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Studies on the Physical and Chemical Properties of the Fish Meats
I. On the moisture

Daiichi KAKIMOTO. Torataro INOUE. Toshimori YAMASAKI
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Résumé

1) The authors studied on the moisture contained in three portions of fish
meats (back portion, abdomen portion, tail porticn), and proved that much
amount of moisture was contained in the two portions of tail and back,
especially back.

2) Seasonal variations of the moisture were not ascertained.

3) Generally big fish contained greater moisture than small.

4) The dehydration of fish meats reached the maximum point by beeing
boiled for 50 mins, and the dehydrated amount was 102;.

5) Boiling the fish meats, the amounts of the soluble matter contained was
about 2—2.52;.

6) 7) Though NH;-N increased in fish meats, the amount of the moisture
of fish meat was influenced by boiling time, and the highest dehydrating-ratio
was attained by boiling 50 mins. It was ascertained that as the freshness of
fish meat decreased dehydrating-ratio became lower.
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