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Studies on the Prevention of Reddisch Discoloratibn Qf )
Fish-Products (1)
Hanato TSURUGA, Tadao NITTA, Reiko SHIMAZAKI and Kazuo TERAMOTO

Reddish discoloration of fish-products are attributed only by some unsaturated fatty acids in the
the precursor of the discoloration

several components of fish-oil, and these oxidative products
products——may be the early oxidative products. Hydrogenated sardine-oil which Iodine value
is below 80 could not develop the discoloration in our experiments.

The other side, in the components of fish-muscle, not only the volatile basic nitrogen but the
other basic nitrogen may affect on this phenomenon.
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Table [
Discoloration developments of sardine-oil, decolorize doil and its unsaponifiable matter by treating

with fat-extracted fish-meal.

Sample

No. | ' 0.065 0.295 |. 0.378 0.42( ‘ 0.565 | . Original oil

Decolorized- Nol. by treat-
ing with acid clay
Unsapenifioble matter - of
the original oil.

0. 196 144 192 . 336 Remarks

No. 2 0.016 0.304 0.40| 0.450 0.582

No. 3 0.383 — — — 0. 364
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Table | )
Properties of hydrogenated sardine-oils and their developments of discoloration by treating

with fat-extracted fish-meal.

|‘a
Acid | Sopo. | Iodine ‘ E lf:/am
Remarks

value value value ‘ OHr. ! 48Hr. ‘ 96Hr. ‘ 168Hr. ' 216Hr.
No. | 1.86 179.3 151.7 0.0l6 0.047 0.122 0. 155 0.213 | Original oil
No.2 0.99 177.0 123.9 0.016 0.028 0.064 0.093 0.120 ' .
No.3 0.96 177.8 106.3 0.016 0.016 0.036 0.055 0.07]
No.4 0.90 179.8 80.0 0.015 0.015 _— 0.022 0.022
No.5 0.75 179.3 63.5 0.014 0.010 0.019 0.020 0.022

R ORI QIR T & e REOBREITR O YR L, HEINo.4, RUNo.SEmA EFB LT
Wi WVRITHER T B ivdo
4. YhBEG » RBTE oREIREO R L OREER

KE 3D VW0 LR UBEY 105, 4QOCITARAE Li= o i DI THIFEMIE e MERTR, v & v
BOEIBIT T DEBRER, v vHEBEOBKEHRCH CIrRERR, 7 ¢ JEERR For-
mol R & o7, Wik v 7 2T VERC L o THWRT s EFRo Y 2 L,



Table I
Changes of the several type’s Nitrogen included in fat-extracted fish-meal treated with the

hydrogenated sardine-oil.*

) ] ] 7, O —
ol 02t i ematne unest-| AN | Cchitiea N | Eidn of | Bevene
racted matter . in water exts. |Benzene exts.
No. | 0.062 | 6.2 — 0, 6228 —_— 0,277 0. 4575
No.2 | 0.1078 | 6.2 4,338 0. 5547 1.811 0, 167 0. 3053
No. 3 0. 1407 6.3 5,058 0. 4864 2,224 0,099 0.1186
No.4 | 0.1827 | 6.4 5.838 0.2534 2,802 0.022 | 0.046
No.5 0. 1850 6.4 6,325 — 2,930 0.020 0.037

*all the figures about nitrogen are presented as the mg of Nitrogen per Ig of the fish-meal

which absorbed hydrogenated sardine oil.
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Table [V
Froperties of the blowned sardine-oils.
Acid Saponifica-| Iodine Acetyl Peroxide-O | Kreis *% 1%
value tion value value value g/1000g *| Test value E cm

original oil 2.20 168.2 180.0 — 0. 307 0.22 0.012
blowned oil| 5 79 174.9 167.7 — l.430 0.43 0.006
No.2 3.88 180.8 150.7 4.28 1.019 0. 66 0.010
No. 3 4.75 188. 6 131.0 12.46 0.804 0.42 0,027
No.4 7.55 192.0 116.2 26,28 0.832 0.65 0.036
No. 5 10. 74 198.7 99.2 -— 1.136 — 0.048
No.6 10.75 202.6 84.9 — 1. 306 — -

* Peroxide values were measured by a method of Bittenbender (1950)
1%

*% Kreis test values are E lem Of the oil treated with HCI and phloroglucinol.
Table V
Discoloration developments of various blowned sardine-oils by treating with fat-extracted fish-
meal, ¥
N ;
~Jime Bl 48Hr. 96Hr. 168 Hr. 264 Hr.
Original oil 0.008 7 0,083 0. 299 0.435 ‘O. 534
. Blowned oil 0.012 0.148 0.286 0.4l 0. 48]
No. 2 0.018 0.108 0.229 0. 341 0. 391
No. 3 0.015 0.083 0.153 0. 246 0.317 -
No. 4 0. 026 0. 104 0. 154 0.231 0.263 .
No. 5 . 0.074 0. 114 0.077 0. 056 0. 056
No.6 ’ 0. 062 0. 040 0. 037 0.041 0.046

* All the figures is presented as E :?m of the treated blowned sardine-oil,
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