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Studies on the Behaviour of C1*¢ for Fish Meat

Kozi TAKADA, Kaname SAIT6 and Tomio HIDAKA

In this paper, the authors dealt with the hehaviour of C136 and F. P. for mackerel meat. The
results was summarized as follows.

1. Cl36 and F. P. were easily adsorpted by the soluble protein of meat, the adsorption capacity
of which to the F.P. was perceived to be for more effective than to C136, while a considerable
difference was observed in the adsorption curve of the two substances.

2. In case of the mackerel meat being immersed in the salt water containing CI1%6, the amount
of NaCl in the meat increased almost proportionally with the radioactivity of C1%6. The possibi-
lity, under some conditions, of Cl136 using as tracer of NaCl was also ascertained.
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Fig. 1 Radioelements adsorption in F.P. and CI3¢
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Fig. 2 Osmosis curve of C1%6 of mackerel meat. (at Ca. 25°C.)
CI36 solution: Radioactivity 250 cpm/cc., Volume
200cc.,

Meat block : 3cm3

Part-0 : The interior part of meat block

Part-I : One side of the meat block contacted with the
solution.

Part-II : Two sides of the meat block contacted with
the solution.

Part-II1: Three sides of the meat block contacted with
the solution.
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Fig. 3 Amount of NaCl and radioactivity of Cl36 in salted mackerel meat.
Salt water: NaCl 20%, temperature Ca. 20°C.
(CI36 was employed with NaCl-form)
®: Amount of NaCl in salted meat
0: Count of meat, salted in the salt water with 300 cpm/cc.

7 // 250 cpm/cc.
@ " 250 cpm/cc.
d: " 100 cpm/cc.
D: " 50 cpm/cc.
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Fig. 4 Changes in amount of NaCl and radioactivity in salted

meat by various concentration of NaCl in salt water.
(at Ca. 25°C.)

Salt water: Radioactivity 250 cpm/cc.

(Cl136 was employed with NaCl36)
——— Amount of NaCl in salted meat
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O : Count of meat, salted in the salt water withNacl 5%
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