(FEAr5E 3 BHRE0

A WX E B

K 4 AN

EREEIC LAYV TAOREERER L URHREREOZRICET A 5L
= B (Studies on the Effect of Prolonged Preservation and
Taste Retention of Skipjack Meat by Curing in Miso)

Y AHOEERIT, RFEEE AEREFICSRALRFTIETHD, 1Y AT HEE 5 CTHREER
7L, 30 BECTHRFMNEOIVAHROERE, RERERLIUAKRSTEEHEOE ., —i4AE
¥BIVERMEROTH L, TEREK L AREWREREFHMERS L, &5,
REREEESEDEERTFLRS. VY TROBRBHEBERLUT 7 AF ¥ —HIE. T
BE XD EHBREOESMELZHE L, YV ARIIEEEEE L RBENEAERCEZ L. &
BORDRA LN, 3 BUBEERBEITFEREL 2D, EEIEMIE L, ZhbDZ%
{EDBITAGIEEEBEA L, 10 BEBROE(ITEAD L7 o7-, 30 A ORTFFHERY Y
AR —RABEH S L EEHEOBIEEERD bhihot, i, BEEREOEER ST
FENOIL 10 BOWEELY Y AR Thol, IKIZ 10 HEHREEEREERELTC7BR—
0C THMBREE ALz, JFEME L 5B AERE RO, thE8EREEDY > Ak
WBIEL Y AR L AROBERRFIN TV, 77 AF y—HlE 0 RE bEEIC L aETIE L
Ao EEipodc, Fie, BRREIZBVTHEEBIEDY AW & R REE Y R E ORICKH
AR E LSZBVWTHFEERRDONAN T, T ODOEEND, 10 B EEEEZKE
BERELAYIRZEBETET I Z SR, FILGFHEOERICHRETHD Z LALLM
izt

X HiZ, BREED YV A B S EERICRBITA X T ESy, T 7 —EiER L O T
2 BROEEIZOWTHRE L, & Y Baksr D% E % SDS-PAGE & X 0 EHT LToHER. %R
BED VAR SR ENCTVE R B, FRBRE~ER LT W VT ERDDH D
ANHEIER U7z, MEORMEIS ORI Y A RO e T 7 — PR HES R R DA, B
BT ARG E VBT 77— 7 udF 7 —EREeTh Tna 2 LARB SR,
IS Y AR T T 7T —EEEIIE A TR SRR od, L L, BEEHB I I
BV ATRERBET D LICEY pH7 BT 37 e 7—¥EiEs gt &hiz, 207
T 7 —EIIREIER 10 BRITCRARESEER L, B T T —YOMREHITH B AEBSF
THEENE, £/, £ OFEROERET I/ BEIISEEDMICE, TRIE)> b IRIEHE Y >
FR~BITT B ERALMC R T,

BRIE D> D ORIEEED ¥ AW~ BHBATT 5 T & &5 L, TRIEEY 7 A IS E D b O
BEEEDL D, VTSR VAKEBEEE X I Bl, B2, CBILUAATTAERMLE
BT Y AWEEA S & RRAT, B U R B RITEEED Y AR BIT TS5 2 LA
BNZiEo T,




(FALE 3 5HED

24w X E B

K 4 Kaori Yamazaki

Studies on the Effect of Prolonged Preservation and
BH g Taste Retention of Skipjack Meat by Curing in Miso
(MBI LAY TRORFEER L CEERERFODRIZE T 5H5)

Curing skipjack meat in miso (called misodzuke—skipjack) is an effective method for
preserving and improving the quality. Changes in the salt concentration and water
activity value in skipjack meat were examined at different times during curing in miso.
The numbers of general bactéria and psychrophilic bacteria in the skipjack meat and miso
used for curing were counted at different times during the curing period. The curing
time for obtaining the most appropriate texture was determined. The prolonged
preservation tilﬁe aﬁd muscle condition of the cured skipjack were investigated by optical
microscopy and a sensory test. Misedzuke—skipjack cured for 10 days was evaluated to
have the best condition from the parameters applied in the sensory test. There was no
detectable increase in the numbers of general and psychrophilic bacteria during 30 days
of curing. To investigate further prolongation of the storage period, the miso was
removed from the misodzuke-skipjack for 10 days, and the skipjack meat was frozen for
7 days at —20°C. The muscle of the frozen skipjack meat was then subjected to optical
microscopy in comparison with the muscle of the misodzuke-skipjack for 10 days. The
structure of the frozen muscle was preserved as well as the muscle of the
misodzuke—skipjack. There were no notable differences in various aspects of the taste
between the frozen and unfrozen misodzuke—skipjack. These results demonstrate that
frozen storage after removing the miso from the misodzuke—skipjack for 10 days was
effective for prolonging the preservation time.

Also, the changes in protein, protease activity and free amino acid contents were
examined on the misodzuke-skipjack and miso respectively. The degradation of several
proteins in the misodzuke-skipjack and the elution of some proteins from misodzuke—
skipjack into the miso were observed by SDS-PAGE. It was also found that aspartic protease
and serine protease were present in miso by measuring the protease activity and the effect
of protein inhibitors. Although protease activity was not detected in skipjack meat that
had not been cured in miso, protease activity at eptimal pH 7 was detected in misodzuke-
skipjack. Misodzuke—skipjack cured for 10 days demonstrated a maximum protease activity
which was inhibited by the serine protease inhibitor, AEBSF. Most of the free amino acid
contents in misodzuke—skipjack increased during the curing period.

Thus, it was found that the functional elements in miso transfer into misodzuke—
skipjack. Using this finding, we preliminarily examined to elevate the function of
misodzuke—skipjack as food, Namely, calcium, the vitamins Bl, BZ and C, low contents
in skipjack, were added into the miso, and the skipjack meat were cured in the miso
supplemented with such nutrient substances. This result showed that the supplemented

substances transfer into the misodzuke-skipjack.
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