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Quality Improvement of Chum Salmon Oncorhynchus keta

Product by the De-blood Processing

Koji TsuJI1, Hiroshi NOMATA, Koji EBITANI, Shigeharu NOBUTA and Akiyuki SATO

De-blooding is an effective method for adding high value to fresh marine products and has been report-

ed to be effective for keeping the color of fresh salmon fillet. In this study, the effects of de-blooding on the

quality of processed salmon products were assessed by investigating chemical parameters and by sensory

evaluation. De-blooding reduced the trimethylamine (TMA) contents in dry salmon (toba), salted salmon

(yamazuke), and flaked salmon significantly compared to their untreated counterparts. After storage of six

months at -30°C, de-blooded salmon roe showed significantly higher values in lightness of luminosity (L*),

redness index of chromaticity (a*) and chroma, and lower peroxide value (PV) compared to non-de-blooded

samples. Sensory evaluation of fillet and dry salmon also showed quality improvement by de-blooding.
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