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Studies on the Canned Tuna —1

Determination of Various Components in Canned Tuna
By

Masayuki X&cui and Shitoku Era

We have determined general components, inorganic components and vitamin A
in canned flakes of white meat tuna (seasoned), and examined the nutritive values.
The results are as follows:—

1) Protein and fat occupy by far the greater part of the component of tuna
flesh and, as the flesh is a seasoned one, a greater deal of non-reducing sugar and
ashes has been found to be in it than in the ordinary flesh.

2) Being a seasoned one, the flesh is mainly composed of NaCl, as is the case
with any other seasoned one, and besides NaCl are found in it Ca, Mg, P20s5, Fe
and Al in varying degrees.

3) As to micro-inorganic components, Mn, Cu, Zn and Co have been found in
the flesh except Is. _

4)  Vitamin A has not been found in the body fat of the canned meat.

5) Caleries of the canned contents are 220.83 cal. per 100g., the values of
which are not inferior to those of animal meat, such as beef, but the flesh is

exceedingly rich in nutritive values.
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Table 1. Organoleptic examinations and various measurements of raw material tuna.

Synthetic * , .. Internal Back Abdominal
judgment Eyes Skin colour Gill organs elasticity elasticity
85 al a a’ a a a’

Weight after - .
Total Body § Corpulent Fatty ** . Volatile
length (L) | weight (\W) rergoved :ead degree Coefficient Moisture basic—N
(cm.) (kg.) an (‘1‘53 s (\X//L~ ><1ooo) (W W o) 24) (mg. %)
— i
.75.8 11.625 8.938 i 0.0267 11,121 1 62.5 28.9

* |t is showed that best is 100.
*%  Body weight (W)/body weight in water (W)
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Table 2. Various measurements of cooked tuna and conditions of canning process.

l Cooking . After cooking
i Pr;fep:ef?:éon | Pressure i Time Weight v Moisture \é:sl?zi{:
‘ (min.) : (1b.) { (min.) (ka.) ? (%) (mg. %)
60 2 ‘ 200 . s.0e3 62.0 21.0
Date of ;_
Can size I Preparation | Pressure } Time
nin i heating { ssu '; :
canning | <mm) (1b.) | (min.)
} . | I . :
| Aug. 25,1950 Ne. 6 ! 15 3 : 70
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Table 3. Test of can and preparation of dried meat.

Date of Y Can vacuum Net weight Evaporated moisture in Dried meat ‘

: ‘ drying process : (sample meat) ?

open the can (inch) ‘ (g.) : (%) i 9%) !

| Nov. 2,1950 | 1" 196.1 56.50 43.50 |
i i i v - |
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T DRI HIEED & T2 SR H g. per 100g. g. per 100g. i
;{5‘3—7) Lok 4—“—%? INB, 2LTCT canned meat dry matter :
DFEEER 100g 25 h o#EE:T 220.83 Moisture 59,19 0
B o) —T, KB RO Total-N 3.00 7.35
Crud tei 18.78 45.94

%D”ﬁ%bmm%kwfucﬁb race prorem

. Crude fat 14.77 36.20
‘7* \

%5 & %ﬁ EHCER ST Nen-reducing sugar 1.58 3.87
Tz Ch S EEARROMES BHE Ash 3.54 8.67
EHIERaN %‘:7': EER A Vitamin A 0 0

m_\.’ - @)—ﬂz%[_i:[ (:Di{\&%)ﬁ% j’:;_) 5}1‘% Calorie i 220.83 cal.
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Table 5. Inorganic components of canned tuna,

Brw LR s h, convbom | | g per 1000, | g per 100a.
. canned meat as
BT OSEREOH A HEE e i o ‘ !
NaC ! 2 i 2. i
BUTWARD, v, <44 sg | 30; 60?? ;
- o e 8 .0C % i
VY b, BEREIIHED v i o | am e
i - | °
BOTOR LIRS AZEIREY S | GO L 0.09 f 2.51
fliib“o gk, T =vApHEYE | MO ! 0.08 2.35 |
?,é(/ B BB EE Uys, | PeOs ! 0.33 5 9.29 ;
| FeaOy 0.24 1 6.81
1] Ot +z 23 ‘ | :
@$j& R P AlOs 0.13 ; 3.56
%) DEELLND, i MngO, 0.009 i 0.25 !
LR, BIENRENIT b B . Cu ‘ 0.004 | 0.11 z
FEUTERENTOE v 0, Zn Confirmed ? Qualitative |
fd, oL RS EEELTOWA T i Co z 2 \
ERWR UL HIREOEE MR . Uncertain S snalysis |

HKls D1, IRBEOEFHRIZD D

AT O TEL R b, —ITRUA Tkerhic 20 7 551000 7, < 2 0 @EIHRICI2300 7
BESHINTOA EWENTVA C &6, MEHERED R E A 0E X 7010 I R HE

B DL EF N D, RE L T AFOEFH 4‘3*51‘ ABHINAT ZEERBEL

1D, R HRRGERIT @%vb>F71 Uand, BHELUTHARLSBETH S L0 3 WED 255 595,

CDOEBROFERN S 3 ZOEEEERBED B LD,

f& &

7 L= OIS RS DR R 0 L, IRDFER A B,
1) ZORHBBIIFH, ZOMOBMMICHELRLTHS T, REMBOENC EHHBAL I,



36 WOWOE # - B OEE BUKFEDTR 7 (1)

2)  AEHEERAY b LB EE S L OV BICAE SN, —HRERS b EET 5 T & 2R
UTzo '
3)  REREISEICEE 2 R ARSHE SN T EHBE LT,

'8 1y

1) HOKEMUIER ¢ 1948, BENEAWE (L) . WEHHE, #HE

2) G feE 1942 BRROWETRE. = vEIE, WA

3)  BESE- WIPY - YTE 1953, FEESBGEO(EMTIE (2 ). Ak, 8 (2).
4) CRAE AIFE 1952, HEAEGOBZE. HIRHR, R

5) K& - B 1937, fEO(LE. EEH, B

6) MR EF : 1944, BEEIKC L B aNE. RINEE, Ha

7) kB 3 1949, KEBNMILE (B). HIEEE, RE

8) M. BT 1937, GEEEEEEOBIE (4 3). KEWERS, 33 (7).

9) JEEMEYC & 3 VRIS 1950, ¥ x 1A - D, RBEE, HE

—_ 34 —-



