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Studies on the Smoked Fish
—The Amount of Formaldehyde in the Smoked Fish—

Michiteshi OCHI

In the process of Saury-Hot-Smoking, the amount of formaldehyde contained was put under
measurement.

It was after the lapse of about 6 hours, and at the temperature of 50°C reached through a
crescent heating that 7~15mg% of the contained amount was left; with the fish-meat heated into
a edible state.

No increase in the amount was to be seen in case of the fall of the temperature once lifted up
to a fixed degree took place.

Though needless to say, in considering the preservative capacity of smoked goods the decreasing
rate of moisture should be a main factor.
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Table 1. Formaldehyde content in hot-smoked fish
(Saury 4> = : Cololabis saira)

hrs. skin muscle moisture

mg. % mg. % %
a) 0 345, 4.2 (Dressed) 74
2 5.2 — —
6 . TGS ol ) 58
18 13.6 CRUEIEE ) 52
b) 4 15.0 1.8 (Round) 67
12 11.5 1S (e e8) —
24 14..2 DY SRIGEY i) 39~44
c) Cold smoked 4.2 ‘ 1.55 (Round) 34
herring
Table 2. Smoked hours and temperature
Days 1 2 3
hrs. clock |temp.c| hrs. ' clock |temp. c| 3hrs. l clock ‘ temp.c
0 8am.| 27 (Cool and dry) (Cool and dry)
2 10 40 (Finish)
4 12 57 12 22 12
6 14 45 16 14 50
8 16 45 18 16 45
10 18 44 20 18 48
12 20 45 22 20 55
14 22 45 24 22 54
(Settle) (Settle)
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