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V1. The Behaviour of Fission Product for the Fish Meat
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Table 1. Change in counts of fish meat.
. Solid (Muscle stroma) Supernatant liquid
Fish meat = — . S
protein 94 Ash Ppt. by TCA. ash | Filt. ash 7
Yield (mg) c¢/m % Yield(mg) c¢/m % | Yield(mg) c¢/m 9%
0.1 1.2 30+1 36.5 Trace 1741 207 4.4 3543 426
0.5 2.7 3142 392 0.6 1641  20.2 254 324+2 405
1.0 7.7 35+4 472 1.2 ]4J_2 18.9 534 35+1 337
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Table 2. (I, II) Change in counts of fish meat,

. Sohd (Muscle stroma) Supernatant liquid
Fish meat - I
No. protein 9 Ash o Ppt. by he'ltmg ash - Filt, ash
Y1eld(mg) c/m % Y1eld(mg) L/m % Yleld (mg) c/m %

0.1 1.9 485  36.0 Trace 3043 22 5 53 5541 414
I 0.5 2.6 55+2 42,0 0.3 34+2 262 284 4144 315

1.0 8.6 68+3 515 1.1 41+4 311 42.0 33+2 25.0

0.1 ’ 1.5 96+1 45.3 Trace 742 3.3 4.5 109+2 515+
I 01 L6 10044 472 | Trace 2442 113 5.2 8841 415 ¢
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Table 3. Fission product adsorption of heat coagulated fish meat.

Coagulated part ash
% Yield (mg) C/m %

Fish meat protein

0.1 I 11 53-+4 20.8
0.5 ‘ 5.8 7241 28.2
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Table 4. Change in counts of contaminated fish meat by dialysis.

- ¢ Contaminated Still water Running water
: - | Time o = .
Fish meat dialysis meat ash Inside ash Qutside ash Inside ash
g. hr.| Yield ¢/m | Yield ¢/m 95 | Yield ¢/m 95 | Yield ¢/m 9
| 6 1 1210241 910 | 07 942 80 13107+1 955
04 18 112+1
24 | 09 96+1 856 09 1543 134 09 971 966
- 6 2 s el | ‘91031 885 20 16+1 199‘ 48 13043 885
. £ LT 4119841 870 | 31 1741 115 | 42 10841 735
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Table 5. The transition of the radioactivity in the fish meat which
is injected in the post mortem.
i Count on part of fish body
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g S = 5 g ° 8e@ | B |gg|Te ;2; (&) & £ 8
= ) ) @ |8 & g° |2 @8 g0
meat
soften.
72 hrs. putre- |104:2 342 3+3|3+2 10442 |11.541| 3+2 | 13141
e | B
3days meat
at 0'c soften.
after | PTOWD: 941 | 89+1 |10:41(23+2| 73+2  |28:4 2243 284+4%
stock in ?ied
72 hrs. ador ‘
) |
slimy
brow'n..
5°~7°C | 55 days iﬁgﬁd“y 2+1 6+1 3+3 | 5+3 434-4 4+4|3+2 | 8444
putrefied \
_odor.
5 9+1 1+1 442 | 1+1 14+2 342 | 14110543
—25°C
(+3°C) 55 days good
4+1 4+2 141|342 183 +2 1+1 (8642 219+£1%
* 0.8 cc. contaminate water added.
700 cmp/cc.
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Résumé

The working influence of the fission product on fish meat was examined with
the following results.

1) A radioactivity adsorbing propensity was seen in fish protein and other water
soluble protein.

In the both cases, the propensity was “strongest” in some of the heat coagula-
tive among the water soluble protein; and was “weakest” in the one added with
acetic acid, while it was “middle” in the one which was to be deposited by
trichloroacetic acid of the equivalent acidity: and in case of the one with a certain
acidity a somewhat decreasing tendency was observed in the propensity.

2) The heat coagulated protein of a fish meat showed the less radioactivity
adsorbing propensity than the ordinary protein in the live one.

3) Among the various membranes of dialysis, e. g. parchment paper, cellophan
and animal membrane, to the fission product the first one showed the most strong
dialytic propensity.

And, by using the meas of “dialysis”, it was not impossible to remove some
of the radioactivity from the contaminated fish meat; but, as might have been
supposed, the tenacious adsorbing propensity of fish meat prevented us to cleanse
throughly the contamination from it.

4) The transferring of fission product injected into the abdominal cavity of fish
body was examined, but hardly any transference was perceptible.

3 [
1) 7tk B, MBS AR 4, 124, (1955)
2) EiFHsET, VEIOEE— : MEH1 30 4, HARKEEYSRTERKATHE.
3) B ORUKES, RIARE - IR SLAE, AAUKENESY v R YT 4.





