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On the Volatile Base in the Fish Muscle Putrefied
under Aerobic and Semi-unaerobic Condition

Ken’ichi KasHiwapA and Yukihiro KoNIsHI
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Table 1. Change of adsorption capacity of NH; by HgO
with the lapse of time after preparation

afg?ygrleapp;srea%ion NH;-N in sample Nonlh\?l(-ili?ﬁpted A(ci;g;?:gi;n
mg f mg : %

691 004, 000 99.4 100.0

| ’ 000, 004 : 1C00 99.4

7 f P ‘ 0.00, 000 ‘ 1€0.0 1600

10 ” 009, 005 : 987 993

15 17 0.15, 023 | 978 967

20 | 17 ! 024, 030 9.5 95.7
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Table 2. Adsorption capacity of NH; by HgO in both case: filter after
standing for a night and filter immediately after centrifuging

Filter after standing for ~ Filter immediately after
NH;-N in a night centrifuging
sample Non-adsorpted Adsorbtion Non-adsorpted ‘r Adsorption

NH;-N capacity NH;-N | capacity

mg mg % mg %
691 0.00 100.0 0.00 100.0

7 0.09 98.7 0.05 99.3
6.69 - — 0.09 98.7

17 — — 0.03 99.6
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Table 3. Volatile base produced from mackerel muscle
stored under aerobic condition at 20::2°C

Tt(’%rsgl: pt of meat 791 volatle Amine N | 109 'Amnggga N | 0
' mg%, mg% mg% |
0 5.90 10.70 1.72 16.08 } 898 | 8392
6 595 19.18 | 3.19 16.64 1599 | 8336
16 6.25 28.66 } 5.27 18.39 1 2339 | sl
24 6.63 3198 | 9.07 2836 | 2291 ‘ 71.64
36 7.15 3439 | 9.54 2774 | 24.85 7226
48 7.70 41.44 10.78 26,01 30.66 73.99
61 7.80 7821 11.68 15.53 6353 | 8447
72 7.90 209.06 12,03 575 19703 | 94.25
90 810 | 39045 17.04 436 | 37341 95.64
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Table 4. Volatile base produced from mackerel muscle
stored under semi-unaerobic condition at 20+:2°C

Time of | ol . . T
| Total volatile] Amine N n Ammonia N | n,
1 . . M w100 B2 w100
s;ch;aslf:;e |pH of meat), - "y (N (ng) N X (ns) ‘ N X
mg% mg% mg%
0 5.50 10.69 1.74 16.28 8.95 . 83.72
6 5.90 19.59 7.52 38.39 12.07 61.61
13 6.00 27.16 14.63 53.76 12,54 46,24
18 6.18 35.73 18.87 52.81 16.86 ! 47.14
24 6.54 32.64 19.64 60.17 13.00 39.83
30 6.85 40,12 23.97 59.75 16,15 | 4025
36 6.90 44.20 26,61 60.20 17.59 39.80
42 7.00 48.76 26,75 54.86 22,01 45,14
48 7.15 50,83 27.18 53.47 23.65 46.53
54 698 — — — — | —
63 7.08 53.72 28.05 52.21 25.67 47.79
72 7.45 75.48 30.29 40,13 45,19 59.87
96 8.12 226,98 30.97 13.64 196.01 86.36
Fig 1,
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The formation of volatile base and the change of pH in the course of
putrefaction of the muscle of mackerel (Scomber japonicus) under
aerboic (Figl.) and semi-unaerobic condition (Fig2.) at 204:2°C
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Table 5. Volatile base produced from round herring muscle
stored under aerobic condition at 204+2°C

"Time of | . . .
Total volatilel Amine N n Ammonia N | n.
storage |pH of meat! * -=L %100 2 X 100
(hrs.) | |base N (N () (ng]
( mg% | mg% mg% |
0 5.68 20.30 2.21 10,89 18.09 89.11
16 5.80 3462 | 8.59 24.81 26.03 75.19
29 730 | 40,21 13.31 33.10 26.90 66.90
5 | 830 [ 23290 10,28 4.41 222,63 95.59
63 | 8,50 { 480.25 11.79 243 468.47 97.55

Table 6. Volatile base produced from round herring muscle
stored under semi-unaerobic condition at 20+ 2°C

“Time of | " e e——
| bH of * otal volatile] Amine | M owi00 mmonia N | n: 10
sgﬁiz;.g)e “p of meat] base N (NJ Em]} B } N Cns) V_A_>N X B
mg% mg% mg%
0 5.68 20.30 221 10.89 18.09 89.11
19 5.70 33.84 7.67 22,67 26.17 77.33
32 6.60 53.12 11.14 20,95 41.99 79.05
48 7.10 124.26 1507 12.13 109.19 87.87
67 7.30 197.97 | 21.24 10.73 176.72 89.27
Fig 3.
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The formation of volatile base and the change of pH in the course of
putrefaction of the muscle of round herring ( Elrumeus micropus)
under aerobic (Fig 3.) and semi-unaerobic condition (Fig 4.) at 201 2°C
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Résume

We studied on the volatile base generated in fish muscle in the course of
putrefaction. Mackerel and round herring muscle were stored in room tempe-
rature under aerobic and semi-unaerobic condition, and the generation of ammo-
nia and amine was determined. The results of these experiments on mackerel
muscle are represented in Table 3, 4 and Fig. 1, 2, and that of round herring
in Table 5, 6 and Fig. 3, 4. From these experiments, it was known that the
decomposition products and the pH value of fish muscle differs according to
the storing condition and to the species of fish.
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