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Icing or Freezing Preservation of Lizard Fish (Saurida elongata)
for Kamaboko Material
Yukinori Nozaxki, Yoshiaki TaBata and Ryoichi Kanazu

For Kamaboko material, we preserved lizard fish (Saurida elongata) in iced or
frozen state, and other lizard fish (Saurida undosquawmis) in iced state. We rec-
ogniged the following effects:

1) The available term of icing preservation was within a week for both lizard
fishes.

2) When the fishes turned unadaptable for Kamaboko material, volatile basic
nitrogen level reached 30 mg % of iced fishes.

3) The “ashi” (elasticity) of Kamaboko and the total activity of actomygqsin
Ca?"ATPase showed a tendency to decrease during freezing preservation.

However, a tendency to increase was also observed in some specimens.
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Table 1. Properties of Kamaboko prepared from lizard fish(Seurida elongata)
meat stored in iced or frozen state and total activities of Ca®*’

~-ATPase of actomyosin in the same fish meat,

Material fish C.V.
Lot No. Storage pH Moisture W.H,C, J.s, x107t Sensory To.tsjl
. : . values  activity
(Served on) (day) %) % (g) (gfem®)
0 695 830 8173 414 1,278 10.0 1508
) 5 1705 ” 884 330 591 10.0 781
Icing 11 703 ” 72.3 153 169 3.8 778
17 695 ” 76.9 140 155 34 87.1
24 - ” - - 126 3.0 56.1
_ T 0718 0902
I 5 705 83.0 88.0 495 801 10.4 1164
Freezing 17 T.03, ” 90.9 604 1,430 105 1142
at 0C 31 713 ” 89.7 552 1,226 100 811
(25th, Apr.) 41 698 ” 894 650 1,091 105 731
T -0827 0.148
-5 701 830 89.0 672 1210 101 1427
Freezing 17 705 ” 89.2 413 755 9.5 116.2
at -20C 31 715 ” 84.0 304 382 9.1 80.2
41 700 ” 895 442 834 101 528
r 0460 0722
0 703 830 900 624 1,101 10.7 150.0
5 710 ” 875 447 687 88 69.6
Icings 11 715 ” 75.0 152 18 2 4.3 95.9
18 1710 ” 710 168 163 41 385
25 698 ” 65.0 140 119 3.2 9171
r 0590 0.636
II 5 713 83.0 896 553 1,169 105 1250
' Freezing 18 713 ” 89.3 470 1313 107 947
(16th,May) at -50C 31 7.15 ” 870 595 1,189 10.6 79.7
41 1704 ” 89.7 605 1,636 10.1 1145
r 0426 —0216
5 7.25 83.0 912 706 1,356 10.3 84.9
Freezing 18 710 ” 889 434 1,180 10.3 483
at 20T 31 7156 ” 84.0 429 851 103 27.9
41 104 " 84.2 424 641 9.7 725
r 0.667 0.269
0 680 83.0 86.0 488 2740 10.3 1049
Freezing 5 675 ” 85.6 464 1,596 101 917.2
at -50C 15 740 ” 85.8 434 813 102 72.2
28 692 ” 86.7 3564 586 9.2 55.1
49 698 ” 87.4 462 1,107 103 85.0
IIT r 0944 0891
(2Bth, Aug.) ) 5 680 83.0 T77.0 282 836 8.8 458
Freezing 15 738 ” 84.5 424 489 9.4 26.6
at 20C 28 692 ” 838 353 571 9.5 30.2
49 685 ” 83.6 275 450 1.6 65.0
T v 0393 0.86 6

Descriptions for abbreviations are as follows:

WHC. : Water holding capacity, C.V,! Breaking strength by curd meter.

J,8.: Jelly strength, r . Correlation coefficient between total
activities and other parameters.
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‘Table 2. Changes of charactistics of lizard fish(Saurida ¢longata) meat during

icing and freezing(-50C and -20C)preservations,
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Descriptions for abbreviations are as follows!:

DMA-N  :Dimethylamine-Nitrogen,

: Volatile basic nitrogen,

VEN
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Table 3. Properties of Kamaboko prepared from lizard fish (Sewrida undosquamis) meat stored
in iced state and total activities of Ca?*-ATPase of actamyosin in the sane

fish meat , S
) ’ C.v.
Storage pH Moisture W, H. C, 3.5, x10”t Sensory Total
(day) (%) %) (g) (g/em?) values activity

0 6.98 83.0 875 870 1,976 106 94.2
3 698 ” 75.1 238 335 7.4 741
5 708 4 ) 83.6 256 315 7.9 84.8
7 7.06 ” 775 228 292 5.6 829
10 7.01 ” 679 145 166 4.2 75.4

b 0858 0835

" Descriptions for abbreviations are the same as in Table L
* The fish was served for experiments on 28 th, August,

Table 4 Changes of characteristics of lLizard fish®(Saurida undosquamis)
meat during icing preservation,

s VEN N Actomyosin Specific Total Sensiti

torage - . activity activity -vity
(day) P mga) (mg g Protein (uM Pi,/ (M Pi/

(mg4g) mi n/mg) min4g) (%)

0 6.50 142 0.6 5443 0173 942 1121

3 630 258 4.7 4749 0156 741 137.0

5 665 2178 7.5 5728 0.148 84.8 1010

7 671 298 9.3 481738 0170 829 L1711

10 6.90 446 128 550.4 0137 . 75.4 1184

Descriptions for abbreviations are the same as in Table 2.
¥ The fish was served for experiments on 28th, August.
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Fig. 1. Changes of Ca'“' —ATPase activity of actomyosin and PRTCHBELABMEILT, by
C.V. (Breaking strength by curd meter) of Kamaboko - Y Ok Xk & OBHERTR ) 3
prepared from lizard fish(Sgurida clongata) meat during &' 7T Y OKEETLV, ROFE
freezing storage at ~50T( @, @) and —20C ( = . BRI,
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