepper -25%0
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Sugar :10 g
Cardamom, clove, :1.5¢g
cinnamon

Procedure

1. Mix the cut fish thoroughly with 3% of its weight of salt and keep for two
hours for partial drying.

2. Fry the fish in minimum quantity of oil. Set apart the fried fish.

3. Fry the ingredients like Mustard, Green chilly, Garlic and Ginger
separately. Half of the ginger and garlic can be ground and fry.

4. Combine these ingredients and then add chilly powder, pepper and
turmeric powder and mix well over low flames for a few minutes.

5. Remove from fire, add fried fish and mix well.

6. Allow to cool and then add vinegar, powdered cardamom, clove, cinnamon,
sugar and remaining salt and mix thoroughly.

7. Transfer to clean, sterile glass bottles and seal with acid proof caps.

8. Take care to see that there is a layer of oil over the contents in the bottle.

9. Flexible pouches made of 1211 polyester laminated with 118u LD-HD co-

extruded film can also be used for packing pickle.




Coated fish fillet

Fried coated fish fillet can be a
delicious fish product for
domestic and export
marketing. Table sized fishes
with a minimum pin bones are
suitable for making this =
product. Fresh water fishes
like Pangasius, tilapia, paccu
etc. are suitable for making
coated fish fillets. Skinless o) T
fillets are given a cold blanching treatment to improve the color and texture
of the fillet. The frozen coated fillets are immediately packed in
thermoformed containers or pouches. A specified number of such
consumer packs are then packed in master cartons and is stored at -20°C.

Procedure

1. Prepare table size skinless fillet

2. Dip in 3% brine at chilled temperature for 10-15 min
3. Drain off and pre dust with dry batter

4. Give coating of batter and bread crumbs and fry
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Fish fingers

Fish fingers are regular sized portions cut from rectangular frozen block of
fish fillet or fish mince. It is very important to select the raw material for
fish fingers. A typical British coated fish finger weighs about 28 g of which
up to 50% is contributed by batter and bread crumbs. Fingers of size 7-10
cm weighing 10-15g are cut from the fillet. The cut pieces are given a
coating of pre-dust, batter and breading as in the case of fish fingers. It
has been observed that sensory quality of fish finger developed from fish
fillet is superior to that developed .,
from mince block.

Procedure

1. Cut finger portions from fish
fillet

2. Dip in 3% brine at chilled
temperature for 15 min

3. Drain and pre dust the finger
with dry batter flour

4. Dip in batter and fry

Batter composition

Maida :1000 g
Corn starch :100 g
Bengal gram flour :100 g
Salt 115 g
STTP Sg
Turmeric powder Sg

Guar gum Sg




Fish balls

There are several varieties of fish which
do not command a ready market as :
fresh fish, but are comparable to many 4"
table fish in nutritive value and other '
attributes. One of the ways of ensuring
effective utilization of such fish is to process
ready to serve or ready to cook value added
convenience products, for which there
already exists great demand from within the %
country as also from abroad. Fish ball is one -
of the such product prepared using fish mince and starch that can be processed as
a coated product or as a heat processed product in a suitable fluid medium.
Preparation of fish ball is the best option to utilize the fish meat completely.
Fish mince is directly collected from fishes of low commercial value. A hand
operated fish mincer or belt drum model fish debonner can be used to
collect fish mince from eviscerated fish. If fresh water fishes are used,
mince need to be refined by passing through a mechanical strainer to
remove the intramuscular bones. Fish meat collected from fillet frame or

head waste of high commercial value fishes can also be used as the raw
material for making fish ball.

Procedure

1. Mix the fish mince with 1% salt, 5% corn starch and 5% ginger-garlic
paste.

2. Mould the mix into ball of 2-3 cm diameter

3. Cook the ball in 3% boiling brine for 5-10 min

4. Cool the cooked balls, pre dust with dry batter, dip in batter, coat

with breadcrumbs and fry.



Fish cutlet

Fish cutlet is a moulded fish
product of high commercial
importance. Fish cutlet has
become a popular snack at
celebrations, household functions,
tea times etc. The basic raw
material required for preparation
of this product is cooked fish meat
generally from less costly fresh
water fish or cooked meat from
skeletal frame obtained after
filleting of fresh water fish. Rohu, mrigal catla etc. are ideal for this
product. Muddy odour can be masked by the use of mint leaves along with
other spices. Suitable marine fishes for cutlet are Nemipterus, Sciaenids,
small tuna, lizard fish etc. Cooked fish mince is mixed with cooked potato,
fried onion, spices and other ingredients. This mass is then formed into
the desired shape, each weighing 30 g. The formed cutlets are battered
and breaded.

Ingredients
Cooked fish meat :1000 g
Salt :25g
Oil 1125 ml
Green chilli :15g
Ginger :25g
Onion :250g
Potato (cooked) :500g
Pepper (powder) :3g
Clove (powdered) :3g
Cinnamon g

Turmeric :2g
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Procedure

1. Cook the fish under steam/water for 20 min and collect the meat

2. Add salt and turmeric to the cooked meat and fry the meat under
low time for 5 min to remove the moisture content

3. Fry chopped onion in oil till brown. Fry chilli and ginger. Mix these

with the cooked meat

Add mashed potato and spices and mix well with the meat

5. Shape 40 g each of this in oval or round form, dip in batter and bread
crumps and fry

»




Fish burger

Fish burgers are more or less
similar to fish cutlets but less
spicy. Usually burgers are eaten
sandwiched with fresh
vegetables and plain buns.
Mince from white fleshed
species is generally used for the
burger preparation. Cooked
mince is mixed with salt, cooked
potato, fried onion, flour, spice
mixture and formed into the
preferred shape. Generally the
starch content is to be kept
below 15% and the meat content must not be less than 30% for ensuring
a meaty flavour.

Ingredients

Cooked Fish Meat :1 kg
Cooked potato :1 kg
Finely Chopped onion 75 g
Chopped green chilly :20 nos.
Chopped coriander leaves 25 ¢g
Cheese 75 g
Corn flour 25 ¢g
Oil ‘To fry
Salt :To taste
Sliced tomato :1 kg
Sliced cucumber :500 g
Lettuce 1250 g
Chopped cabbages 250 g

Sliced capsicum 4 nos.




\ %

HEPIF
ICAR

Chilly powder 25 ¢
Pepper powder :0.1 %
Mayonnaise ‘To taste
Cherry
Small stick

Procedure

Mix cooked meat, mashed potato, onion, green chilly, coriander leaves, corn
flour, chilly powder and salt and make balls of about 60 g. Make patties of about
5 cm diameter, coat with batter and breadcrumbs. Fry in a frying pan using little
oil. Bun cut into % from below. Place capsicum, tomato, onion, cucumber,
cabbage, mayonnaise, lettuce, patties, onion, on the % of bun. Then close it with
the other 1/4th portion of the bun. Place a piece of cucumber and cherry by
piercing with a small stick on the top of the bun.
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