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Bioéhemical Studies on the Degeneration and Putrefaction of Fish Meat. (1)
On Volatile Base-Ammonia and Trimethylaminefrom Fish Meat immersed
in Solution of an Antiseptics as Toluene, Toluene-Chloroform Mixture,
By
Minoru FUJII and Teruo TOMITA.

Volatile basic-nitrogen, ammonia-nitrogen (NHs—N) and trimethylamine-nitrogen
(T.M.A. —N)in meat of the sardine were determined without bacillus contamination
by immersion in solution of an antiseptic such as toluene or toluene-chloroform
mixture. The results run as follows : —

(1) The amounts of NHz—N and T.M.A.—-N were dependent on kinds of
antiseptics and degrees of temperatures at which storage was done. In the
meat immerse in toluene NHz—N rapidly at a high temperature (25°C) than
at a low temperature (5°~6°C). T.M.A.—N increased under the same
experimental conditions; viz.,, more at a higher than at a lower temperature
but the process took place slowly.

(2 ) 'Toluene-chloroform immersion, on the other hand, caused to increase NHj
—N very slowly in the fish meat whereas it did not bring about T.M.A. —N

detectable.
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Table 1. Percentage of volatile basic-nitrogen, ammonia-nitrogen and trimethylamine-nitrogen in
round herring meat stored in ice box at 5~6°C

A group B group
Days V.B.N.—N NH 3—N (CH3)aN—N V.B.N.—N NH5—N (CH3)aN—N
stored (mg%) (mg%) . (mg%) (mg% ) (mg%) (mg%s)
0 12.30 12.30 — 12.30 12.30 —
2 18.53 15.26 3.29 39.90 34.78 5.12
4 45,99 42.12 3.87 77.84 63.35 14.49
6 86.60 72.18 14.42 —_ — —

Table 2. Change of moisture in round herring meat stored in ice box at 5~5°C.

Days . .

stored 0 2 4 5 6 }

Moﬁzﬁre 72.17 71.88 72..26 70.55 70.85 |
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Table 3. Change of volatile base in sardine meat immersed in toluene at 25°C and 5~6°C.
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Temperature (C°)

Days 25 Bty
stored V.B.N.—N NH 4N (CHg)aN—N V.B.N.—N NH»—N (CHg)sN—N

(mg%) (mg®%) (mg%>) (mg%) (mg%) (mg%)
0 13.27 18.27 - 18.27 18.27 —
4 i 112.89 112.89 — 54.74 B4.74 —
6 ‘ 172.47 168.37 4.1 70.00 70.00 —
12 ‘ 224.62 218.26 6.36 69.12 68.82 0.3
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Table 4. Change of volatile base in sardine meat immersed in toluene-chloroform mixture

9:1) at 25°C and 5~6°C.

Temperature (C°)
Days 25 5~6
stored V.B.N.—N NHa—N (CHg)sN—N V.B.N.—N NHs—N (CHg)gN—N
(mg%) (mg%) (mg%) (mg%) (mg%) (mg%)
0 13.5 13.5 - 13.5 13.5 —
21 26.25 25,25 - 17.5 17.5 —
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