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ABOUT US

KERONE is now renowned for serving the specialized needs of
customers with the best quality and economical process of Heating
[cooling and drying products, manufactured in a high-quality
environment by a trained and qualified workforce (special purpose
machinery)

48"Years Manufacturing Excellence

, | Great Sale Support

Highly Customized Product
Adherence to Standards
Sound Infrastructure

Team of experts Delivering Quality
\ | Timely Delivery

Cost Effective Solutions

KERONE is a pioneer in application and
implementation engineering with its vast
experience and team of professionals.

KERONE is devoteded to serve the industry to
optimize its operations both economically and
environmentally with its specialized heating and
drying solutions.

KERONE is having immense expertise in
manufacturing and implementing various types
of engineering solutions.

KERONE is possessing employee strength of
more than 280+ experts continuously putting
efforts for happy industrial engineering solutions.



Enhance the value of customer operation through

our customer need centric engineering solution.

With decades of expertise, cutting-edge technology, and a customer-centric approach, Kerone Engineering offers
tailor-made heating solutions that prioritize quality, flexibility, and cost-effectiveness. Benefit from our commitment
to excellence, post-sales support, and innovative solutions for your unique heating needs. Choose Kerone
Engineering for reliability, performance, and unmatched value.

MISSION)

\/ To enhance the value of customer operation throughi our customer need
centricengineefing solution

\/ We are cominitted to provide our customers, unique arid best in class products
in Industrial heating drying and cooling segment with strategic tie-up for the
technical know-how with renowned leader in the industry specific segment

VISION/

\/ Turn into a world leader in providing specialized, top-notch quality and
ecological industrial heating, cooling, and drying solutions across the globe.

\/ To attain global recognition as the best of quality and environment-friendly
engineering solution company.




Introduction J

@ Fish is one of the most important sources of animal protein
avallable in the tropics and has been widely accepted as a good
source of protein and other elements for the maintenance of
healthy body.

@ Fish and fishery products are highly nutritious, in addition to
the high percentages of animal protein, they provide several
other nutrients such as vitamins A and B especially in the liver,
and E and Kvitamins, and they are good sources of some min-
erals like calcium, phosphorus and iron.

@ The global contribution of fish as a source of protein is high,
ranging from 10 per cent to 15 per cent of the human food
across the world.

@ Salting is a traditional method of fish processing in many coun-
tries of the world. It can be used in combination with drying or
smoking. Salting the fish removes water and lowers the water
activity (water available for the support of microbial growth
which causes the spoilage).

@ Concentration of (6-10 per cent) salt in the tissues will prevent
the action of most spoilage bacteria . Salting is performed
either by dry, brine, or injection salting or a combination of
these methods.




What is Blanching

@ Blanching is a cooking process in which a food, usually a
vegetable or fruit, is scalded in boiling water, removed
after a brief, timed interval, and finally plunged into iced
water or placed under cold running water to halt the
cooking process.

@ Dressed fish is generally blanched in cold or hot brine or
pre- cooked in steam, the choice being dependent on the
fish concerned. During the blanching in brine, hot or cold,
the fish flesh takes up sufficient salt and its texture gets
Improved.

@ During the heating, as in hot blanching or cooking in
steam, the fish flesh releases nearly 15-30 per cent of the
body water. Therefore, blanching/ pre-cooking are carried
out to the extent such that no further water will be re-
leased from the fish flesh during heat processing.

@ Blanching is a process used in the pre-treatment in the
food industry. In both cases, its main purpose is to inacti-
vate enzymes that cause browning as well as textural
changes and off-flavors.




. @ rorm shiny, attractive gloss — permits further moisture
Types of Blanching Processes : loss and inward diffusion of volatile components (smok-

INng).

: ‘ Brines also carry colors, smoke flavour or acetic acid —
Cold Blanching: toughens skin/epidermis — prevents sticking to can

sides on retorting.

‘ The dressed fish is subjected to this process before fill-
INg in to cans. The process is to keep the fish pieces im-
mersed in a salt solution, the concentration and dip- Thickness of pieces, Fat content, layers of fat,
ping time varies depending on the species and size of  parriers for salt entry, Concentration of brine.
fish. There are two common methods of salting: dry salt-
Ing, whereby salt is applied directly onto the fish sur-
face; and, brining, whereby the fish are immersed in a
salt/water solution. Both marine and inland fish are
salted. Fish are salted whole (if they are small), split or
cut into pieces prior to salting. This process removes
blood, slime, dirt, etc. and gives firmness to the texture
and imparts a salty taste to the product. It also reduces
the bacterial population.

‘ Inward migration of salt during brining depends on:

. The salting process and product characteristics are af-
fected by the type of salt used and the duration of the
process. Salted fish tend to be robust and can have a
shelf life of 6 months, depending on species and
salt/moisture content.

Salt uptake is affected by:

Fat content, Thickness of fish, Temperature, Freshness



Hot Blanching: J

| For shell fish including shrimps and crabs, blanching pro-
cess is done In boiling brine. During this process the
shrimp meat gets their characteristic red colour, curls
and shrinks in size permitting adequate filling in to cans.
Pre-cooking of fish is carried out in steam with or without
pressure either before or after packing in to cans. The fish
Is cooked for such a length of time that no further water
Is exuded while the cans are subjected to heat process-
INg. For sardine, the cooking time is found to depend on
the fat content, lean fish taking larger cooking time. This
process will expel the cellular gases and improve vacuum
INn the can, inactivate the enzymes and reduce the bacte-
rial population. Shrimps are blanched In boiling brine
solution. This gives them attractive red color. Sometimes,
fish are precooked to remove water from them.

Functions of blanching:

IFirm texture of fish, [|Inhibition of enzymatic reaction,
IReduction in bacterial load, |Shrinkage for better filling,

| Removal of cellular gases




Methods of Hot Blanching )

@ Steam Blanching:
30-90 sec of exposure time require for steam blanching.

@ ot Water/Brin Blanching :
Process requires dipping in hot water for 1-5 minutes.

Steam

oot

@ Rcduce the energy consumption and reduce Water spray 1 '
the loss of soluble components of foods. _,/\\ o \

@ Recduce the volume and polluting potential of Product in i : 0 i Product exit
effluents. —> - ] ’

@ Stecam blanching results higher nutritional
retention than hot water.




Advantages of Blanching J

@ Rcleases 15-30% of body water - Controls drained
weight : Under-blanching — under-weight of product

@ To develop desirable textural and flavour properties;

@ To make the flesh of crustacean firm and aid their re-
lease from the shell

@ climinates possibility of further release of water from
fish into can during thermal processing.

@ \Vater-oil emulsion/cloudiness, internal can corrosion
during thermal processing — dissolved proteins

@ Minimizes ‘curd’ - proteinaceous exudate (unsightly
curd) in surrounding liguor during processing.
To partially dehydrate the flesh and prevent release of
those fluids during retorting which would otherwise
collect:. in the container.
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