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Production and evaluation of fish cake made from Siberian sturgeon Acipenser baerii
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We manufactured fish cakes using Siberian sturgeon from Miyazaki Prefecture. The results
of a sensory evaluation confirmed that the addition of Alaska pollock fish improved the color
and texture. Then, by using a mixture of Siberian sturgeon and pollock (3:7 ratio) as raw
material and performing setting (standing at 37°C for 45 minutes after forming the mixture),
we found that it is possible to produce fish cakes with a texture similar to that of commercially
available products. This process is viable. In the future, we plan to perform further research
on the production and evaluation of processed foods made from sturgeon.
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