Di sclosure is made of a process for producing materials for fish paste
products which conprises the step 1-of mil'ling a frozen ground fish neat to
t hereby give a frozen ground fish neat in the formof fine particles,
thawi ng a frozen ground fish nmeat under mlling to thereby give a thawed
ground fish neat in the formof fine particles, or thaw ng a frozen ground
fish meat and then cutting it to thereby give a thawed ground fish neat,
and the step 2 of mxing under shigrsng gRhg @r@und fish meat obtained in
the step 1 with the use of-za:stirring nmeans, provided that a cake m xer is
enpl oyed as t heDiddIosure neammdenodn aapktproess fjooupdodlushngesatéesiahawed to

give thawed graound fish neat_ in the step 1. Use of. this process. ppkes it
possi bl e t df‘gT fisheRasle #?Jfﬂﬂ‘b%t%ﬁ&@ﬁﬁ’afggmgﬁéa#n ¢ k%tﬁﬁ&dﬁgtlf”oﬂf’o?gf i sh
paste produciesowiehhgH008d F4aH @8 to thereby give a frozen ground fish

meat in the form of fine particles, thawing a frozen ground

~

fish meat under milling to thereby give a thawed ground fish

Voot

- _ meat in the form of fine particles, or thawing a frozen ground
fish meat and then cutting it to thereby give a thawed g:ound
fish meat, and the step 2 of mixing under stirring the grodnd
fish meat obtained in the step 1 with the use of a stirring
means, provided that a cake mixer is employed as the stirring
means, when a frozen ground fish meat is thawed to give thawed
ground fish meat in the step 1; Use of this process makes it
possible to efficiently provide materials ensuring the

production of fish paste products with good qualities.
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