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Development of Boiled Fish Products
as a Preventive Food of Nursing Care

TAKEYAMA Shinichi, TOYAMA Ryo and ONO Akio

For the development of preventive food of nursing care, we have been trying to make the

boiled fish products, which keep original shape of fish, whereas which has soft texture. The

hardness of the boiled fish products in present mostly satisfied the standard value of

universal design food (UDF) classification 1 (under 5x105N/m2). We studied correlation

between retort cooking condition and the hardness of the boiled fishes, and found that the

excessive retort cooking condition had not the effect of tenderer the boiled fishes. How it

could be improved water retentivity of the boiled fishes became the problem to be solved.

key words : Preventive food of nursing care, Boiled fish products, Retort cooking
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