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Studies on the Chemical Composition, Particularly Nitrogen

Fractions of a Fresh Yellowfin Tuna Meat.
By

Masayuki KocuI and Shitoku Era

The authors have prepared a yellowfin tuna immediately after it was caught in
the Arabian Sea and examined its chemical composition, particularly its nitrogen
fractions. The results obtained are as follows:

1) The fish contains far less crude fat than that caught in any other sea, and its
variation is pretty large.

2) The hot water soluble protein which it contains is large in quantity and in
variation.

3) There is a large variation in its contents of coagulable protein.

4) Fresh meat particularly from the fish which has just been caught contains little
or no proteoses, peptone and peptide, its non-protein nitrogen being for the most
part meat base nitrogen.

5) No mutual relations are found between its nitrogen contents and the body weight

or the corpulent degree of the fish.
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Teble 1. Percentage of the components in fresh yellowfin tuna meats,

No Moisture | Fat Total | Water soluble | Non-protein | Non-coagulable | Hot water soluble | Meat base

) N N N N protein N N

1 55.4 1.12 1 4,29 1.33 0.73 — 0.61 —
2 45.6 1.61 ] 3.71 1.44 0.75 —_ 0.89 0.75
3 54.0 | 0.57 | 3.29 — 0.74 — 0.25 1.00
4 55.0 0.90 | 4.03 1.22 0.80 — 0.05 —
5 58.4 1.05 | 4.28 1.43 0.76 1.07 — 0.63
6 61.0 0.29 | 3.25 1.12 0.79 — — 0.97
7 57.0 1.22 | 3.55 1.37 0.94 1.30 — 0.86
8 55.0 0.39 | 3.61 1.28 0.75 — 1.04 0.83
9 - 0.81 | 4.47 1.58 0.75 1.23 0.22 0.85
10 54.0 0.75 | 3.70 1,52 0.79 — 0.29 0.76
11 58.6 1.07 | 3.71 1.50 0.77 0.46 — 0.64
12 55.0 0.77 | 3.72 1.43 0.81 0.91 0.58 0.77
13 60.6 0.99 | 3.77 1.37 0.73 1.12 0.84 0.72
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Table 2. Results shown by the percentage of the components in fresh yellowfin tuna meats.

Mean value Standard deviation Coefficient of variation
Moisture 55.80-+0.75 2.864:0.53 6.924 0.95
Fat 0.99--0.06 0.34--0.05 34.394 5.06
Total N 3.8040.07 0.364-0.05 9.434- 1.25
Water soluble N 1.38-4+0.02 C.1340.02 9.064 1.25
Non-soluble N 2.46-1-0.06 C.3140.04 12.454- 1.74
Water soluble protein N 0.60--0.03 C.1340.02 22.334+ 3.22
Non-protein N 0.784-0.05 0.294-0.04 36.801 8.13
Coagulable N 0.4340.08 0.30-£0.06 70.304:19.30
Mon-coagulable N 1.024-0.08 0.28-+0.05 27.29+ 5.35
Hot water soluble protein N 0.534-0.07 0.324-0.05 61.30412.90
Meat base N 0.804+0.02 0.124:0.02 14.60-+ 2.14
Crude protein 23.7440.42 2.24-+0.30 9.434- 1.25
Water soluble protein 3.76-4-0.16 0.844-0.12 22.334 3.22
Non-soluble protein 15.364-0.37 1.914-0.26 12.45:4 1.74
Coagulable protein 2.70+0.53 1.90-4-0.37 70.30419.30
Hot water soluble protein 3.3140.46 2.044-0.32 61,30+12.90
Calorie 106.864-2.00 10.704+1.42 10.004 1.32
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Table 3. Results shown by the percentage of the nitrogen fraction to the total nitrogen in

fresh yellowfin tuna meats.

Mean value Standard deviation Coefficient of variation
Water soluble N 36.144- 0.55 3.344-0.46 9.244- 1.27
Non-soluble N 63.86-+ 0.65 3.34-10.14 5.234+ 0.23
Water soluble protein N 15.60+ 0.63 3.2540.45 20.84-F 2.99
Non-protein N 20.694 0.50 2.654-0.35 12,834 1.72
Coagulable N . 11,14+ 2.29 8.32-41.62 75.00+21.32
Non-coagulable N 25,954 2.00 7.274-1.42 28.024- 5.87
Hot water soluble protein N 14.064- 2.00 8.914+1.42 63.39-4+13.53
Meat base N 21.734- 0.94 4,634-0.67 21,314 3.20
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