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Variation in Free-tyrosine Content of Fish Meat in the

Course of Decrease of its Freshness

Fuyuo O1a and Hiroshi AJISAKA
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Résume

The variation in free tyrosine (and other chromogens) of fish-meat in the
depression course of its freshness, was examined by the colorimetric method

with phenol reagent.
As a result, it was ascertained that tyrosine values increased fairly regul-
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arly during its storage at room temperature, and the increasing rate of it was
greater than that of ammonia, and further more, tyrosine values at both fresh
and decayed stage of fish was approximately definite in various fishes used
for the test.

Therefore, it was infered that more reliable measurement of fish-quality might
be achieved by the estimation of tyrosine values in addition to the ammonia

determination.
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