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On the Variation of Free-Tyrosine Content of
Fish Meat in Decrease of its Freshness - II

Estimation of Tyrosine Value under
Application of Xanthoproteic Reaction

Fuyuo OTaA and Jun'ichi NisHiMoTO
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Table 1. Effect of concentration of nitric acid on colour value

: Extinction at lapsed time after preparation of
T%:Z:‘:g‘l.m Cg?fr‘i COf nitric acid solution (hr.)
(mg.) acid sol. ] 24 48 72 96 120 144
conc. 0.146 0,137 0.178 —_— 0,175 0,165 —
0.1 1:1 0.122 0.119 0.118 — 0.120 0.122 —
1:2 0,118 0.121 0.119 —_ 0.119 0.120 —
conc. 0.234 0.241 — 0,203 —_ — 0.235
0.2 1:1 0,220 0,225 —_ 0,220 — — 0,222
1:2 0,217 0.220 —_ 0.218 —_— — 0,222

Table 2. Effect of nitric acid on colour value

Tyrosine in Extinction in use of nitric acid of a few makers
test scl.
(mg.) a b c
0.1 0.120 0,112 0.132
0.2 0,225 0,203 0.235
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Table 3. Effect of heating time on colour value

Tyrosine in Extinction at various heating times (min.)
test sol.
(mg.) 1.5 3.0 5.0 10.0
0.05 0,045 0.050 0,260 0.060
0.1 0,088 0,118 0,122 0,120
0.2 0,156 0.217 0,220 0,222
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Table 4. Effect of excess alkali on colour value
(Tyrosine in test solution : 0,15 mg.)

Extinction in adding excess volumes (cc.) of sodium-hydroxide or
Added solution water
0 1.0 20 3.0
alkali 0,173 0.168 0.162 0,157
water 0.173 0.166 0.160 0.158
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Table 5. Development of tyrosine value in fish meat
during storage

. Storage Tyrosine value (mg. %) ‘ Ammonia

Species (Ellztt?vg) Xar;ttllétt)l;:ggteic : Ph;:;cé{l ;'gag. c(i gf.efl;:g (N(ig;lxtr?;% )
0] 4.1 12,4 83 17
Sardinia melanosticla 1 13.7 21 8.4 23
(=4 V) 2 372 33.1 — 41 —_
3 428 416 —12 46
0 184 25,1 6.7 15
Katsuwonus vagans 1 25.2 9.6 144 18
(h v #) 2 33.6 48,7 15.1 33
3 39.1 53.9 14.8 52
0 72 72 00 15
Paracaesio caeruleus 1 5.2 234 18.2 24
(7rdx4) 2 48 280 232 28
3 125 33.8 2l3 60
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Résumé

Simple method based on xanthoproteic reaction was presented to estimate the
free-tyrosine content of fish meat, which was noticed as an index of fish quality
in the previous work.

It was infered from the application of this method in the fish meat during
spoilage, that the method was more suitable than that with phenol reagent, for
estimating the tyrosine value which is to indicate the degree of decomposition
of fish-meat protein.
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