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On the Specific Resistance of Fish
Cake—"Kamaboko” in Japanese.

By

Fumio FUKAZAWA

Ingredientes of Fish Cake—/Kamaboko” in Japanese are ground meat of fish
and dressing materials. It is manufactured by heating ground meat mixed with
dressing materials, hence it includes generally 75% of water. The process of its
putrefaction is shown as follows:

Peptone Fatty acid
Protein (Myosin, Myogen ) —Polypeptide —Ammonia
Dipeptide Indol, Scatol, etc.

It is expected that the specific resistance of the ground meat increases owing
to the decrease of water content and the former is inversely as the latter, but the
results of the experiment show that the specific resistance mainly depends on the
chemical change of protein, and the inverse proportion is not found.

Changes of specific resistance were measured by Kohlrausch’s bridge at given
times. The changes of specific resistance in process of putrefaction of the ground
meat which was heated at various temperatures and then kept at 25—30°C, 60~
70% of humidity were shown in the Figs. 1—4. In case of preserve in the
saturated vapour, the change of the specific resistance is shown in Fig. 5. The
specifi(:.’resistanc:e of the ground meat is 43—55 ohm cm, and that of "Kama-boko'
is 60—70 ohm c¢m at 25—30°C.
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Fig. 1. Change of weight. The ground meat was kept
at the temperature, ( - ): 28°C, (A): 31°C, ( % ):
50°C, (& ): 100°C, The ground meat was kept
at (25—30°C), (60—70%) of humidity after
heated,((O): 10 minutes under 100°C, (@®): 100
r1n5iSutés under 100°C, ([(]D: 10 minutes under
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OEAERPSEEICER T 2 d CPEOEEEXOZERD {0 Tl 25°C, 30°C,

50°C DEAICHTENTD D,

CHEP G AT 2ETH Do
Table. 1.

% 3,

BEOBBICONCHA SBREYET D & 10~
14 HALTKS 1 2% BEOEBRREL &5,
BB L,

Relation betwesn time and water content of the ground meat,
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= -
Sample Water content( %), Time in hours Spec(lcr,in:eix;t)ance
Temperature 25°C 50.1 144 57.41
before
heating 30°C 52.4 120 71.46
Temperature 50°C. 5 hours 51.6 120 87.28
and 100°C, 10 minutes 51.2 120 65.23
humidizy 100°C, 40 minutes 52.3 120 72.92
after 100°C, 100 minutes 54.4 48 94.58
heating 100°C. 3 hours 7.1 26 158.00
180°C., 10 minutes 55.1 85 81.78
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Fig. 2. Change of weight. The ground meat was kept at temperature,
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( -): 25°C, (A): 30°C. The ground meat was kept at (25—
30°C) after heated { % ): B hours under 30°C, ((O): 10 minutes
under 100°C, (I']): 10 minutes under 150°C, (@ ): 100 minutes
under 100°C, (4&): 3hours under 100°C,(A ): 40 minutes under
100°C of vapour. The humidity was kept at (60—702;).
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3. Change of specific resistance. The ground mest was kept
at the temperature, ( - ): 25°C, (A):30°C, (% ): 80°C, (O):
100°C, :
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Fig. 4. Change of specific resistance.
The ground meat was kept at temperature, ( - ):25°C, (A): 30°C,
The ground meat was kept at (25-—30°C) after hsated, ((O): 10
minutes under 100°C, ([}): 10 minutes under 150°C, (@ ): 100 minutes
under 100°C, (&): 3 hours under 100°C, ( x ): B hours under 50°C.
humidity was kept at (80—702;),

x5 AFBEOWABE L T2 LIBE—FCHEAT %, HL (X) OBh#IZ100°C, 40
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Fig. B. Change of specific resistance.
"Kamaboko! was kept at the temperature, ( x): (25—-30°C), under(80—70% ) of
humidity, (A): (25—30°C) under .the saturated vapour, The ground meat was kept
at the temperature, ( + J: (25—30°C) under (80—70%) of humidity. ""Kamaboko*

was ground meat which was heated at 40 minutes under 100°C of vapour,
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