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Hiroko SHO: Studies on putrefaction of foods I

Changes -in putrefaction products of fishes and Kamaboko during preservation
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Table 1. Protein precipitation reaction at room temperature

Hre. Items ! Saba Akamachi Akauo ( Kamaboko
Reagent ’
0 A - + + i -
B - =+ + ~ -
Judgment Good Poor Poor Good
Reagent
A - + + -
2 B ~ + + —
Judgment Good Poor Poor ~ Putref iedi Good
Reagent | ! 1
48 A : + + + 4+ +
B - + ‘ + -
Judgment ‘ Good~Poor Poo~Putrefied ! Putrefied Good~Poor
Reagent “ lw
72 + + -+ ++ | +
Judgment | Poor~ Putrefied Putrefied Putrefied ‘ Poor

Good=Freshness {EEERLT
Poor=Beginning of putrefuction #J#ifEaK
Putrefied =R

B2HK K RTEREG (30°C)
Table 2. Protein precipitation reaction at 30°C

Hrs. Items Saba Akamachi Akauo i Kamaboko
|
Reagent |
0 A - + ++ -
B — + + -
Judgment | Good Poor Putrefied Good
Reagent
5 A - + ++ -
B - + + —
Judgment Good Poor Putrefied Good
Reagent f !
10 A ’ - + | ++ +
B - + + =
Judgment Good Poor~ Putrefledi Putrefied . Good~Poor
Reagent ‘
15 A + + 1 ++ +
B 4+ + + -
Judgment ’ Poor ~ Putrefied] Poor~ Putrefiedl‘ Putrefied Good~Poor
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Table 3. Sensuous tests at room temperature
N T Hrs. N

Items Foods — 0 l 24 48 7
Saba _ ~ N N

Foul odor Akamachi _ " N .
Akauo _ | " N N

Kamaboko - : _ B i

Saba _ \ ~ " "

Color Akamachi _ : _ N .
Akauo _ _ N N

Kamaboko — | _ B N

Saba _ _ N “ "

Stickiness Akamachi — _ + N
Akauo _ B N N

Kamaboko _ _ - N

Saba _ _ N N

Elasticity Akamachi _ N N N
Akauo _ " N N

Kamaboko - | _ B i
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Table 4. Sensuous tests at 33°C
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Akamachi
Akauo
Kamaboko

Foul odor

|
I+
I+ + +
|+ + +
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o
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|

|

Akamachi —
Akauo -
r Kamaboko —

Akamachi —
Akauo _
Kamaboko -

—_———

Stickiness

/

| |
‘Saba — ) —_ — | - o

|

Saba - _ - - -

Elasticity Akamachi - _ _ _
Akauo — _ | _ B

Kamaboko — — ! — —
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Summary

The chemical experiments and the sensuous tests were done to investigate on the
changes of putrefaction products of Saba, Akamachi, Akauo and Kamaboko when
preserved at room temperature in winter season on Okinawa (average temperature
17°C, and humidity 82%) , and at a constant temperature 30°C.

The chemical experiments included fluctuation in pH, volatile basic nitrogen

(VBN) , histamin (Hm) and precipitation reaction of protein. The sensuous tests
included the existence of foul odor, changes in color, stickiness and elasticity of tested
sea foods.

The putrefaction was progressing at weak acid stage and VBN was above 30 mg%
in all experimented fishes except Kamaboko within 24 hours even during winter season.
This indicates that the experimented fishes were at begining-putrefaction stage at
room temperature within 24 hours.

Especially the putrefaction of frozen fishes were conspicuously progressed after
defrosted, and histamin was detected from Saba and Akauo which preserved at room
temperature and Saba at 30°C.

Regarding the sensuous tests, the odor was the factor to determin putrefaction at
early stage. However, very low correlation was found between the chemical experiments
and the sensuous tests,



