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PREFACE

Fish is a major traditional source of animal protein in the Southeast
Asian region. There are many varieties of fresh water and marine fish which
is widely accepted by most peoples and religions.

These fish are also available as traditional fish products and these are
listed in this report. They are broadly classified as dried, salted and fermen-
ted fish products, minced and powdered fish, and fish sauces, etc. More
recently, fish products have been developed to meet the requirements of
foreign markets.

In 1976, the SEAFDEC Council requested the government of Japan to
sent a Survey Mission to SEAFDEC member Countries to determine the
status of fish processing and preservation in order to decide on the priorities
of a research and development program. The program identified was carried
out by the MFRD.

In 1984, the MFRD was requested to compile an inventory of fish pro-
ducts in Southeast Asia. The objective of the survey was to list the fish
products available in countries in the region and the technical problems and
constraints in meeting market requirements.

This report is a comprehensive record of fish products in the region, and
will be of interest to researchers, food scientists, fish technologists and
administrators. It will also be useful for fish traders, and may be used as a
reference for further improvement of the quality of these products in the
region. '
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Introduction 1

INTRODUCTION

At the 17th Meeting of the Council of the Southeast Asian Fisheries
Development Center in 1984, the Council Director for the Philippines stressed
the need for drawing up an inventory of fish products in Southeast Asia.

After deliberation the Council decided that an inventory survey of fish
products in the region would be conducted by the Marine Fisheries Research
Department.

The MFRD clarified the objectives of the survey and provided a
qguestionnaire for the survey which was conducted as follows.

1. Objectives of the survey
The general objectives of this compilation were to identify:

(a) the products available in the region,
(b) the quality level of the products, and
(c) the constraints in their marketing and promotion.

This inventory will also serve as a reference for information on fish
products as well as a guide for SEAFDEC in their research and development
of fish products in the Southeast Asian region.

2. Subject of the survey
The following countries in the region were covered by the survey:

(a) Brunei

(b) Indonesia
(c) Malaysia
(d) Philippines
{e) Singapore
{f) Thailand

3. Survey methods

A comprehensive questionnaire {see Annex Il) was provided by MFRD
and sent to the countries concerned in October 1985 and by May 1986 almost
all the information was collected.

4. Survey items
The items surveyed in the questionnaire were as follows:

(a} Name of the products (both English and Local)
(b) Description of products

{(c) References in Literature

{d) Materials used

(e) Qutline of production methods

(f) List of machines used

{(g) Production (metric ton)

(h) Export (metric ton)

(i) Packing conditions

(j) Storage

(k) Shelf-life

{1} Ways of consumption

(m) Problems in marketing & quality control
{n) Remarks

5. Products surveyed

A preliminary literature search was conducted to identify the products. It
was found that the types of fish products available in the region, could be
classified into 11 main product categories. The detailed information for each

fish product was compiled for each country as follows:
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{a) Dried products (including salted dried, semi-dried, etc.) 6. Analysis of the information

(b) Cured products (e.g. salting without d,'V'”S.l' plcklmg,' etc.) After compilation of the information, the compilers examined the con-
(c) Fermented products (e.g. fermented fish/fish paste/fish sauce, etc.) tents from the food technologists’ view point, and summarized the problems
(d) Sm?kded pré:)ducts and constraints in each category of fish products in order to meet the re-
(e) Boiled products quirements of consumers in both the domestic and external markets.

(f) Powdered/flaked products

(g) Frozen products

(h) Canned products

(i) Comminuted products (e.g. fish jelly products, surimi, fish fingers,
etc.)

(j) Fish meals, and

(k) Other fish products (e.g. crackers, satay fish, etc.)
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SUMMARY OF FISH PRODUCTS FROM COMPILED INVENTORY

The important products in Southeast Asia were identified from the
returns of the questionnaire received from participating countries. This
included dried, cured, fermented, smoked, frozen and communited products,
fish meal and miscellaneous products such as fish crackers.

DRIED PRODUCTS

Drying is one of the common methods of preservation of fish in South-
east Asia, mainly in Philippines, Malaysia, Thailand, Brunei and Indonesia.
The main products in this category are dried fish eg. anchovies (Stolephorus
spp.), dried shrimp, dried shellfish and dried salted fish.

The outline of processing methods in most countries are similar. It
involves mainly headed and gutted or whole fish, salting and sun-drying. The
types of equipment used are simple, eg. gas or kerosene stove, drying
machine for dried shrimps and dried shark fins. The use of sophisticated
machinery is normally nat required, as indicated by most countries in the
survey.

The dried products can be sold in loose form or packed in standard
weight in hard cardboard boxes, braided bamboo, baskets, plastic bags,
gunny sacks and wooden boxes. They are best kept in cool dry places or
in well ventilated storage rooms, for 1—-4 months provided they are not
attacked by insects and moulds.

The main problems encountered in marketing and quality control of
final products are:

1. Spoilage due to insect infestation and mould growth during storage. As
most products are sun-dried in the open, insects tend to lay eggs on the
fish during the drying process. This affects the quality of the products
during storage and lowers their market value.

2. Poor sanitation and hygiene during processing, and handling of final
products during marketing.

3. In some cases the raw material used are of poor freshness and this also
affects the quality of final products.

Steps must be taken to improve the sanitation and hygiene of premises,
handling and processing of raw materials and final products in order to
improve the quality of the final products.

Most of these dried products are consumed locally while some are ex-
ported. They are usually deep fried till crispy or used in soups as taste and
flavour enhancers. They can also be caoked with vegetables or meat, mixed
with salads or widely used in various ways.

CURED PRODUCTS

Curing by salting without drying or pickling is another traditional
method of preservation. This method is common only in the Philippines.
The cured product is known as kench style cured fish eg. skipjack, herring
and roundscad.

The equipment used for productian of cured fish are simple, viz barrel,
jar, pot or tank. The materials are mixed together and left to cure for certain
days after which it can be eaten. This product is packed in wooden boxes for
local consumption.

The problems encountered in the production of Philippines kench
style cured fish are mainly concerned with handling and sanitation. This
resulted in reddening, souring, salt burn or slimy products. Suggestions to
improve the quality of products include better methods of processing, hand-
ling, transportation, marketing and packaging of final products.
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FERMENTED PRODUCTS

Fermentation of fish is widely practised in all countries except Singa-
pore. The common fermented products are fish/shrimp/prawn paste, fish
sauce and fermented fish. The materials for fermentation consists of a mix-
ture of raw material eg. fish, shrimp/prawn, and salt. Sometimes rice bran or
roasted rice is added to the mixture to obtain a specific taste of flavour. The
mixture is left to ferment till a desirable taste, colour and flavour is matured
before it is ready for consumption.

The equipment used depends on the scale of production and this ranges
from manual eg. pounding gear to use of powered machinery eg. mincer,
mixer to prepare the raw material. The mixture of raw material and salt are
left to ferment in wooden tubs, vats, earthenware pots, plastic drum, etc.
The outline of fermentation is similar in most countries although sometimes
substrates eg. garlic, chilli, rice are added to give additional taste and flavours
as desired by the consumers.

The fermented products are normally packed and sold in bottles, plastic
bags, tins, glass-jars, banana leaves, bamboo baskets, etc, in standard weight.
The products are stored in well ventilated rooms or cool dry places and have
a storage life of 2 weeks to more than a year depending on the types of
fermented products.

The fermented products can be consumed in various ways and are popu-
lar as seasoning and flavouring to foods.

The main problems encountered in fermented products are:

1. The traditional method of production requires a long fermentation
period, )

2. Sanitation and hygiene eg. insect infestation and microbial spoilage
during fermentation and marketing results in undesirable colour, flavour
and odour,

3. Packaging — the packaging of low-cost products does not appeal to some
consumers and some packaging material eg. bottles has problem of rust
on the bottle caps.

Most of the fermented products are for local consumption although
some are for export, eg. fish sauce, shrimp paste. However the figures for
production/export are usually not available from member countries.

SMOKED PRODUCTS

Smoked products are produced for local consumption in all the coun-
tries, except for Singapore. The fishes used are normally tuna (skipjack),
milkfish, sardines, roundscad, sharks, rays, snake head, swamp eel, catfish,
Clupidae, etc.

The processing method is traditional and quite similar in most countries.
The fish are normally headed and gutted. Larger sized fishes are usually split
into half, salted, sun dried, smoked; or smoked and sun dried. The main
equipment and material needed are smoke house and charcoal as indicated
by most countries.

The products are packed in plastic bags, wooden boxes, sacks and some-
times wrapped on the spot during sale. They have a storage life of 2 days to
1 year depending on whether they are kept in well ventilated storage rooms
at air temperature, in refrigerators or freezers. This depends also on the
moisture content in the products which infuences the bacterial and mold
growth during storage. Data for produttion and export are not available
from most countries.

The main problems encountered are related to spoilage due to bacterial
and mould growth during handling and distribution resulting in shorter
storage life.

FROZEN PRODUCTS

Frozen products are produced widely for local consumption as well as
for export. The main products are frozen fish, fillet, prawn and cuttlefish/
squid.

The processing outline is generally similar for most countries and the
products can be stored for 6—12 months at or below —18°C. Most countries
do not encounter problems in the production of frozen products.



COMMINUTED PRODUCTS

Comminuted products, made from the mince meat of fish, are produced
and consumed in all member countries. The products include fish jelly pro-
ducts, fish burger, fish sausages, surimi (an intermediate frozen material),
etc.

The outline of processing is also very similar in most countries. Machin-
ery is available and used for the production of comminuted products. The
products are made for focal consumption and production figures are not
readily available.

Most countries do not encounter problems in the production and quality
control of comminuted products. However, the short storage life of fish
jelly products of 2—3 days in some countries is a problem which hampers
their marketing.

A new intermediate raw material, frozen surimi, is produced in Thailand.
However the data for production and export are not available. This frozen
surimi can be used for production of comminuted and fish jelly products.

Summary 5

FISH MEAL

Fish meal is mostly manufactured from trawl by-catch and is described
as dried fish powder with a high protein component and used as animal fish
feed.

Malaysia, Philippines, Singapore and Indonesia produce fish meal for
their own consumption; Thailand produces it for local use and for export.

The main problems in producing fish meal are shortage and poor quality
of raw material; and spoilage caused by mould growth during storage of the
product.

OTHERS

The other fish products available are mainly boiled and powdered pro-
ducts, crackers and satay fish from Malaysia; canned products and crackers
from Philippines; boiled products, crackers and seasoned cuttlefish from
Singapore; boiled fish, powdered and canned products, and crackers from
Thailand, crackers from Brunei: and boiled products, canned fish and
crackers from Indonesia. These products are produced mainly for local con-
sumption although some products are exported, especially canned products
and crackers. '
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DISCUSSION ON PROBLEMS AND SUGGESTIONS FOR IMPROVEMENT

The compilation indicated that the Asean countries produced similar
types of traditional fish products which would continue to be favoured by
their consumers. The respondent countries also shared related problems in
their production of these products.

Generally the main problems indicated are as follows:

1. Raw material
(i) shortage of supply,
(ii) poor quality of supply due to poor handling, and
(iii) inconsistency of supply.

2. Final products
(i) lack of in-plant quality control,
(ii) poor sanitation & hygiene of premises & processing treatments,
(iii) lack of proper facilities/equipment,
(iv) use of outdated processing technology, and
{v} inadequate packaging.

These problems affect the quality of the final products resulting in
inconsistent product quality, high degree of spoilage and short storage life.
These are manifested as marketing problems which are critical especially in
the main products identified, viz dried, fermented and smoked products.

One of the needs of the region is to improve the quality of traditional
fish products, and.a first step is to educate fishermen on the proper handling
of the raw material. Fish is highly perishable, and its deterioration in quality
begins from the moment it is harvested. The inconsistent and low quality of
fish may be due to improper on-board handling, poor storage and transporta-
tion.

On arrival at the processing plant, fish should be treated just as carefully.
Assuming that raw materials received are in good or acceptable condition,
fish should be washed and iced as soon as possible to maintain their fresh-
ness.

Attention must be paid to the processing of the fish to ensure the best
quality possible in the final product. Further improvements can be made
through better sanitation and hygiene in the plants. There is also a need to
look into proper lay-out of facilities and types of equipment used, improve-
ments to processing technology and better packaging. Improved distribution
and marketing methods and techniques are also needed.

Dried fish, one of the main products, is often dried in the open. This
attracts insects, which cause the main spoilage in this product. An alterna-
tive method is to dry the fish in a screened shed. Although this improved
method is inconvenient, it reduces spoilage caused by insect infestation. In
some countries, insect repellents approved by the health authority have been
used, namely, pyrethium and pirimiphosmethyl or Silosan. However care and
guidance should be given to its proper use.

Moreover the common practice of storing raw materials with final dried
products should be discontinued. It results in cross-contamination, another
cause of spoilage. This practice is common when there is a shortage of space
or facilities in the processing plant.

The traditional fermentation method is considered to be a time-consum-
ing process. Work can be done to shorten the fermentation period and to
improve the sanitation and hygiene of working appliances and premises. As
the main ingredients are raw material and salt, the salt used must be of good
quality. A poor quality salt will result in darkening or poor colour of the
fermented product. The products are also subject to insect infestation, which
should be prevented.

Similarly, smoked products which are also faced by problems of insect
infestation and spoilage caused by mold and bacterial growth can be improv-
ed by cleaner premises, more efficient processing technology and appliances.



There was no clear indications that the other main products identified,
eg. frozen product, fish meal suffered from any critical problems. However,
in the case of comminuted products, one of the main problems is the short
storage life of 2—3 days of fish jelly products during refrigerated storage.
This in turn causes problems in marketing. Additives can be used as an imme-
diate means to prolong the storage life; however its use must be permitted in
the country.

In the case of fish meal, the problem is the shortage of raw materials
especially in Malaysia and Thailand. It is interesting to note that with re-
search and promotion on utilisation of trawl by-catch, the resource is now
increasingly used for human consumption, although only selected species are

being used.

Products such as cured, boiled and powdered products are produced
mainly for local consumption. The quantity produced is usually small and do
not pose serious problems as indicated by respondents.

Problems And Suggestions 7

Although the production of canned products (eg. tuna, crab meat,
mackerel) which are mainly for export, do not present serious problems in
Thailand and Malaysia, however there is concern on the rejection of products
exported. This is again mainly due to the familiar problems of inconsistent
quality of raw material and lack of in-plant quality control, resulting in
inconsistent quality of final products,

Another main problem stressed by most countries is the lack of proper
packaging of the final products. This resulted in spoilage caused by contami-
nation leading to lower market value of the products and reduce consumer
acceptance. There is therefore a need to look into the improved packaging of
final products, especially for traditional products which has export potential
eg. dried, fermented and smoked products. Proper and attractive packaging
can raise the value of traditional products and increase consumer appeal.
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CONCLUDING REMARKS

The information provided by participating countries helped in identify-
ing the important fish products in the Southeast Asian region. It records the
current status of a large variety of interesting products and states the needs
for improvement.

Fish products which need urgent improvement are the Traditional Pro-
ducts, especially dried, fermented and smoked products. Traditional pro-
ducts meant for the local market and for export need to be improved. Some
products presently produced for the local market are perceived to have
export potential. Upgrading these products will benefit both the local and
overseas markets at the same time.

The compilers recommend that this inventory should be updated perio-
dically so that participating countries will be able to see the changes and
trends in the production of fish products. This exercise should also provide
opportunities for improving the coverage and the accuracy of data collected.
This may be done in two ways.

At the 6th Regional Workshop on Fishery Statistics in Southeast Asia,
3angkok, 1—~4 Jul 86, a revision of the classification of fish products based
on the present findings was adopted. This revision provides not only for
more comprehensive information to be collected but also redefined some
categories of fish products. However this revision excluded ‘' powdered/
flaked'’ products; it is hoped that the status of these products will be review-
ed in future when the volume increases. New issues of SEAFDEC's Fishery
Statistical Bulletin of the South China Sea Area will therefore reflect the
important conclusions of this exercise.

The compilers also feel that to provide more accurate information, the
Inventory should be reviewed and necessary changes made in 1989, and every
three years subsequently. |t is hoped that participating countries will provide
cooperation and assistance as readily as before so that the compilation can
better serve scientists and food technologists concerned with research and
development of fish products in Southeast Asia.



TABLE OF
FISH PRODUCTS
IN
SOUTHEAST ASIA
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TABLE OF FISH PRODUCTS IN SOUTHEAST ASIA

Dried shrimp

Dried squid

Dried shellfish

Dried salted freshwater fish
Dried jelly fish

Fermented fish sauce
Fermented fish (p/a-som)
Fermented fish (pla-jom)
Thai sweetened fish {chao)
Shrimp paste

Semi-dried smoked fish

Products
Dried Products Cured Products Fermented Products Smoked Products Boiled Products
Country
Malaysia Dried anchovy Prawn paste Smoked tuna Boiled fish
Salted fish Shrimp paste Boiled prawn
Dried fish Fermented anchovy Boiled tuna
Dried prawn - Pickled prawn
Dried cockle
Dried cuttlefish
Dried shellifish
Dried jelly fish
Philippines Dried milkfish Kench cured: Shrimp paste Smoked boneless milkfish
Dried salted fish Skipjack Fish paste Smoked sardine flaw-iaw)
Dried anchovy Herring Fish sauce Smoked roundscad
Dried shrimp Roundscad Smoked herring —
Dried squid Finbriated sardine Smoked sardine (tunsoy/
Dried shark fin Deep boiled sardine Smoked milkfish
Dried abalone Striped mackerel
Dried sea cucumber Short bodied mackerel
Singapore Dried sea cucumber Cooked fish
Dried shark fin - - -
Thailand Dried salted fish Fermented fish (p/a-ra/ Dried smoked fish Steamed fish

Salted jelly fish
Dried fish

Fish sauce

Fish sauce
Brunei Darussalam Salted fish Fermented fish Smoked fish
Dried anchovy Fermented ‘fish stomach’
Chilled sour-salted fish - Fermented mussel —
Shrimp paste
Cured shrimp
Indonesia Salted dried fish Fish peda Smoked fish Boiled product
Dried shrimp - Belachan (shrimp paste) Katsuobushi Presto milkfish
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Powdered/Flaked Product Frozen Product Canned Comminuted Products Fish Meal Other Fish Products
Prawn dust Frozen cuttlefish Fishball Fish meal Fish cracker
Fishcake Manure fish Prawn cracker
- Fish satay
Shrimp Canned milkfish in tomato sauce Native sausage Fish meal Shrimp kroepeck
Prawn Canned miltkfish Sa/mun style Fishball
Milkfish Canned mitkfish in oil Fish burger
— Canned tuna in oil
Fish fincluding filletk Fishball Fish meal Prawn cracker
Prawn - Prepared cuttlefish
Cuttlefish/squid
Fish floss Frozen octopus Canned tuna Fishball Fish meal Shrimp cracker
Seasoned fish powder Frozen cuttlefish Canned pet food Fish noodle Fish cracker
Frozen squid Canned mackerel Surimi Fish satay
Frozen fish & others Canned crab meat
Frozen shrimp Canned shrimp
Canned baby clam
Fishball Prawn cracker
Fishcake Fish cracker
Abon ikan Frozen shrimp/prawn Canned fish Fishball Fish meal Shrimp cracker
{seasoned fish mince) Frozen lobster Fishcake Fish cracker

Frozen fish
Frozen snail
Frozen crab
Frozen squid
Frozen frogleg







INVENTORY OF FISH PRODUCTS

BRUNEI DARUSSALAM
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TYPES OF PRODUCTS AND ITS DETAILS

a) Dried Products (including salted dried, semi dried, etc.)

Neme of Produet Description of Products Reference Materials Used Qutline of List of Production Figurss (M ton)
A ion M R
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Salted fish tkan masin Usually as whole or split NA Fish Fish NA NA NA NA NA NA
(large one) Scombridae — |
Rastrelliger degut and split
Size range: 8—12 cm brachysoma, {small fish whole)
Clupeidae —
Anodontosoma Mix with salt
chacunda; keep overnight
salt
dry {1—2 days)
|
Products
Dried Pusu kering Sun-dried smali fish NA Fish Anchovies NA NA NA NA NA NA
anchovies Stolephorus spp
Boil in brine solution
for 15 mins
Drain
Sun dry
I
Dried product
Chilled sour- Liking Type of salted fish NA Fish: Fish NA NA NA NA NA NA
salted fish {semi dried) Scombridae |
Rastrelliger Wash and degut
brachysoma, {not split)
Scianidae —
Johnius spp, Add tamarind, chilli, salt
salt, chilli,
tamarind Keep overnight {1 day)
Dry (1-2 days)
|
Products

NA — not available
NIL — none
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Export Figures (M-ton) s " . . .
. .. torage Conditions Shelf Life . Problems in Marketing
Packaging Conditions h Ways of Consumption " Comments
1980 1981 1982 1983 1984 (State Methods/Temp) {Days) & Quality Control
NA NA NA NA NA Packed in boxes with NA 2—3 months 1. Fried and eaten as side Infestation — usuaily by NIL
plastic lining food. flies.
2. Boiled and mixed with
vegetables.
NA NA NA NA NA NA NA months 1. Fried and eaten as NA NIL
snack together with
peanuts.
2. Boiled asa
‘flavouring’ material
in soups and
vegetable dishes,
NA NA NA NA NA Packed in plastic bags Dry place 2—3 weeks Fried and eaten as side Infestation by flies which NIL

or sometimes in leaves.

food,

tay eggs on the fish.
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TYPES OF PRODUCTS AND ITS DETAILS

¢) Fermented Products (eg. Fermented fish paste, fermented fish sauce, etc.)

Name of Product

Production Figures {(M-ton)

salt, sugar

Wash and drain
Mix with salt, sugar
Allow to ferment 1 week

Products

.. Reference Qutline of List of
Description of Products L Materials Usad . .
it
English Name Local Name in Literature Production Method Machines Used | 1980 1081 1082 1983 1984
Fermented fish Budu ikan Fermentation of small fish NA Fish — anchovies, Fish/Fish stomach/Mussel NA NA NA NA NA NA
salt, rice {fried (wash and drain}
& pounded)
Fermented Budu perut sometime ‘‘stomach of Add fried rice powder, salt
“fish stomach’’ ikan fish"’
Allow to ferment for
“Fermented Budu kupang at least 3 days
mussel
Fermented product
Shrimp paste Belacan NA NA Shrimp (acetes), Shrimp Pounding gear NA NA NA NA NA
salt l
Wash and mix with salt
Place in a sack {weight
on top) to drain it
{
Sun dry {1-2 days)
I
Pound
|
Shrimp paste
Cured shrimp Cincaluk NA NA Shrimps (acetes), Shrimp NA NA NA NA NA NA
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Export Figures (M-ton)

Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions h Ways of Consumption . Comments
1980 1981 1982 1983 1984 {State Methods/Temp) (Days) & Quality Control
NA NA NA NA NA Packed in bottles. NA 3—4 weeks As a side dish, NA NIL
NA NA NA NA NA The paste is packed Cool dry piace. Months As a flavouring additive NA NIL
tightly in a clay jar and eaten as a ‘sambal’
for storage. either fried or as it is.
NA NA NA NA NA NA Cool dry place. 1 month As side dish, NA NIL
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TYPES OF PRODUCTS AND ITS DETAILS

d) Smoked Products

Name of Product Reference Materials Used Outline of List of Production Figures (M-ton)
English Name Local Name Description of Products in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Smoked fish Tahai Smatl fish smoked and NA Fish: Fish NA NA NA NA NA NA
. dried Clupeidae |
Sardinella Wash and arrange on
gibbosa, wire grill mesh
Sardinella spp.
Smoke
|
Dry
|
Smoked fish
i) Comminuted Products (eg. fish jelly products, fish portion, fish burgers.)
Name of Product Reference Matorials Used Outline of List of Production Figures (M-ton)
i in Li i hi Used
English Name Local Name Description of Products in Literature Production Method Machines Use 1980 1981 1982 1983 1984
Fishball Bola-bola Fish jelly products made NA Fish — Fish Grinder/mincer NA NA NA NA NA
ikan into balls. Lutjanidae ——— Manually
(usually Caesio Fish meat
spp). Lutjanus
spp. Grind with ingredients
Ingredients: Form
flour, salt, |
msg, water, Set
[
) Fishball
: Fishcake Kek-kek ikan Fish jelly products made NA Fish — Fish Grinder/mincer, | NA'  NA NA NA NA
i into bar or oval shape Lutjandiae spp, f————Manually gas stove (fryer)
block, Lutjanus spp., Fish meat
Scombridae
Some incorporated with {Scomberumourous Mix with ingredients
vegetables. commerson)
Set on trays
Ingredients:
flour, salt, Fry
msg. water




Brunei Darussalam: Smoked Products, Comminuted Products

Export Figures (M-ton) , . Storage Conditions Shelf Life S Problems in Marketing
Packaging Conditions {State Methods/Temp) {Days) Ways of Consumption & Quality Control Comments
1980 1981 1982 1983 1984
NA NA NA NA NA Packed in sacks/rattan NA 2 months Eaten boiled or sometimes | NA NIL
baskets. added to soup.
Export Figures (M-ton) Packaing Conditions Storage Conditions Shelf Life Ways of Consumption Problems in Marketing Comments
ackaging Londitio State Methods/T' {Days) & Quality Control
1980 1981 1982 1983 1984 ¢ emp) v hd
NA NA NA NA NA Packed in plastic bag Refrigerator 1—-2 weeks :':;ee(:’/’::ltl;ds :ie'l;\;e ::d NA Ralvg mat:.ri‘al m:st be ip
with or without water, cold condition. Processing
Usually 9—12 balls/ eaten with soup. temperature have to be as
pack, lovg as possible, less than
20 C. Highly favoured by
some ethenic groups
{chinese).
NA NA NA NA NA Packed in plastic bag. Refrigerator 1-2 weeks Deep fried, cooked with NA NIL

vege_tables and noodles.
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TYPES OF PRODUCTS AND ITS DETAILS

k) Other Fish Products (eg. fish cracker, satay fish, seasoned cuttle fish, etc.)

Production Figures (M-ton)

ingredients
Make into rolls
Steam

Cool

Dry

Name of Product . .
. Reference Outline of List of
Description of Products PR Materials Used . f
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1982
Prawn crackers Keropok udang NA NA Prawn — Peneus spp. | Prawn Mincer, mixer, NA NA NA NA NA
small prawn, gas stove,
tapioca flour, Mince meat & mix with steamer
msg, salt, water. ingredients
! Make into rolls
Steam
Cool
o
Dry
Fish crackers Keropok ikan NA NA Fish, tapioca Fish Mincer or mixer, | NA°  NA NA NA NA
flour, msg, salt, gas stove,
water, Mince meat & mix with steamer
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Export Figures (M-ton)

Shelf Life

. Storage Conditions " Problems in Marketing
Packaging Conditions hod Ways of Consumption . Comments
1980 1981 1982 1983 1984 (State Methods/Temp) {Days) & Quality Control
NA NA NA NA NA Packed in plastic Dry place Months Deep fried and eaten as NA NiL
bags of 600 gm, snacks.
NA NA NA NA NA Packed in plastic Dry place Months Deep fried and eaten as NA NI

bags of 600 gm.

snacks.
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INVENTORY OF FISH PRODUCTS

INDONESIA
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TYPES OF PRODUCTS AND ITS DETAILS

a) Dried Products (including salted dried, semi dried, etc.)

Name of Product

Reference

Outline of

List of

Production Figures (M-ton)

Description of Products in Literat Materials Used Production Method hi
English Name Local Name in Literature recuction Metho Machines Used  "1gg0 1981 1982 1983 1284
Salted dried {kan asin Salted dried fish are fish Anonymous, 1983. Fish or anchovies, Fish Traditionat
fish or anchovies salted and Kumpulan Hasil salt, | equipment: 1
dried Penelitian Teknologi Wash dresser, drum,
Pasca Panen Perikanan, dryer,
BPTP Jakarta. Soak in salt (20—30% salt)
pp. 25—28 |
Wash
Drain
Dry (3 days)
Salted, dried fish
Dried shrimp Ebi (undang Ebi is made of shrimp by Anonymous, 1983, Shrimp, salt. Shrimp Peeler, boiler,
kering} salted and dried process. Kumputan Hasil
Penelitian Teknologi Boil in brine, 3%/15 mins
Pasca Panen Perikanan, |
BPTP Jakarta. Dry > 306289 270639 272860 320647 NA
pp 23—-24
Peel shell and remove head NOTE: DATA OF ALL DRIED
PRODUCTS.
Dried shrimp
Salted jelly Ubur-ubur Jelly fish is processed by Anonymous, 1983, Jelly fish, salt Jelly fish (medula part) Dresser,
fish asin salted & semi-dried Kumpulan Hasil fiberglass drum,
process Penelitian Teknologi Pre-brine {10% salt + packaging
Pasca Panen Perikanan, alum, 24 hrs) machine
BPTP Jakarta, Wash & drain
pp 20-22.
Salt 1, 15 days
Drain
SJIt I, 10 days
D‘ain
Saturate with saturated
salt, 15 days
Drain J
Pack
Cured and Dendeng ikan Dendeng ikan is made of Anonymous, 1983, Fish/shrimp Fish Grinder NA NA NA NA NA
dried fish split fish which undergoes Kumpulan Hasil salt, spices, |
product seasoning and drying Penelitian Teknologi sugar. Cut into slices

process.

Pasca Panen Perikanan,
BPTPJakarta,

Season & cure (12 hrs)
Dry (12 hrs)

Sqrt
Pack

NA — not available

NiL — none
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Txpon Figures (M-ton)

. .. Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions Ways of Consumption " n Comments
980 1981 1982 1983 1984 (State Methods/Temp) (Days) & Quality Control
1170 896 1144 1261 NA Bamboo basket, Dry condition 6 months Fried, boiled and other The problems are sanitation, Raw material of salted
wooden box, plastic ways of consumption. hygiene in processing and dried fish product is
bag, carton box, handling of marketing usually produce of low
channel, Aithough this standard fish.
product is widely marketed,
but its consumption is
limited by underlevel
society.
33 285 43 14 NA Plastic bag, carton Dry condition 6 months Fried, boiled, etc, Usually the dried prawn is Ebi is commonly made of
box, not peeled but pounded, as low standard shrimp.
a result the ebi size is not
uniform,
1174 3088 2238 4108 NA Plastic bag, carton Dry condition 3 months Mixed in salad, noodles, The salt used is from the This product is for export
box. etc, home industry which is of only.
lower quality in term of
hygiene and sanitation,
NA NA NA 110 NA Plastic bag, carton Cool dry condition 1—3 months Fried This product is less popular The taste of dendeng
box., than cured meat, it has product has salty and
limited marketing. sweetness taste.
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TYPES OF PRODUCTS AND ITS DETAILS

c) Fermented Products (eg. Fermented fish paste, fermented fish sauce, etc.)

Name of Product Description of Products Reference Matorials Used Outline of List of Production Figures (M-ton)
in Li . .
English Name Local Name in Literature Production Method Machines Used " 1980 1981 1982 1983 1984
Fish peda {kan peda Fermented fish made Winarno, F. G., Indian mackerel, Indian mackerel Traditional 5409 5428 5927 5428 NA
from Indian mackerel. Srikandi F., salt 25% | equipment:
it has a specific flavour Djundjung D., 1973 Dress & wash dresser,
and color. Indonesian Fermented | fermentor (paso}
Foods. Bogor Drain + 25% salt
Agricultural
University, Ferment | (3 days)
Indonesia. |
Wash & drain + sait (30%)
Ferment 11 (1 wk)
|
Clean
|
Aerate
!
Peda
Belachan Terasi Fermented fish paste —do — Trash fish or Trash fish/waste fish Traditional 11.475 30.186 20.358 26.395 NA
’ made from trash fish or small shrimp, ] equipment;
small shrimps sailt Wash grinder, pounder,
fementor.
Dry (2 days)
Grind + 15% salt
Dry the lumps (3 days)
Pack with banana leaves
Ferment (30°C, 1—4 wks)
|
Terasi
Fish sauce Kecap ikan Fish sauce (ketchup) is —do — Trash fish or Fish ‘ Traditional 484 231 115 64 NA
made of fish by anchovies, ] equipment:
fermentation process. salt Wash fermentor
The sauce is yellowish in
color and has a salty Salt (30% salt)
taste,
Ferment {(4—6 months)
I
Filter
Filtrate (sauce)
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Export Figures (M-ton)

1980 1981 1982

1983

1984

Packaging Conditions

Storage Conditions
{State Methods/Temp)

Shelf Life
{Days)

Ways of Consumption

Problems in Marketing
& Quality Control

Comments

NIL NIL NIL

1 31 25

NiL NIL NIL

NIL

12

NiL

NIL

NA

NiL

Bamboo basket,
wooden box

Plastic bag

Glass or plastic bottle

Dry condition

Dry condition

Dry condition

1 month

3 months

2—6 months

Fried, boiled

As seasoning

As seasoning

The problems are dealing
with sanitation & hygiene.
The appearance of packed
product is not so attractive,
particularly for uplevel
society.

— do —

The traditional method of
fermentation takes a long
time.

Higher grade of Peda is
characterised with brown
color & has a specific
flavour. Lactic acid and
salt has an important
role in the preservation.

Belachan could be in
paste or powder form.

This product is less popular
than soy been sauce for
Indonesia consumers,
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TYPES OF PRODUCTS AND ITS DETAILS

d) Smoked Products

Name of Product

Production Figures {(M-ton)

Mrld

Storage

Reference Outline of List of
Description of Products in Li Materials Used . th Machi
English Name Local Name - in Literature Production Method achines Used 1™ 980 1981 1982 1983 1984
Smoked fish lkan asap Fish is processed by Anonymous, 1984, Milkfish Fish Smoking room 21919 25259 28104 51991 NA
smoking, Petunjuk Teknis Katsuwonus
Teknologi Tepat pelamis, Wash & dress
Guna Pengoiahan Sardinella sp,
Ikan Tradisional. Euthynnus sp, Brine (30 mins)
Direktorat Jenderal salt
Perikanan, Department Wash & drain
Pertanian, Jakarta. |
Cold smoke Hot smoke
6—7 days at 6—08 hrs at
40-50'C 60°C
smoked fish
Katsuo bushi Ikan kayu Fish is processed by Anonymous, 1983. Skipjack, sait Skipjack Smoking room, NA NA NA NA NA
) boiling, smoking and Kumpulan Hasil | boiter
drying. Penelitian Teknologi Dress
Pasca Panen
Perikanan, BPTP Boil
Jakarta, pp 45—48,
Smoke |
Patch
Smoke II
o
To plane
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Export Figures (M-ton)

. . Storage Conditions Shelf Life . Probtems in Marketing
P 557 7983 1984 Packaging Conditions {State Methods/Temp) (Days) Ways of Consumption & Quality Controf Comments
4 38 39 4 NA plastic bag Dry condition Hot smoked Ready to eat, fried, etc, Shelf life of this product is NIL
products can short, the problems are
last for a growth of mold and slime
few days. during distribution of
Cold smoked products.
products
can last
2—3 weeks.
NA NA 10 NA 15 Wooden box 1 Cool dry condition 6—12 months Rasped, boiled, fried. Sometimes growth of moid Not popular for domestic
(Est) and attacked by insect, consumption. Mainly for

export to Japan.
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TYPES OF PRODUCTS AND ITS DETAILS

e) Boiled Products

Name of Product

Production Figures (M-ton)

process.

Pasca Panen
Perikanan, BPTP
Jarkata. pp 52—53,

Brine {3% salt, 15 mins)
Add salt and seasonings

|
Pack with banan leaf or
aluminium foil

Boil in autoclave
(1 atm., 1 hr)

Bandeng presto

Reference Outline of List of
Description of Products in Literature Materials Used Production Meth Machi
English Name Local Name fh Literatu roduction Method achines Used I 980 1981 1982 1983 1984
Boiled product Pindang Fish is boiled in brine. Anonymous, 1983, Milkfish, skipjack, Fish Cooker 64427 63348 74594 82643 NA
Kumpulan Hasil sardine and salt. |
Penelitian Teknologi Was & dress
Pasca Panen
Perikanan, BPTP Pack in bamboo basket or
Jarkata, pp 49-51. clay basin (paso)
I
Salt
I
Boil in brine
I
Drain
Pindang
Presto milk Bandeng This product is Anonymous, 1983, Mitkfish, salt Milkfish Autoclave or NA NA NA NA NA
fish presto modification of pindang Kumpulan Hasil and other | press cooker
with added pressure Penelitian Teknologi seasonings Wash & dress
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Export Figures (M-ton)

Packaging Conditions

1983

1984

Storage Conditions
(State Methods/Temp)

‘Shelf Life
(Days)

Ways of Consumption

Problems in Marketing
& Quality Control

Comments

1980 - 1981 1982
NIL NiIL NIL
NIL NIL NIL

NIL

NIt

NIL

NIL

Bamboo basket or paso

Plastic bags

Dry condition

Coo! room (OOC)'

3 days to
1 months

7—10 days

Ready to eat, fried,
boiled, etc.

Ready to eat, fried.

The problems are sanitation,
hygiene and short shelf-life;
these conditions cause
limited marketing.

Marketing is limited to
supermarket that has cool
room facility.

The name of this product
depends on processing
methods, raw material,
origin area and packaging.
For examples:

Pindang (P) Muncar, P.
Bawean, P. Mudus are
names based on the area of
origin,

P. tongkof, P. bandeng,

P. lemuru are based on raw
materials.

P. cue, p. paso are based
on processing methods.

P. bedeng, P. besek are
based on packaging used.

Shelf life depends on the
processing method and
packaging used.

This product is not as
popular as pindang because
it is still a new product
{product development),
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TYPES OF PRODUCTS AND (TS DETAILS

f) Powdered/Flaked Products

'Name of Product

Production Figuves (M-ton)

|

Fry with seasoning till dry

Dried products

Reference Outline of List of
ipti Produ . Materials Used . .
English Name | Local Name pecription of Products | in Literature Production Method Machines Used ™ J980 1981 1982 1983 1984
NiL Abon jkan Fish meat is scraped and Anonymous, 1983. Fish, coconut, Fish Traditional NA NA NA NA NA
seasoned Kumpulan Hasit sugar, seasoning | equipment:

Penelitian Teknologi Wash & dress boiler, mixer,

Pasca Panen | fryer

Perikanan, BPTP Boil

Jakarta |

Mince
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Export Figures (M-ton) Storage Conditions Shelf Life Problems in Marketing

Packaging Conditions (State Methods/Temp) (Days) Ways of Consumption & Quality Control Comments

1980 1981 1982 1983 1984

—
NIL NIL NIL NIL NIL Plastic bags Dry condition 6 months Ready to eat Rancidity Local consumption
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TYPES OF PRODUCTS AND ITS DETAILS

g)‘ Frozen Products

Name of Product

Production Figures (M-ton)

shrimp/prawn

Frozen
jobster

Frozen fish

Frozen snail

Lobster beku

lkan beku

Pekicot beku

processed by quick
frozen.

Lobster is processed by
quick frozen.

Fish is processed by quick
frozen.

Snail is processed by
quick frozen,

Standar. Pertanian
Indonesia Perikanan
(SP1-KAN).
Department Pertanian,
Jakarta,

—do —

—do —

—do ~—

L.obster

Tuna, skipjack

Snail

|
Wastr with/without
dressing

Giade
Gllaze
Palck
Ctlld storage (max — 26°C)

Same as frozen shrimp

Fish

Wash with/without
dressing

Gll-ade

Glaze

PJck

Cold storage
Snail

Boil in salt-alum
Dless

Glaze

Plck

Cold storage

storage, ice-
crusher, ice-
machine

— do —

—do —

— do —
& boiler

e Reference . Outline of List of
Description of Products s Materials Used . A
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Frozen Udang beku Shrimp/prawn is Anonymous, 1984, Prawn, shrimp Prawn/shrimp Freezer, cold- 1

1343663 43823 35431 53280 NA

NOTE: DATA OF ALL FROZEN
PRODUCTS
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Export Figures (M-ton)

. Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions Ways of Consumption . Comments
1980 1981 1882 1983 1984 (State Methods/Temp) ({Days) & Quality Control
30471 23604 24583 24241 NA Carton box, plastic Cold storage 1 year Cocktail, boiled, fried, Frozen products of Frozen products are aimed
(max — 26°C) etc. Indonesia are still block for export. Frozen prawn/
list comodity, espectially shrimp are graded A, B, C,
to USA. D and E ie. head on,
headless, shell-on and
peeled.
77 123 82 268 NA —do — —do — —do — —do — —do — NIL
111556 20131 37905 25113 NA —do— —do— —do — —do — —do — NiL
NIL 3 21 204 NA —do — —do— —do — ~do ~ —do — NIL
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TYPES OF PRODUCTS AND ITS DETAILS

g) Frozen Products (con’t)

Production Figures (M-ton)

Dress and wash

Glaze

Pack

Cold storage

Name of Product Reference Outline of List of
Description of Products in Li Materials Used ducti .
English Name Local Name in Literature Production Method Machines Used ™ oe0 1981 1982 1983 1984
Frozen crab Kepiting beku Crab is processed by —do — Crab Crab Freezer, cold-
quick frozen. i storage, ice-
Wash crusher, ice-
| meching & boiler,
Glaze
|
Pack
Cold storage
Frozen squid Cumi-cumi Squid {cuttle fish) is —do — Squid Squid —do —
beku processed by quick
frozen, Dress and wash
I
Glaze
I
Pack
I
Cold scorage
pu
Frozen Paha kodok Frog is processed by —do —~ Frog Frog —do —
frog-leg beku quick frozen, . |
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Export Figures (M-ton) Stora L. . . .
. " ge Conditions Shelf Life . Problems in Marketing
Packaging Conditions Ways of Consumption . Comments
1980 1981 1982 1983 1984 {State Methods/Temp) {Days) & Quality Control
NIL NiL 19 7 NA ~do— —do — —do — —do ~ ~do — NIL
NIL 1319 720 335 NA | —do- —do — ' —do — —do — —do— NIL
612 2600 1472 3262 NA —~do — —do— —do — —do — This product is often NIL
contaminated by
Salmonelia because the
frogs are caught in open
water,
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‘TYPES OF PRODUCTS AND ITS DETAILS
h) Canned Products .

'Name of Product Desceiption of Produts Reference Materials Used Outline of List of Production Figures (M-ton)
o . . " B
English Name | Local Name in Literature Production Method Machines Used ™ 080 1981 1962 1983 1984
Canned fish Ikan kaleng Fish is processed by Anonymous, 1983, Sardine, mackere!, Fish Boiler, retort, 5472 6170 5665 10720 NA
sterilization in Kumpulan Hasii tuna, skipjack, sealing machine,
hermetically tin cans, Penetlitian Tecknologi and medium. Dress/slice conyeyer balt,
Pasca Panen
Perikanan, BPTP Brine (25% salt, 1 hr)
Jarkata, pp 12. |
. Fillin can
|
Exhaust (100°C, 15 min)
with medium (oil/sauce)
Seal
Sterilise (115°C, 1—1.5 hrs)
Cool
Pack
i) Comminuted Products (eg. fish jelly products, fish portions, fish burgers.)
Name of Product P Reference Materials Used Outline of List of Production Figures (M-ton)
- Description of Products in Literstu Production Method Machines Used -
English Name | Local Name n Literaturs uction ines 1980 1981 1982 1983 1984
Fish cake Empek-empek Fish jelly product is Anonymous, 1977, Fish, sago Fish Blender NA NA ©NA NA NA
" | made of belida fish Mina Rasa, Kumpulan fiour, seasoning
{knife fishes), mixed Masakan lkan dan (spices) Separate meat from bone
and seasoned. Hasil Perikanan and skin
lainnya. Direktorat
Jenderal Perikanan. Grind
Add cassava flour
& spices
Mix and shape
]
Boil
Product (empek-empek)
Fish ball Bakso ikan Fish jelly product is Anonymous, 1983, Fish, cassava Fish meat Blender NA NA NA NA NA
made of mackerel, Kumpulan tiasil flour, salt,
yellow tail or giant Penelitian Teknologi spices Grind
gourami. Pasca Panen
Perikanan, BPTP Add sago flour
Jakarta, pp 54—56. & seasonings
Mix and shape
Boil

Bakso ikan
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Export Figures (M-ton)

Conditi Shelf Life . Problems in Marketing
Packaging Conditions (s;;)::::eMe::oclism/‘II::mp) (Days) Ways of Consumption & Quality Control Comments
1980 1981 1982 1983 1984
i i iti 2 years Fried, boiled, etc. The supply of raw materials Tin cans used has variation
6 495 855 2550 NA Hermetically tin cans, Cool dry conditions y is not continuous, The in sizes and types.
processing plants commonly For example, oval, cyliner,
do not have cold storage etc.
facility and processors have
to rely on the small
fishermen for stock.
Export Figures {M-ton} » Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions {State Methods/Temp) (Days) Ways of Consumption & Quality Controtl Comments
1980 1981 1982 1983 1984
NA NA NA NA NA Plastic bag Cool dry place 2-3 days Fried or boiled and used Shelf life of this product is NIL
in vinegar sauce, short, it is a problem in
marketing.
NA NA NA NA NA Plastic bag Cool dry place 2—-3 days Boiled and eaten with — ditto —

soup.

This product is less popular
than meatball.
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TYPES OF PRODUCTS AND ITS DETAILS

j} Fish Meals

Production Figures (M-ton)

[
Pack

Name of Product . .
Reference Outline of List of
Description of Products in Literatu Materials Used oduction Method Machi
English Name Local Name in Literature Production Metho achines Used ™ o080 1981 1982 1983 1982
Fish meal Tepung ikan Dried fish is minced. Anonymous, 1983, Trawl by-catch, Fish Boiler, cooker, 1073 1300 2481 3967 NA
Kumpuian Hasil by-product of - presser, grinder,
Penelitian Teknologu fish processing Cook evaporator,
Pasca Panen plant, | centrifuger,
Perikanan, BpTP Press packaging
Jarkata, pp 69—74, mechine,
' Desluger Solid etc.
Centrifuges
Qil Evaporate
Water Solid ———
Dry
!
Presscake
i
Grind
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Export Figures {M-ton)

box.

Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions tate Method: Ways of Consumption i I Comments
1980 1981 1982 1983 1984 {State Methods/Temp) (Days) & Quality Contro
NiL NiL NiL 54 NIL Plastic bags, carton Cool dry conditions 3 months For animal/fish feeding, NIL NiL
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TYPES OF PRODUCTS AND ITS DETAILS

k) Other Fish Products (eg. fish cracker, satay fish, seasoned cuttle fish, etc.)

Production Figures (M-ton)

Name of Product . .
Reference Outline of List of
Description of Products PR Materials Used . Machines Used
English Name Local Name in Literature Production Method achines Use 1980 1981 1982 1983 1984
Shrimp cracker Kerupuk udang Shrimp cracker is made Moelyanto, R. 1982. Shrimp, Shrimp meat Cassava flour | Boiler, cooker, NA NA NA NA NA
of blended shrimp meat, Pengolahan Hasil-Hasil cassava flour, ham slicer
cassava flour and Sampingan lkan. PT seasoning Blend
seasoning. Pembangunan [
Swadaya, Jakarta. Shape
|
Steam
|
Slice.
I
Dry
Fish cracker is made of —do — Fish, cassava flour, Fish meat Cassava flour Boiler, cooker, NA NA NA NA NA

Fish cracker

Kerupuk ikan

blended fish meat,
cassava flour and
seasoning.

seasoning

Blend
Shape

Steam

Slice

Dry

ham slicer
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Export Figures (M-ton)

Packaging Conditions Storage Conditions Shelf Life Ways of Consumption Problems in Marketing Comments
[ .
7980 1981 1982 1983 1984 (State Methods/Temp) (Days) & Quality Control
Plastic bag Dry condition 12 months Fried Processors sometime use NiL
textile colouring agent.
2661 3188 2647 2103 NA
{include fish cracker data)
Plastic bag Dry condition 12 months Fried —do ~ NIL




INVENTORY OF FISH PRODUCTS

MALAYSIA

Malaysia: Invent

ory 44
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TYPES OF PRODUCTS AND ITS DETAILS

a) Dried Products (including salted dried, semi dried, etc.)

Name of Product . . Production Figures (M-ton)
Reference Outline of List of
Description of Products Y Materials Used . A
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Dried Ikan bilis Satted, boiled and 1. Annual Fisheries Fish Stolephorus Anchovies Gas stove, steel 9437 9724 9574 9332 6962
anchovies Bilis kering sundried small fish Statistics 1980, species, ' kuali.
made from anchovies. 1981, 1982, 1983 brine 10%. Boil in bamboo basket in
(Stolephonus species) & 1984, 10% brine for 15 mins.
2. Berita Nelayan |
Bil. 21, Bil. 29, Remove basket, drain
Bil. 13(1978).
Spread out/sun dry for
2—4 days depend on
weather
DOried anchovies
Salted fish lkan masin Salted and sundried fish 1. Berita Nelayan Rastrelliger Fish Mechanical 7994 9513 7698 10063 11630
2. Teknologi Makanan kanagurta Sciaena fuel heated
Dried fish Ikan kering Jid. 4, Bil. 1 spp., Wash with sea water dryer, wooden
{April 1985) Scomberomorus tubs or
3. Infofish Marketing spp., Lutianus Remove gills & entrails concrete basin,
Digest 2/83 spp., Fomioniger, wooden plat-
4, Report on FAO/ Nemipterus spp., Remove scale (optional) forms and
EPTP Regional any fish which | mats.
Training Center cannot be dis- Place dressed fish in
on Fish Processing tributed as fresh wooden tub
Technology 1961, fish, i
Add 10% salt, based on
wt, of fish
Sallting time — 2 days
Sr|>resd out/sun dry
(10--30 hrs)
Dried prawn Udang kering Salted, boiled and 1. Berita Nelayan Solenocera Shrimps Gas stove/ 1268 1106 1936 2062 667
sundried prawns 2. Reporton FAQ/ sub-nuda, salt. | kerosene
KATA Regional Wash with sea water and stove,
Training Center mix with sait
on Fish Processing {sait/shrimp is 4: 100)
Technology 1961, ]
Cook
Remove skin
Spread out to sun day
(1—4 days}

NA — not available
NIL — none
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Export Figures (M-ton)

. . Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions Ways of Consumption . ntrol Comments
1980 1981 1982 1983 1984 (State Methods/Temp) {Days) & Quality Cont
NA NA NA NA NA 1. Hard cardboard 1. Cool dry place. 1—6 months 1. Deep fried till crispy. Turn over of product is For good grade anchovies
boxes in 10 kg per 2. Dried cold room 2. Boiled in soup for fairly fast but there isa the body is slightly brown
box. for long storage. taste and as flavour tendency in price drop due and the moisture content
2. Braided bamboo seasoning. to glut especially imports should be low. The texture
baskets in 60 kg 3. Widely use in various from Thailand which are looks dry and glistening in
per basket. ways. cheaper than our locally appearance.
produced.
4250 6687 9331 4374 2763 | Braided rattan/ Cool dry place. 6 months 1. Deep fried till crispy. Turn over of product is Quality salted fish such as
bamboo baskets in 2. Cooked with good based on the dryness. this is imported from
50—60 kg per basket. vegetables. Lack of quality control, Burma,
3. Steamed with ginger The pricing and
and oil to be taken marketability of main
with porridge. products are imposed by
4, Widely used in determiners,
various preparations
of food.
343* 915* 554* 331* 224" | 1. Baskets Cool dry place. 3—6 months 1. Used to cook with Same as dried anchovies, NIL

* Includes prawns salted in brine, dried
or simply boiled.

2. Plastic bags
3. Paper bags.

vegetable and meat,

2. Usually used in soups.

3. Widely used.
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TYPES OF PRODUCTS AND ITS DETAILS

a) Dried Products {con’t)

Name of Product Reference Outline of List of Production Figures (M-ton)
Description of Products s Materials Used . .
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Dried cockles Kerang kering NiL NA Blood cockle NA NA 1297 411 39 684 735
Dried cuttle Sotong kering Cuttle fish, sundried FAO Workshop on Cuttlefish Cuttlefish Netted or 200 167 136 174 409
fish Development of Small woven trays
Scale Processing Cut open & wash
Industry in Fishing
Villages, Penang, Spread out on tray
Malaysia, (29/6— |
1/7/85) Dry
Dried shelifish Siput kering Sundried sheilfish NA Shellfish NA NA 340 NA NA NA NA
Dried jelly fish Ubur-ubur Rubbery textured Berita Nelayan Bil. Jeliyfish, alum, Jelly fish salting tank, 308 582 379 645 2542
product 26. FAO Workshop sodium drying
of Small scale metabisuiphite. Clean plateforms

Processing Industry in
Fishing Villages,
Penang, Malaysia,
{29/6 — 1/7/85)

Put in atternate layers of
salt (sslt:fish:4:1) for
2--3 weeks

Add sodium metabisulphite
to decolourise the
product

|
Arrange and dry in
shade (2—10 days)
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Export Figures (M-ton) . - Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions (State Methods/Temp) (Days) Ways of Consumption & Quality Control Comments
1980 1981 1982 1983 1984

e

NA NA NA NA NA NA NA NA NA NA NiL

NA NA NA NA NA NA NA NA Local dishes, Moisture content is between Can be improved by
18-30%. controlled drying.

NA NA NA NA NA NA NA NA NA NA NIL

NA NA NA NA NA Packed for export. NA NA NA NA NiL
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TYPES OF PRODUCTS AND ITS DETAILS

c) Fermented Products (eg. Fermented fish paste, fermented fish sauce, etc.)

Name of Product

Praduction Figures (M-ton)

on Development
of Small Scale
Processing Industry
in Fishing

Villages, Penang,
Malaysia (29/6 —
1/7/85).

Pack in jars

Ferment for 2030 days

. Refarence . Outline of List of
Description of Products M. Materials Used . .
English Name Local Name in Literature - Production Method Machines Used 1980 1981 1982 1983 1984
Prawn paste Otak udang Thick viscous dark brown FAO Workshop on Prawn extract — Shrimps NiL 33 192 323 229 363
concentrate, Development of Acetes nysiol,
Small Scale Processing salt, Wash and mix with salt in
Industry in Fishing bamboo baskets or
Villages, Penang, woaden tubs
Malaysia, (29/6 —
1/7/85) Spreed out/sun dry for
5—8 hrs
Mince and left to
ferment for 7 days
Shrimp paste Belacan Greyish pink to deep 1. Berita Nelayan Acetes, Arabic NA Combine mixer- { 2770 1280 898 1§92 2818
purple saity paste. Bil. 10. salt, mincer machine,
2. Teknologi Makanan bamboo baskets,
Jil. 3, Bil, 1 {April wooden tubs
1984) FAO
Fisheries Dep.
No. 4, 1961,
3. Report on FAQO/
BOTA Regional
Training Center
on Fish Processing
Technology 1961,
Fermented Budu Liquefaction of anchovies 1. Berita Nelayan Anchovies, salt, Anchovies Concrete vats 23 9 100 112 115
anchovies in salt. The clear liquid Bil. 32, Bil. 17. or glazed
changes from amber to 2, Teknologi Makanan Rinse with salt water earthen-ware
dark brown with some Jil 3, Bil. 2 repeatedly pots,
form of sedimentation. {Oct ‘84)
3. FAO Workshop Add salt to anchovies
on Development (1:2-3)
of Small Scale
Processing Transfer to vats or pots
Industry in
Fishing Villages Add salt again on top.
Penang, Malaysia,
(29/6 — 1/7/85) Leave to fermented for
(¥2—2) years.
Pickled prawns Cincaluk A suspension of tiny, 1. Berita Nelayan Acetes shrimp, Shrimp Earthen-wares, 25 66 29 169 67
pink acetes shrimp in Bil. 23. salt | jars ang
sauce, 2. Teknologi Makanan Wash botties.
Jil. 4, Bil. 1,
{April 1985) Mix with 20% coarse
3. FAO Workshop salt & 6% cold rice
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Export Figures (M-ton)

. e Storage Conditions Shelf Life . Problems in Marketing
Packaging Conditions S Ways of Consumption . Comments
tate Methods/Temp) Days) & Quality Control
1980 1981 1982 1983 1984 (State P} | (Day
NA NA NA NA NA In tins NA NA As a condiment, NA NIL
8870 7237 8180 10047 9073 | In plastic packets. NA NA Ingredients for local NA NIL
dishes.
NA NA NA NA NA Bottles NA NA As condiment in several The supply of ingredient The alternative raw
dishes, {anchovies) is irregular. materials is to be
Markets are limited to the determined such as
state of Kelantan and bycatch. The introduction
Terengganu. The premises of certain anzyme to
lack sanitation, hasten the maturation
period of the product.
NA NA NA NA NA Bottles, NIL NA Eaten with rice

Consumption limited
mainly to the state of
Malacca.

NIL
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TYPES OF PRODUCTS AND ITS DETAILS

d) Smoked Products

Name of Product . Production Figures (M-ton)
. Reference Outline of List of
Description of Products e Materials Used . g
1t
English Name Local Name in Literature Production Method Machines Used ™ o80 1981 1982 1983 1984
Smoked tuna tkan aya diasap Smoked into hardened FAO Workshop on Tuna NA NA NA 16 NA NA NA
pieces, Development of
Small Scale processing
industry in Fishing
Villages, Penang,
Malaysia. (29/6 —
1/7/85)
e) Boiled Products
Name of Product Referencs Outline of List of Production Figures (M-ton)
Description of Products il Materials Used . p
English Name Local Name in Literature Production Method Machines Used | ™ 080 1981 1982 1983 1984
Boiled fish Ikan rebus Salted and boiled fish. 1. FAO Fisheries Rastrelliger spp Fresh fish Gas stove, 6394 1796 917 2112 6472
Rep. No. 4, ] woven baskets
Quezan City — Wash & keep in wooden
1961. tub in saturated brine
2, FAO Workshop for 3—4 hours
on Development |
of Small Scale Arrange in baskets and
Processing Industry boil in boiling
in Fishing saturated brine
Villages, Penang,
Malaysia. (29/6— Cool for 24 hrs before
1/7/865), storage and dispatch for
sale,
Boiled prawn Udang rebus NA NA Prawn NA NA NA NA NA 102 2166
Boiled tuna Sardin NIL NIL Tuna NIL NIL NIL NIL NIL NIL NIL
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Export Figures (M-ton) s . . .
A " torage Conditions Shelf Life f Co . Problems in Marketing
Packaging Conditions D Ways of Consumption litvy Control Comments
1980 1981 1982 1983 1964 (State Methods/Temp) {Days) & Quality Contro
NA NA NA NA NA NA NA NA NA NA Exported to Japan.
Export Figures (M-ton) Stora iti i i i
. L. ge Conditions Shelf Life . Problems in Marketing
Packaging Conditions State d Ways of Consumption . Comments
1980 1981 1982 1983 1984 (State Mothods/Temp) | (Days) & Quality Control
NA NA NA NA NA Packed in baskets. Cool dry glace or cold 3—4 months 1. Deep fried with oil. NIL NIL
room {(—4 Cto 1.7 C) 2, Used in curries.
NA NA NA NA NA NA NA . NA NA NA NIL
NIL NIL NIL NIL NIL NiL NIL NIL NiL NIL NIL
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TYPES OF PRODUCTS AND ITS DETAILS

f) Powdered/Flaked Products

Name of Product | Reference Mo Outline of List of Production Figures (M-ton)
Description of Products PP terials Used . .
English Name Local Neme in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Prawn dust Tepong/Kulit in dried form, NA Dried shells of The shells are removed No machine 91 47 NA 1068 NA
udang prawn, from dried prawns through used.
trashing whereby the
dried prawns and shells
are separated in this
process.
g) FrozenProducts
Name of Product Reference Outline of List of Production Figures (M-ton)
Description of Products in Li Materials Used i i
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Frozen Sotong beku Frozen form. Berita Nelayan Bil. Cuttlefish Cuttle fish is cleaned and Tin NA NA NA NA 320
cuttiefish 24 Mac, 1981. packed into tins before
storing in the cold room,
They are then packed
for export,
i) Comminuted Products (eg. fish jelly products, fish portion, fish burgers.)
Name of Product Reference Outline of List of Production Figures (M-ton)
Description of Products P Materials Used . g
English Name Local Name in Literature Production Method Machines Used 1980 1981 1982 1983 1984
Fishball Bebola ikan White and round shape, 1. Berita Nelayan Fish, salt, pe