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On the Storage of Frozen Whole-round Skip-jack.—I.

The Denaturation of Skip-jack Muscle Protein
under Freezing and Cold Storage

Jun-ichi NisaiMoto and Kazuo TANAKA

To make some investigations into the changes of water and 0.6 M KCI soluble
protein, fat and organoleptic features during the storage, and into the drip value after
the thawing of frozen skip-jack muscle, the fish muscle of full-rigor and post-rigor types
were frozen in the sharp freezer (at —28°C of air temperature), and stored in the cold
room (at —17°C of air temperature) for 12 months and defrosted in the still air (at
about 20°C of air temperature) at the end of respective definite period.

In case of the muscle of full-rigor type, extractability of myosin (actomyosin) was
quite small and myosin solubility much decreased when it was frozen, but in the muscle
of post-rigor type such phenomenon was not recognized. The myosin value in both types
decreased in accordance with the period of storage.

Although the salt soluble protein decreased, almost no change was observed in the
amount of water soluble-protein of fish flesh of both type.

From the decreasing of I. V. and the increasing of POV of the fat in fish muscle
stored at —17°C, it was ascertained that the oxidation of fat was developed during the
storage. In this experiment the mutual relationships between the denaturation of fish-
flesh-protein and the oxidation of fish-fat were left to further research.
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Table 1. Organoleptic test on the whole round skip-jack kept in
still air (at 28-4-1°C.).
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Table 2. Organoleptic test on the whole round ship-jack immersed
in ice-water (at 0°C.).
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Table 3. Temperature of cold storage room.
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Table 5. Chemical change of the fat in frozen skip-jack
stored at —17°C.

Period of Content of fat% | Refractive index(n2)) | POV 1.V.
storage = =
(months) B A B A B A B A

fresh | g = = =
o feh | os 1ot | 14166 14761

freezing 3.79 741 | 14774 1.4798 2543 26.02 123.43 124.60

1 2.55 4.26 1.4823 1.4797 1898 18.53 11741 112.03

2 442 2.98 1.4800 1.4802 30.60 4598 108.87 105.91

3 2.40 3.65 1.4728 1.4738 40.02 53.36 78.22 6593

6 4,61 7.09 1.4788 14772 76.80 88.42 56.91 55.01

9 2.83 2.84 1.4746 1.4742 102.14 120.26 43.08 27.34

12 3.58 4.30 1.4711 1.4701 117.21 115.07 39.97 30.15

POV : Peroxide value (mg total peroxide oxygen/kg of fat)
1. V.: Todin value

B : Back meat

A : Abdominal meat
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