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Table-1.

Mineral component in different types of salt ( g ) %

Salt types
Purified Ordinary "Sashisuse" Mexican Macleod
C1 0.65 59.50 60.22 58. 85 59. 45
-S04 0 0.01 0.02 0.22 0.14
Ca 0 0.06 0.02 0.07 0.05
Mg 0 0.08 0.01 0.03 0.03
K 0.01 0.20 0.08 0.20 0.02
Na 39.33 38.26 38.98 38.12 38.51
NaCl 99.97 97.26 99.08 96.91 97.90
UM 0 0 0 0.02 0.01

UM, unsoluble matter

* donated by Japan Tobacco Inc.

"Sasisuse" containes magnesium carbonate (0.38%) and sodium

phosphate (0.27%) as additional components.
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Table-2. Sensory evaluation of the muscle of red seabream and

yellowtail soaked in different types of salt solution

Salt types
Purified Ordinary "Sashisuse" Mexican Macleod

RED SEABREAM

Saltiness 0 0.2+0.21 0.1%0.46 -0.1+0.26 0.1%0.36

Umami 0 0.4+£0.37 0.6*0.42 0.3+0.21 0.3%0.40

Thickness 0 0.9+0.26% 1.0+0.11% 0.940.20% 1.1%0.29%

0TQ 0 0.8+0.13% 0.9+0.26% 1.240.31% 1.0X0.17*

Hardness 0 0.2+0.20 -0.1%0.35 0.3+0.45 0.1%0.24
YELLOWTAIL

Saltiness 0 0.2%+0.23 -0.1%0.19 0.2+0.33 0.1%0.24

Umami 0 0.2+0.44 0.3%0.33 -0.1%£0.21 0.1%0.33

Thickness 0 0.1+0.12 0.4%0.50 0.2%+0.27 0.1%+0.10

0TQ 0 -0.1%£0.16 0.1%+0.18 0.2+0.37 0.1%+0.49

Hardness 0 0.2+0.21 0.1%0.30 -0.2+£0.39 -1.0%0.12

0TQ, overall taste quality

sensory score, mean*SD ; n=7

¥, p < 0.

05
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Table-3. Content of free amino acids in the red seabream muscle

soaked in different types of salt solution (mg/100 g dried muscle)

Salt types

Purified Ordinary "Sashisuse" Mexican Macleod

Taurine 143.5 136.0 134.2 140.0 134.2
Aspartic acid 1.3 1.6 1.3 1.2 1.3
Threonine 3.1 3.2 3.1 3.2 3.3
Serine 13.3 12.4 13.2 11.1 13.2
Asparagine 1.3 2.1 1.9 2.1 2.0
Glutamic acid 6.4 9.1 7.1 5.8 6.5
Proline 0.4 0.2 1.2 2.2 1.1
Glycine 10.3 16.6 11.1 10.1 9.9
Alanine 25.5 26.2 24.4 31.0 26.5
Valine 1.4 4.7 2.9 4.9 2.2
Methionine 1.1 1.8 0.1 1.1 0.1
Isoleucine 1.0 2.4 2.8 1.2 2.0
Leucine 3.7 2.5 4.9 3.1 2.8
Tyrosine 2.2 1.8 2.7 1.1 2.0
Phenylalanine 1.0 1.2 4.5 2.0 1.9
B -Alanine 3.1 2.3 2.4 2.9 1.9
Histidine 2.6 4.7 4.6 3.9 4.1
1-Methylhistidine 0.1 0.9 0.9 0.1 0.4
Ornithine 3.3 2.6 3.1 4.0 3.9
Lysine 18.1 9.6 17.7 16.7 18.5
Arginine 1.2 2.1 1.0 1.9 1.6
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Table-4. Content of free amino acids in the yellowtail muscle

soaked in different types of salt solution (mg/100 g dried muscle)

Salt types

Purified Ordinary "Sashisuse" Mexican Macleod

Taurine 20.3 26.0 19.2 20.0 24.2
Aspartic acid 1.4 1.6 1.8 1.5 1.6
Threonine 8.1 7.5 3.8 9.2 7.8
Serine 9.4 10.2 10.0. 9.1 8.4
Asparagine 1.7 0.9 1.8 1.1 1.9
Glutamic acid 14.3 10.5 12.2 13.7 15.1
Proline 0.1 0.2 0.7 0.2 1.2
Glycine 17.1 16.6 12.0 18.0 19.1
Alanine 22.1 26.1 27.5 21.8 26.6
Valine 4.4 4.6 5.9 4.0 3.2
Methionine 3.0 2.8 3.1 2.2 3.1
Isoleucine 4.8 4.3 3.8 4.4 5.0
Leucine 7.7 5.6 6.1 5.1 4.9
Tyrosine 6.2 5.9 6.7 7.7 6.0
Phenylalanine 2.1 0.9 3.1 4.0 3.7
B -Alanine 2.0 2.3 2.4 3.1 2.8
Histidine 625 647 651 679 701
1-Methylhistidine 0.2 0.4 0.3 0.2 0.4
Ornithine 7.1 6.6 8.0 4.9 5.9
Lysine 54.1 39.7 47.3 55.7 56.0
Arginine 0.9 1.1 1.2 1.3 1.6

—446—


SSRF020
スタンプ


Table-5. Content of ATP and its related compounds in the muscle of
red seabream and yellowtail soaked in different types of salt

solution (umoles/ g dried muscle)

Salt types

Purified Ordinary "Sashisuse" Mexican Macleod

RED SEABREAM

ATP 0.36+0.11 0.13+0.03 0.16+0.06 0.13+0.02 t

ADP 0.11+0.09 0.09+0.04 0.10+0.09 0.07+0.02 0.12+0.05
AMP t t t t 0.05+0.04
IMP 5.88+0.33 5.76+0.24 5.77+0.07 5.82+0.12 6.04+0.45
HxR 1.43+0.31 1.34+0.12 1.56+0.20 2.01+0.09 1.00+0.08
Hx 0.35+0.12 0.35+0.09 0.43+0.08 0.60+0.04 0.39+0.07

YELLOWTAIL

ATP 0.67+0.19 0.23+0.07 0.34+0.16 0.22+0.09 0.40+0.08
ADP 0.07+0.02 0.08+0.01 0.05+0.03 0.04+0.01 0.06+0.01
AMP 0.02+0.01 0.02+0.01 0.02+0.01 0.03+0.02 0.04+0.04
IMP 3.23+0.43 3.46+0.09 3.55+0.15 4.22+0.64 3.13+0.46
HxR 1.98+0.30 1.88+0.16 2.21+0.33 1.17+0.21 2.00+0.17
Hx 0.67+0.09 0.45+0.01 0.99+0.10 0.40+0.03 0.51+0.08

Values are expressed as meantSD; n=b

HxR, inosine; Hx, hypoxanthine; t, trace amount
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Table-6. Contents of total, nonprotein and protein nitrogen

in the muscle of red seabream dissolved in different types

of salt solution (mg/100 g wet muscle)

Salt types

Purified Ordinary "Sashisuse"

Mexican Macleod

Total

nitrogen 222+0.3  251+0.2%  332+0. 6%k
Nonprotein

nitrogen 193+0.1 166+0.1 166+0.1
Protein

nitrogen 29 85 166

306+0. 1%x 303+0. Lk

198+0.1  198+0.1

108 105

Values are expressed as meantSD; n=4
¥, p < 0.05
xk, p < 0.01
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Effects of Various Salts on Flavor and Texture Quality
of Fish Meats

Morihiko SAKAGUCHI

Faculty of Agriculture, Kyoto University

Summary

Muscle pieces of red seabream Pagrus major and yellowtail

Seriola quinqueradiata were soaked in solutions of various types

of commercial salt and tested organoleptically for flavor and
texture quality. Contents of free amino acids, nucleotides and
soluble protein nitrogen were compared in the muscle pieces
treated with the different types of salt. There was little
difference in saltiness, umami and texture (hardness) among
the red seabream muscle treated with all types of salt, while
significant difference was detected in thickness and overall
flavor quality between purified and all other types of salt.
Any flavor and texture attributes in the yellowtail muscle did
not differ between these salt types used.

The muscle of red seabream was rich in taurine, serine,
glycine, alanine and lysine; little difference was observed in
amount of these free amino acids among the muscles with these
salt types. The muscle of yellowtail was greatly abundant in
histidine, followed by lysine, glycine, alanine, taurine and
glutamic acid, while little difference of content was found
among the muscles. IMP and inosine occurred in large quantities
in the muscle of both red seabream and yellowtail; the dif-
feren was statistically insignificant among the muscles with
the salt types. The muscle of red seabream soaked in purified
salt solutions showed higher levels of soluble protein nitrogen
than that done in the other types. This evidence suggests that
the difference in thickness and overall flavor quality partly

arised from the difference in quantity of soluble protein.
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