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With the aim of utilizing small-sized Japanese anchovy as a raw material for
kamaboko, a protein recovery method, the gel-forming ability of the recovered protein, and
endogenous protease of the anchovy were investigated. It was found that proteins could be recovered
by the salt-water recovery method with retaining their functionalities. It was suggested that
serine-type proteases mainly deteriorate gel formation of the recovered protein by degrading the
proteins during the dehydration process. The gel-forming ability of the recovered proteins was also
found to be enhanced by inhibition of serine proteases.
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