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Studies in Fish Meat as Raw Material.
1. On Solubility of Various Fish Meat in Different
Concentration of NaCl Solutions.

By
Yasumasa OBA, Tomovoshi SHIRATSHI & YUji INAMASU

Meat nitrogen solubility was studied in variously concentrated NaCl solutions
of several Kinds of fish, such as "Eso” (Sawurida argyrophanes), "Shiroguchi”
(Nibea argentata), "Kiguchi” (Pseudosciaena manchurica), "Honnibe” (Nibea
imbricata) and "Hamo"” (Muraenesox cinereus), which were caught in Eastern
China Sea and Yellow Sea by Danish seine boats and Trawlers.

When those fishes are apparently in ordinary condition in degrees of freshness
to be used as raw material for food manufacture, meat nitrogen solubility attains
its maximum in a range of 116N— 2 N concentration, almost irrespective of kinds

of fish and fishing seasons.
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Table 1. Solubility of "Eso! (Saurida argyrophanes) fish meat in NaCl solutions. 9/?%85!6
Date [Moisture |Total—N s\:i/[itslre fglli.:r!\?:r:iltterg giin N'ancld!‘s[;ﬁzrt?gi\ CESSe Amj}o‘\? ia Wi?d);}ts\gg’::’::lt{: tEOOTC
total =N, "Ny2 1 1 N T1Nj2] 2N [2N/2 3N 9 reshnessi =P
1950
11.27 _— — 0.85011.216(1.530/1.532|1.383|1.380[1.272 - — — - -
12. 5 - 3,361 0.991|1.22211.6262.172(1.831]1.720/1.,560 - - - - -
21 76.74) 2,737) 0.7970.989|1.339|1.828|1.857|1,771]1.396/  — - — — —
]92.215 76.29) 3,107 0.948/1.711|1.921|2. 10512.0432.019(1.987 — — — - 11
6.23 72.23 3,363 1.044{1.432{1.697/1.913|1.7691.693[1.559 0.22 — 190 agg;tc}e 18
25 71.83] 3,566 1.0581.386(1.749/1.767|1.817/1.741|1,640| 0.23 0.010 190| inferior 20
7.30 73.72) 3,295 1.037/1.405|1.644/1.685(1.520/1.461|1.438|| 0.53 — 200 good 29
8. 1 69.19| 3,417, 0.95311,197|1.238/1.372/1.291|1.223/1.118 = — 205! inferior 30
6 78.47) 3,302 0.991(1.308|1.523|1.548|1.541|1.535(1.343 — - 225 good 28

9 74.98 3,397 1.143/1.321|1.433/1.580/1.440|1.367]1.213) 0.17]  0.015 228 inferior 29

9.25 75.58 3,379 0.889.1.219/1.651/1.807|1.839/1.708|1.445] — —| 265/ good 24
10. 4] 73.49 3,391 0.816(1.331/1.787/1.9622.056(1.885|1.687] — —| 270 aggfﬁe 20
13 74.75| 3,081 0.694/0.7050.951/0.913|1.1100.97910.9056| 0.45 —  180| inferior —
170 77.120 3,295  0.756(1.418(1.865/1.986(2.318]1.883|1.670| 0.12 — 190 ag';gﬂe —
21 76.400 3,392 0.769|1.2352.111(2.225/2. 1752, 105/1.964|| 0. 14 — 195 ag';ztd'e —
23| 77.95 3,095 0.880[1.388/1.508/1.711/2.1181.675|1.434)| 0.17 — 150 ag';gje —
11. 8 77.320 3,012] 0.6930.980/1.621]1.680/1.907|1.832/1.549|| 0.75] 0.011] 150 ag';ztd'e —
18]  71.01 3,331 0.958/1.5361.92212.108/2.068|1.971/1.805] 1.97 0.011] 300 inferior —
25| 79.18] 2,856 0.6670.935/1.368/1.475|1.465 —I0.749] 0.37 — 78 ag:gﬂe —
27 69.13 3,511 0.93301.413]1.691/1.775(1.741|1.648/1.514] —| 0.020 a7g @ lttle 19
1953 good
1.22]  74.33 2,93 0.8961.3531.763|1.990/2.040|1.932|1.888| 0.32 — 260 good 14
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3.19) 70.95 3,038 0.61910.9001.04{31.0401.0650,951\0.915 —_ — 190 aqutd'e 16
4.13  78.79] 3,074 0.7951.218/1.798/1.8091.980|1.639,1.553| 1.76 —| 190 ag'(iztd'e 16
21 76.41] 3,674 0.885/1.2941.608|1.68711.726(1.684/1.431| 1.29{ 0.022 395 aggf)dlc 18
5. 2| 81.20| 4,050 0.853/1.045/1.508|1.740\1.816|1.7781.566]| 0.82 — 215 ag’;ztd'e 18
7 78.60| 3,584 0.868/1.412/1.641|1.692(1.784|1.718(1.644] 1.14 — 280 ag';:ﬂe 18
12 86.69] 3,230 0.82300.885/1.1951.313(1.515/1.50211.343| 0.22 —| 208 ag';ffc}e 20
14 82.85 2,138 0.8860.978|1.3151.5191.534[1.52011.513] 0.23| 0.013  280| inferior 16
16 76.21 3,495 1.119]1.686|1.958/2.450(2.445/2.5402.017| 0.90 —| 185 good 20
21 78.70] 3,597 1.058|1.149]1.497/1.649|1.583]1.65211.612] 0.29 —| 185 "’g‘oiztd!e 23
11.19  77.07, 3,240, 0.9801.2161.617]1.952(2.138(1.9631.923] —| 0.021] — ag';f;je 10
211 76.79) 3,368| 0.9381.661/2.3652.5922.473)2.46112.329] — 0.017 233 ag'oiztd'e 10
12. 8 77.06 3,115 0.86811.2141.599]1.770(1.820|1.772/1.621| 0.28) 0,025 460 agloi?d‘e 9
18 77.88 3,104 0.892[1.2171.8942.1392.190[2.1692.001| 0.24 ~ 0.021 265 aq’;f;}e 13
Table 2. Solubility of /Shiroguchi” (Nibera ageniata) fish meat in NaCl solutions. g/iéggprle
Water Soluble nitrogen in different Apparent
Date |Moisture |Total -N| saluble concentracted in NaCl soln C;:Se/\mino[\rlxd «B?d-;/]t degree of tfforgc
tatal N 'Nj2 7 1N 1N/2l 2N [2N/2[ 3 N WEIGRtIE ashness| P
1953 \ i litel
6.30  78.02| 2.754 0.8551.4‘:711.7211.90511.:34651.6861.475 0.10 0.018 485 ago‘ode 20
7.2 78.71] 3.033 0.9591.258/1.6471.798.1. ooi .49711.391l 0.27  0.016 297 ag';zﬂe 24
11.17)  80.73] 2.877] 0.950/1.038/1. 7/92 0072 06 8|2 105(1.978] 0.82] 0.014] 225 ag';itcie 15
Table 3. Solubility of "Kiguchi’ (Peudosciaena mianchurica) fish meat in NaCl solutions. g/jgrggle
Water Soluble nitrogen in different ) . _ |Apparent
Date |Moisture |{Total—N| soluble concentracted in NaCl soln - C;::SGAanOISIG E?(_dét degree of tEn(:ongC
- total =NI"N72 1 1 N | IN/2| 2 N | 2N/z] 3 N | VIO feshn ess P
19353 litt]
6.19  81.40 2.803| 0.91201.180(1.688[1.728(1.79711.930{1.782] —| 0.010 260 agéode 23
7.150  79.06| 2.740|  1.027|1.082)1.486/1.767|1.727i1.612)1.538] 0.13] 0.023] 172 aggf};‘e 28
10.20]  79.700 2.814] 0.971]1.079)1.569!1.862{1.97111.951]1.931] —| 0.028 173 aggff;}e 19
26/ 80.12] 2.860| 0.94311.064|1.6331.951/2.021i2.0151. 984 — — 13 aq';g;'e 18
11.11]  79.48 2.927 0.9221.0691.5771.9342.088;2.0961.996 0.14] 0.018] 288 ag‘;gﬂe 18
Table 4. Solubility of Honnibe! (Nibea imbricaia) fish meat in NaCl solutions. g/jaorggpr’e
Water Soluble nitrogen in different ; Appsarent
Date |Moisture |Tatal =N| soluble concentracted in NaCl soln CEUSeAme[GIa Ba.\:J?:t degree oFtl?OOTC
total =NI"N727 1 N [ 1N/2] 2 N [ 2N/2] 3 N a WGt | eshness| C T
1933
5.300  81.29] 3.337 0.807/0.864/1.179|1.45901.711/1.627/1.663] 0.55 0.013| 360 inferior 20
6.3  81.95 2.787] 1.016/1.161]1.352/1.719/1.978/1.810/1.532| 0.11]  0.011, 290 ag'o'fd'e 19
11.131  76.85| 2.859  0.972|1.408|1.568/1.826(2.022/1.924/1.708) 0.14] 0.0i6] 520 aglo’ffc}e 13
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Table 5. Solubility of "Hmao!! (Muraenesox cinercus) fish meat in NaCl solutions. g/jgfggrle
Water Soluble nitrogon in different . Ap parent
Date [Moisture |Total—N| soluble concentracted in NaCl soln CESSEAanOQIa B(?dgt degree oFtROOTC
total =NI"N72 T 1 N [ 1N/2[ 2 N zNu[sN WeIM It es khess| TP
1953 ;
9.29 77.46| 4.160 0.7751.]891.4341.4261.459].402’ 0.41 0.011 650 good 22
10. 6 77.55) 2.150 0.9491.3781'727‘1.7451.8351-7/3|1 672 — _ 440 inferior 20
| .
120 79.14) 3.095| 0.875[1.215/1.539.1.650/1.363]1. 570|1 439 0.22  0.020 610 ag'(;f:c}e 8
i
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