FI SH FLAVOURI NG This invention relates :tola. process for preparing -a
fish flavouri ng for food, and to ‘a nethod of flavouring food. 5
The invention will be discussed in relation to Q@4RPOIbut it
is to be it is applicable to other species of
fish used for flavouring food. Traditionally anchovies have been used
for flavouring 10 food, e.g. to add spice to various dishes-includin gSoup.
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anchovi es ar #ighast eflavaurting Whafori s fo69d4¢. aHér yto Oht emethdde bF
presence of the anchovy bones renders the dish | ess pleasant to eat, so it
i's necessary fil@evpyninadfigedhe tedi ous exerci se of de-boning these very
small fish. It is an object of the present invention to alleviate these
known di sadvantages. 20 According to a first aspect of the present
nventi op thehe | Vet A Precass f@seussaai nind 1 rafaklighourivan for
food, whtch process conprises drying fish to renove substantially al
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applicable to other species of fish used for

flavouring food.

Traditionally anchovies have been used for flavouring °

10 food, e.g. to add spice to various dishes dincluding
soup. Conventionally whole fresh anchovies are
simply added to the dish to be flavoured. This is
very wasteful; most of the nutrients in the anchovies
are wasted, and, what is more, very often the

15 presence of the anchovy bones renders the dish less
pleasant to eaf, so it is necessary to go through the

tedious exercise of de~boning these very small fish.

It 1is an object of the present invention to alleviate

(

these known disadvantages.

20 According to a first aspect of the present invention
there is provided a process for preparing a fish
flavouring for food, which process comprises drying
fish to remove substantially all moisture therefrom,
comminuting the dried fish to a mean particle size of

25  from aﬁﬁ:o*iﬁa%e+y;'45 to 1,000 microns, and packing



25 from 45 to 1,000 mcrons, and packing - 2 - the commnuted
fish in a porous-walled container therefor, the pores of the walls of
the container being selected to be |l ess than the nmean particle size of the
comm nuted fish contained therewithin. 5 Preferably t he fish are
whol e fresh anchovies. Al though the drying of the fish may be carried out
by any suitable nethod, e.g. sun-drying or by nmeans of mnicrowaves, it is
preferréa to dry the fish by a graduap step-wise heating process
in af~dven. For 10 exanple, in a preferred enbodinent, whol e

fresh anchovies - are heated at tenperatures from gerr] increasing to
[err] over a perﬁhﬁjcﬁomm1muﬁﬁ% Tish 1R japoreceustwal 1ede degnNEgipebcess
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dried fish may be carrled out by any suitable nethod Is preferred
that the of the comminuted fish conta1ned therewithin.

5 Preferably the fish are whole fresh anchovies.
Although the drying of the fish may be carried out by
any suitable method, e.g. sun-drying or by means of .

Y microwaves, it is preferred to dry the fish by a
gradual step-wise heating process in an oven. For

10 example, 1in a preferred embodiment, whole fresh
anchovies are' heated at temperatures from 180°C
increasing to 2ep°c over a period of 3 hours. It is
important that the drying process should be a gradual
one so that although substantially all moisture  is

15 removed from the fish,  the colour, texture and
nutrients within the fish are not significantly

impaired.

The comminution__of the dried fish may be carried out
by any suitable method. It 1is preferred that the
20 dried fish be ground.in a grinding machine, such as,
for example, is commercially available for food

processing.

'The container fdrﬁthe comminuted fish is preferably a
bag or envelope. Aithough the bag may be made of
25 cloth or textile material or indeed any suitable

perforated sheet material, it 1is preferred to use

porous paper, e.g. filter paper. The walls of the



20 dried fish be ground in a grinding’hachhne, such as, for exanple,

Is commercially available for food processing. The container for the

comminuted fish is preferably a bag or envel ope. Al though the bag may be

made of 25 cloth or textile material ok Pdeed any suitable perforated

sheet material, it is preferred to use porous paper, e.g. filter paper.

The walls of the contai ner nmust have a pore size which is |ess than
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should be such that the nmjority. of the partigles of fish are o
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| iquid through the malls of th ontalner |s rmtted to.al lLow efficient
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colouring. The ad ckness e p e Packing of , the

commi nuted fisPa% lc%ﬁmaco ﬁghe ¢ %ﬁtabee%O 1t§f?§%t§§%%3|gﬁérbuﬁaﬁﬁﬁPly'
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comercially avallall é and can be used in the process 0 e presen

i nventi on. the container is permitted to allow efficient extraction
from the fish particles -of'ifiavour@;'nutrients and

colouring. The thickness of . the paper méy.be 0.02mm.

Packing of the comminuted fish into thé'dontéinerslm#y bé
10 effected  eithér 'manually or by °fhé use of suitable
machfﬁéry.  Aﬁt6matic packagihg machinesﬁafé C6mmercially
availabie and caﬁ be used in_the éfoceﬁslof.fhe.present

invention.

According to a second aspect of '_:_t,h'e pres_.e_nt invention

15 there is ;provided a fish flavourihg for food which

comprises a porous walled container containihg comminuted
dried fish having a mean particie size of from_&S to 1;000 _L_J

microns,'the'porés of the walls'of theﬁcontainer being

~ less than the mean particie size of the comﬁinutéd.dried

20 fish therewithin.

According to a third aspect of the present invention there
is provided a method of flavouring fodd,which comprises -

adding to the food a fish f!avourjng as defined above.



l Accordlng to a second aspect of the: present ~_invention 15 there is

: prOV|ded a fish flavouring for food which conprises a porous walled
- contai ner containing conm nuted dried fish having a nean particle size of

I from45 to 1,000 microns, the pores of the walls of the container being

| ess than the mean partlcle size of the conm nuted dried 20 fish
therewi.thin. According to a third aspect of the present invention there is
prOV|ded“a met hod of flavouring food mhlcﬁ'dbnﬁTlsea adding to the food a
fish ﬁLdvourlng as defined above. -4 - An enbodinment of the process of
‘the present invegii 0 b |dygk eagg%% N e
f resﬁ anchovi e;m_wl gp‘g&d.'g‘réﬁgd %fd?gg reﬁse%bﬁeant I a r;F/t. Ogﬁlen

noi sture theref wdml bpw bebjdesidmibed byt hway fofshexdmplgaile. st epwi se
heati ng according to the foll ow ng reglne Tenperature [err]

Duration (mns) 1) 180 30 approx. ii) 200

30 approx. 10 "W%o1e f%%gh anchovies are %ﬂmﬂﬁprox to remove
- substantially all moisture therefrom by subjecting
5 the fish to gentle stepwise heating according to the

following regime:

i) 180 30 approx.

i) 200 30 approx.

10 1iii) 215 30 approx.
iv) 230 30 approx.

V) 240 30 approx.

vi) 260 30 approx.

The dried anchovies are then ground in a grinding
15 machine to fine particles. The mean grain size:

achieved by the grinding is from 45 to 1,000 microns.

The dried, ground anchovies are then packed, using

automatic packaging machinery, into paper envelopes

of dimensions approximately 6 x 9.5cm which are then
20 sealed. The paper of which the envelopes are made is

filter paper having a thickness of 0.02mm.

The end result is a bag which can be used to add

flavour to foodstuffs and which 1is convenient and

efficient to use.



iVv) - 230 ~ 30 approx. V) 240

30 approx. vi) 260 ' 30 approx.” Thé dried anchovi es
are then ground in a grinding 15 machi ne to fine particles. The nmean
grain’ size achieved by the grinding is from45 to 1,000 mcrons. The
dried, ground anchovies are then packed, using automatic packagi ng

- machinery, into paper envel opes of dinmensions approximately 6 x 9.5cm which
are then 20 seal ed. The paper of whi-clg the envel opes are made i's filter
paper having a thickness of 0.02mm The end result is a bag which can ‘we
used to add flavpur to foodstuffs and which is convenient and efficient to

use. It isttolSpEC uPRBer¥PdBEStPRS: theE theendnygntigp Baypebeor ned
ot herw se tkﬁg} As. Bas_ . s parti.cul arly descri ; the. invention
includes wt |ﬁfnggascgggsgpfsgchghégs.agr ﬂ%%rig?%gnspa?%éfgﬁgrqﬁhat
would  be 5 deppediesd; t othRBe skivkhedohn thelades within its scope

| ‘all changes or variations 'theretd-.that would be

5 . apparent to_dhé”ski11ed in the art.



- 6 : Clainms 1. A process for preparing a fish-flavouring for food, which

Povsture theret rom comnuting the 5 ariea tish to a nodMIEMR IHIHIIINHHI
of from45 to 1,000 mcrons, and packing the conmm nuted fish in & pbrous-*

wal | ed container therefor, the pores of the | I's of the container being
selected to be less than the nmean particle si@e_of the comm nuted fish
contalnéﬁ t herewi t hi n. 10 2. A process accordlng to Claim1l, wherein
the fitsh are anchgyhess 3. A process according to Claim1 or 2, wherein

the fish are dried by heating. 4. A process according to Cla|n13 wherein
the fish are 15 drled by gentle, stepw se heating. 5. A process
according to any one of the preceding Cains, wherein the container is a
bag or envel ope of.papar phaviessg adwaurdﬁmnﬂﬁ@ess Df skpPI oxowni s Vf Or 066,
6. A process according to Claim1l for preparing a fish 20 fl-avouri ng
for food, subswhbthal | proasssher eompeises dedcyibed. fish to remove
substantialiy all moisture therefrom, comminuting the
5 dried fish to a mean particle size of from 45 to 1,000
microns, and packing the comminuted fish in a porous-
walled container therefor, the pores of the walls of the
\ container being selected to be less than the mean particle

size of the comminuted fish contained therewithin.

10 2. A process according to Claim 1, wherein the fish are
anchovies.
3. A process according to Claim 1 or 2, wherein the fish

are dried by heating.

4. A process according to Claim 3, wherein the fish are

15 dried by gentle, stepwise heating.

5. A process according to any one of the preceding
Claims, wherein the container is a bag or envelope of

paper having a wall thickness of approximately 0.02mm.

6. A process accgfding to Claim 1 for preparing a fish
20 flavouring for food, substantially as hereinbefore

described.



-7- 7. A fish flavouring for food which conprises a_porous walted
contai ner containing commnuted dried fish having a nean particle size of

from45 to 1,000 nicrons, the pores of the walls of tmllmml‘ﬂ“ﬂlmﬁmg
| ess than the 5 nmean particle size of +the conm s sh

therewithin. 8. A fish flavouring for food according fo O aim?7,

substantially as herei nbefore described. 9t A fish flavouring for
food, when prepared by a 10 process "af clained in any of Claims I to

i o o R R SRR S 2 152
walled container coptaining comminuted dried fish having

a mean particle size of frdh'45_to 1,000 microns, the

pores of the walls of the container being leSs than the

5 mean particie' size of ~ the comminuted dried fish

therewithin.

8. A fish flavouring for food”acCofding'to Claim 7,

'substantialiy as hereinbefore'deSCribed.

9. A fish flavouring for food, when prepared by a

10 process as claimed in any of Claims 1 to 6.

10. A method of flavouring food which compriseé adding to -
the food a fiSh-flavouring'as'claimed in any one of Claims

7 to 9.




