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Na pocatku bylo...




O ¢em budeme hovorit

e Zmrazene rybi filety
e Surimi
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Zmrazovani rybich filet

e Standardni teplota: -18 az -25°C

e Postupne snizovani kvality

e Oxidace tuku, zména textury

e Rust mikroorganismu, aktivita enzymu
e Superfreezing — az -70°C (cenal)

e Tunak pro pripravu Sushi v Japonsku: -60 az -70°C




Zmrazovani rybich filet

e Zmrazovat tak rychle jak to jen jde

- Omezeni vzhledem k vedeneé tepla
materialem

- NebezpecCi mrazoveho spaleni povrchu




Zpusoby zpracovani

e seafrozen
e landfrozen
e doublefrozen

e interleaved/IQF/blok = &
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http://www.ctle-seafood.com/alaska-pollock/4577477419



https://www.alibaba.com/product-detail/hake-fish-frozen-hake-fillets-
hake 1940766720.html



SR— ~4. e

https://www.nienstedt.com/application/fish/ http://largispot.com/en/frozen-fish/#jp-carousel-149



Glazovani

e Zabrana vysychani povrchu filety
e Omezeni oxidace lipidu
e Akceptovatelna glazura — max. 5 %

Figure 26 A dip-spray glazer for glazing fish

http://www.carnitech.com/systemproducts/products/ct-1221-steel-belt-glazer.aspx http://www.fao.org/docrep/003/V3630E/v3630e07.htm




Kontroverze

e problem v obsahu rybiho masa
e Zameéna rybich druhu
e nedeklarovane pridavky vody a aditiv

e vliv technologie na obsah vody
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Surimi
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Kamaboko
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Surimi

e Duraz na Cerstvost (rychlé zpracovani, chlazeni)

e Odstranéni sarkoplasmatickych bilkovin, soli a dalSich
ve vode rozpustnych latek

e Pridavky kryoprotektantu: cukr (4 %) / sorbitol (4 — 5 %)
polyfosfaty (0,2 — 0,3 %)

http://mww.lovesurimi.com/composition/?lang=en



http://www.wijnenmeat.com/wijnenen/goto677.aspx






