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‘Studies on the Prevention of Reddish Discoloration of Fish-Products (VI)

Hanato TSURUGA » Tadao NITTA

Lipid-transference to the surface of the fish-body, accompaning with the reddish discoloration of the
fish-oil, is caused by the oxidation and hydrolysis of the lipid catalyzed by the lipase and lipuxidase in the
muscle.

By the oxjdation and hydrolysis, the lipids are given increasing polarity, and these properties transfer

themselves to the surface as the water transition owing to muscle dehydration.
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Fig. 1. Paper-chromatogram of oxidized and unoxidized fish oil eluted with 80% EtOH ascending five
hrs. at 40°C.
Fig. 2. Paper-chromatogram of oxidized and unoxidized fish oil eluted with Hy O descending two hrs.
at 40° C.
Fig. 3. Paper-chromatogram of glyceride and free fatty acids of fish oil eluted with HyO descending
two hrs. at 40° C. '
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Oxidized Unoxidized Oxidized Unoxidized Oxidized Unoxidized Glyceride I'ree-acid
Sudunill Acidic KI-Starch Acidic KI-Starch B.C.G.
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