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The Characteristics of Processed-Niboshi Made of Anchovy Captured
in Nagasaki Prefecture—0J
— Studies on the Body Size and Chemical Properties of Niboshi —

Machiko AbacHI" LY ukinori Nozaki

OO To clarify the relation between the body size and chemical properties of niboshi-iwashi made in Nagasaki
Prefecture,chemical components were analyzed on 23 kinds of niboshi made from anchovy landed on the coasts of the
prefecture in December,1998. As the results, the water content of niboshi was approximately 11—40 % with a wide
range of variations, and a high degree of correlation was observed between the water content and the water activity. The
extent of lipid oxidation was found to tend to be lower as the size of niboshi-fish was smaller, which is considered to be
attributed to the effect of lipid content. The contents of 5'—IMP and glutamic acid in niboshi,which were major
components of umami taste,were the greater in a lager size of niboshi-fish.
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Table 1. The size and processing place of niboshi made of anchovy captured in Nagasaki Prefecture

Sample No. Sample name Processing place Average body length Average body weight  Remarks
(cm) (g
1 Chirimen Isahaya city 1.8 0.03 =
2 Chika Obama machi 2.9 0.06 ' =
3 Kaeri Nagasaki city 3.3 0.08 -
4 Kaeri Kosaza machi 3.3 0.08 VE *
5 Kaeri Kosaza machi 3.6 0.12 VE
6 Kaeri Nagasaki city 3.6 0.13 -
7 Kaeri Kosaza machi 3.7 0.15 VE
8 Kaeri Isahaya city 4.1 0.20 VE
9 Kaeti Nagasaki city 44 0.23 -
10 Kaeri [sahaya city_ 49 0.41 -
11 Koba Minami~kushiyama machi 4.8 0.31 -
12 Koba Nomozaki machi 5.1 0.39 V.E
13 Koba Isahaya city 5.1 0.43 -
14 Koba Fukushima machi 6.1 0.74 -
15 Koba Obama machi 58 0.78 -
16 Koba Obama machi 6.1 0.78 -
17 Koba Nagasaki city 6.2 0.81 -
18 Chyuba Matsuura city 6.4 0.85 -
19 Chyuba Nagasaki city 6.7 1.26 -
20 Chyuba Matsuura city 75 1.42 -
21 Chyuba Nagasaki city 74 1.47 -
22 Oba Kosaza machi 93 2.64 VE
23 Oba Kosaza machi 10.6 5.25 V.E

*Boiled in water containing vitamin E.
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Table 2. Proximate composition in niboshi made of anchovy captured in Nagasaki Prefecture
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Sample No. Sample name Moisture  Protein Fat Sugar Ash NaCl Water activity

(%) %) (%) (%) %) %) (20°C)

1 Chirimen 39.8 44.9 34 0.4 11.5 6.3 0.73
2 Chika 15.0 64.7 6.4 0.4 13.5 2.6 0.49
3 Kaeri 279 54.3 4.7 0.6 12.5 20 0.67
4 Kaeri 15.9 62.5 6.0 05 15.1 1.4 0.54
5 Kaerf 15.4 62.4 54 0.5 16.3 1.4 0.53
6 Kaeri 125 65.0 5.9 0.5 16.1 1.3 0.42
7 Kaerf 21.0 60.1 48 0.6 135 1.3 0.62
8 Kaeri 21.7 60.4 43 0.5 13.1 1.3 0.56
9 Kaeri 17.8 61.7 5.8 0.5 142 1.3 0.53
10 Kaeri 12.7 68.6 46 0.6 14.1 1.5 0.39
1 Koba 18.5 61.3 53 0.6 143 13 0.53
12 Koba 16.7 63.1 52 0.6 14.4 1.3 0.49
13 Koba 14.5 66.7 53 0.5 13.0 1.2 0.43
14 Koba 14.9 62.7 8.7 0.4 133 14 0.39
15 Koba 15.0 66.3 6.7 0.5 1.5 1.5 0.45
16 Koba 15.2 66.8 48 0.5 12.7 1.3 0.48
17 Koba 13.5 68.6 4.8 04 12.7 1.4 0.50
18 Chyuba 12.4 66.7 6.8 0.4 13.7 1.4 0.43
19 Chyuba 11.6 68.4 53 04 143 14 0.37
20 Chyuba 133 65.2 1.7 04 134 15 0.49
21 Chyuba 18.1 63.8 6.7 0.3 11.1 1.5 0.64
22 Oba 16.3 66.7 4.2 0.2 12.6 15 0.51
23 Oba 13.9 67.8 5.3 0.2 12.8 1.5 0.51

Table 3. TBA value and carbonyl compounds in niboshi made of anchovy captured in Nagasaki Prefecture

Sample No. Sample name TBA value Carbonyl content Oxo-acid Remarks
(¢ mol/g) (mg/100g) (mg/100g)
1 Chirimen 0.27 15,63 2.38 -
2 Chika 0.49 20.33 2.56 =
3 Kaeri 0.87 30.77 417 -
4 Kaeri 1.12 33.72 6.22 VE
5 Kaeri 1.08 30.19 3.69 V.E
6 Kaeri 1.12 37.89 411 -
7 Kaeri 1.10 37.49 6.13 V.E
8 Kaeri 1.14 34.65 6.08 V.E
9 Kaeri 1.45 34.54 5.87 -
10 Kaeri 1.36 39.27 6.86 -
11 Koba 1.42 35.61 6.53 -
12 Koba 1.07 34.38 5.74 V.E
13 Koba 1.40 36.93 6.32 -
14 Koba 1.63 39.62 6.87 -
15 Koba 1.76 40.19 6.96 -
16 Koba 1.59 38.09 6.83 -
17 Koba 1.62 37.67 7.11 -
18 Chyuba 1.74 37.51 6.79 -
19 Chyuba 1.59 39.29 6.14 -
20 Chyuba 1.77 38.96 6.84 -
21 Chyuba 1.69 37.39 413 -
22 Oba 1.34 3471 4.58 V.E
23 Oba 1.30 36.99 2.36 V.E
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Table 4. Contents of 5'—IMP and 5'—AMP in niboshi made of anchovy captured in Nagasaki

Prefecture

Sample No. Sample name 5'-IMP 5'-AMP
(mg/100g) (mg/100g)

1 Chirimen 132.8 6.5
2 Chika 180.9 19.5
3 Kaerr 129.4 28.4
4 Kaerr 115.7 226
5 Kaeri 142.7 22.2
6 Kaeri 178.8 14.4
7 Kaeri 1951 20.3
8 Kaeri 140.4 16.5
9 Kaeri 193.1 14.5
10 Kaeri 256.5 224
11 Koba 207.7 16.0
12 Koba 349.2 15.7
13 Koba 261.8 18.2
14 Koba 2535 2317
15 Koba 252.7 13.3
16 Koba 239.9 13.8
17 Koba 136.0 10.6
18 Chyuba 249.3 17.6
19 Chyuba 205.1 12.4
20 Chyuba 297.9 18.7
21 Chyuba 219.9 16.1
22 Oba 2774 145
23 Oba 270.7 13.1
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