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v Studies on the Pickle of Fish Products.
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The possible dencity of acetic acids solution of pickle are 395 at fresh meat, and 195 at
fish cakes. The fresh meat pickle became softend and soluble graduaily, theréfore we must
prevent the autolytic enzyvme action

for long storage. High tepw%at ire malies ‘it possible,

T

but the meat coagulate. We failed preliminary salting
after all to soak the mest (more than 1 hour) in a
arimicnia solution) at fizst,

and succeeded
solution as 1 % of

line

and then to pickle in acetic zcid
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Fig. 2 The changes of the pH value of
pickling solution during storage, here
the meat lost freshness before soaking.
al%,blb59%,c29,d?25%e3 % -
acetic acid solution either.
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Fig. 4 The changes of pH value of 1, 2,
3 and 6 95 acetic acid solution during
meat storage. The meat are salted;or
dried before marinade.’
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Fig. 3 The titration curve of
extracted solutisn. &
A. 5 c.c. extracts are titrated with 6
9% acetic acid solution. )
B. extracts are titrated ave tifrated
with N/10 NaOH and HCI solution.
a, i fresh meat
b meat softend by autolfnc action
¢ Satumaage .
Narutomaki
Chikuwa
boiled meat
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_ Fig. 5 The changes of pi value of 1%
acetic acid solution during meat storage.
The solution are changed several times.
A @ salted and dried meat, x salted
meat. The solution are changed when
the pH showing over 5.

B. iried fish cakes. the solution are

ig. 6  The changes of meoisture of meat.

g

A& 59, x 1595, N 209, [[125 78
salted, + dried, (O fresh, meat. R
5 g4 salted and fresh meat stored in
celd box. here the meat became
softened and muddy.

C A before, 8 after 3 days store.

es}

1, fresh meat. 2, boiled meat. 3, 4,
dried with heat.
5, 6, dried in sun shein.

changed every day at first.
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