Di sclosure is made of a nmethod for thaw ng frozen ground fish nmeats which
conprises alnost uniformy mlling a frozen ground fish neat nmass and then
thawing it by elevating tenperature. Disclosure is further nade of a
process for producing materials for fish paste products which involves the
step of m xing under stirring the ground fish neat thus thawed together
wth additives with the use of a pin mxer. D sclosure is furthernore mde
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use of frozen ground fish neats.
temperature. Disclosure is further made of a process for
producing materials for fish paste products which involves the
step of mixing under stirring the ground fish meat thus thawed
together with additives with the use of a pin mixer.
Disclosure is furthermore made of a process for producing
kamaboko which comprises molding the material for fish paste
products thus obtained, passing electric current therethrough,
thus heating the molded products due to the electrical
resistance within the same, subjecting the products to suwari
gelation by heating for adefinite time and then further heating
the same. The method of the present invention is widely usable
in the industrial fields with the use of frozen ground fish

meats.
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