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Abstract The instant fish-rice flour utilizing fish and rice as its main ingredient was produced by the pro-
cess of extruding. pulverizing, sifting and blending. The instant fish-rice flour has a good color and fish fla-

vor, and rehydrate rapidly in boiling water. 100 g of instant fish-rice flour contains raw protein 15. 6 g, free

amino acid 737. 5mg, Ca 38.19mg, P 390 mg and Fe 7. 63mg.
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