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Evaluation of K Value as an Index of Freshness
in Sardine Sardinops melanosticta

Kinjiro YamaDpa, Katsuhiko HARADA and Shin’ichi TSUKAMOTO

In the previous paper it has been reported that the level of K value in fresh sardine is fairly
high in case of using fillets as the sample, and confirmed that the high level is derived from the
occurrence of guanine in hypoxanthine fraction due to the unavoidable contamination of dermis
in sampling, in addition to rather high inosine content of the dark muscle of sardine, In this
connection, it has been examined whether the estimation of K value in the ordinary muscle
excluding both dermis and dark muscle is reliable to a freshness index of iced sardine or not.
Based on the results obtained from the experiments, it has been revealed that K value of the
ordinary muscle is useful as a freshness index of iced sardine.
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Fig. 1. ATP degradation in ordinary muscle
of ice-stored sardine.
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Fig. 2. Changes of apparent rigor index(R)
and K value in ordinary muscle of
ice-stored sardine.
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