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adjuvant. The main material is fish meat 800-1000 parts, starch 300-500
parts and water 300-500 parts; the adjuvant based on the weight of the main
material is crisp increasing agent 0.3%-0.5%, flavoring agent 0.1%-0.3%,
monosodium glutamate 0.1%-0.3%, salt 2%-3%, sugar 1%-3%, lard or
vegetable oil 3%-5%, ginger 2%-4%, pepper powder 0.1-0.3% and egg white
1%-3%. The method for preparing the noodle includes steps of: primary
treatment of fish and then collecting fish meat, cooling by refrigeration,
| preparing fish glue, blending, forming and cooking, cooling, packing and
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