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Quality of Kamaboko Prepared from Iced Lizard Fish -

(Saurida wanieso)

Yoshiaki TaBaTa, Yukinori Nozakr and Ryoichi KaNazu

We estimated organoleptic scores, C. V. (curd meter gains) of Kamaboko prepared from
the meat of iced Lizard fish (Saurida wanieso) and total activities of Ca2*-ATPase of
actomyosin extracted from the same meat as adopted for Kamaboko. The results of three
lots estimated during the period from December.to February are summarized as follows:

1) The meat of fish iced for more than 10 days was no longer suitable for use as the
material of Kamaboko. '

2) A measure of correlation existed between “ashi” (elasticity) of Kamaboko and total
activities of actomyosin in each lot. The correlation was significant at 194 level all through
the lots. However, the correlation coefficient was considerably lower in two lots and each
lot was fairly characteristic with respect to C. V. and activities. Therefore, the representation
of “ashi” of Kamaboko only by total activity of Ca2*-ATPase of actomyosin was thought
to be insufficient. ‘

BIERY THEB Lich Yy v =1V Saurida wanieso Hp STEBUHBTIT 2O “EY 23, EEAERHCHEL
THDICHNTET T2 EAHD L ENTELDY, RELENT, BEICE?s "B OBETRERERD
BLHNCEZA T BEEIRBE LD TR LA M -1,

CNODHRP S, =V EEROHEFERELT, BEAL LN T ZKHIC DN THERST 5 C L%
FEEELNLOT, HEICDSE, KEIVIEONTHTIZCAHELED SB7 £H~5 i, T2 b3
v v D Ca2'-ATPase £FHICONTHHINBE L& LTz,

E - -

HE BERY ARy V=2V Saurida wanieso ZF, #D—PEEABOERICEL, 3T T
E=— OISy MORBE LSO FTLOBkEBOTKAL, &5, 3~5COBRECREL
e b DEFERITHE U 70,

MEFORY W2 SERTH 505, KRBT NTEBEE L1,

pH, gk, C. V., BREEHKERKS TTHERD ERBIITE - 7o

TORIF v OME AEERY CEKTHSH, 2, Ml RN, B USEKIELREKL T 2
= T EAE—L U e 33 CHEER K DR Uic, F72, 0.8M KCl EEKIC X 5 fhibikiii



14 M« T - @ KLk vy 7=y polBLhIIZCD5R

NP

60
40

20

ATPase activity
(Pi FMol/min/4g of meat)

0 1 2 3 4 5 21
Duration of extraction (hours)

Fig. 1. Effect of extract-duration upon
total activities of Ca2+-A'TPase
of actomyosin extracted from iced
Lizard fish (not including ATPase
activity in precipitate protein).
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Table 1. Properties of Kamaboko prepared from iced Lizard fish meat and total activities of

Ca2+*-ATPase of actomyosin in the fish meat.

Material fish C. V.
Moisture W. H. C. Sensor Total
H .S, -1 y ot
Lot No.  Storage OO value  activity
(Received date) (day) (g /ch)
0 7.00 '83.0 89.8 470 646 11.7 94.5
3 7.00 ” 90.6 450 546 10.8 68.2
I v
(10th, Dec.) 6 7.10 ” 87.0 280 250 8.5 42.5
9 7.06 ” 90.9 470 576 11.4 54.4
13 6.99 P 85.9 240 236 7.6 47.8
r ©0.555  0.706  0.804 0.738
0 6.98 83.0 89.0 603 829 12.1 96.6
5 6.95 ” 1 90.6 403 592 11.1 72.6
I ‘
(9th, Jan.) 11 6.99 ” 75.5 130 125 4.7 48.8
16 6.98 ” 84.1 190 174 5.4 54.6
21 7.09 ” 80.5 150 136 4.8 49 .4
Is 0.790  0.997% 0.985%  0,997*
0 7.05 83.0 89.0 520 847 11.8 122.6
6.95 ” 91.9 685 937 11.6 99.0
|
(15th, Feb.) 13 7.08 ” 90.2 330 355 9.0 94.1
18 6.91 ” 80.4 153 142 5.4 89.4
23 7.01 ” 81.6 163 166 6.9 87.8
rs : 0.521

0.624 0.752 0.777

Descriptions for abbreviations are as follows: .

W. H. C. : Water holding capacity. C. V. : Breaking stress by curd meter.
J. S. : Jelly strength. r : Correlation coefficient between total activities and
* . Significant at 0,19 level. other parameters.
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Table 2. Basic data for total activities of Ca2*-A'TPase of actomyosin  extracted from iced
Lizard fish meat.

Material fish Actomyosin Ca2*-ATPase Total
Supernatant’ Precipitate activity*3
Lot No. Storage Py¥1 Sq*2 Py¥t Sgk2 (eM Pi/
(Received date) (day) — (M Pi/min - (M Pi/min min/4 g )
(mg/4g) /mg), (mg/4 ¢) /gy

0 278.5 0.306 43.3 0.214 94.5
3 270.1 0.244 21.3 0.108 . 68.2

I
(10th, Dec.) 6 173.5 0.231 18.2 0.130 42,5
9 189.5 0,252 47.5 0.139 54.4
13 175.2 0.249 24.5 0.159 47.8
0 165.0 0.366 170.0 0.213 96.6
5 169.2 0.275 111.8 0.233 72.6

o
(9th, Jan.) 11 118.0 0.224 117.2 0.191 48.8
16 131.5 0.234 132.2 0.180 54.6
21 125.9 0.183 156.4 0.169 49 4
354.8 0.337 13.1 0.230 122.6
5 167.2 0.344 177.5 0.234 99.0

m
(15th, Feb.) 13 367.7 0.245 20.2 0.198 94.1
18 189.6 0.272 191.7 0.197 89.4
23 137.5 0.300 229.0 0.230 87.8

*1 ! Protein concentration in meat.
*2 : Specific activity of Ca2*-A'TPase of actomyosin.
*31P1X81 +P2XSg.
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