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Studies on “Katsuo-Shiokara”-II

On the Changes of Nitrogenous Component and pH Values During
the Ripening of Katsuo-Shiokara

Zentaro OosHIRO and Noboru KOREEDA

The authors studied on the several compounents and pH values in Katsuo-Shiokara

“during ripening process.
1) The generation of amino acid is the most active until the 10 th day after mixing

the raw materials.

2) The volatile acid increased in the earlier period and showed the maximum
values at the 15th day.

3) The hydrogen ion concentration of the Katsuo-Shiokara decreased in the earlier
period but increased slowly at the latter period of the ripening.

4) The volatile basic nitrogen increased very slowly during the ripening period.
Therefore, the Katsuo-Shiokara (199 NaCl contained) was stable against the
bacterial spoilage.
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Fig. 3. Variation of the volatile
basic nitorogen in the pyloric
coeca of skipjack during the
autolysis with or without NaCl.

Table 1. Variation of pH values in the course of
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