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Studies on Sardine of Nagasaki VI.

On the Sardine in Oomura Bay.

Shigeru Yasaka Teturo Hicucur and Katutoshi Kawasaki

Sardines in Oomura Bay have the largest corpulency In comparison with sardine in
the broad ocean when thy are about thirteen centimetres long.
Body length of fifteen or sixteen centimetres are the margin of growth in Oomura

Bay, and they will perhaps swim away to the outer sea.
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Table 1. Relation of head-length to
body-length

s B 13cm. | 14cm. | fem. | lécm. {T2TE~ 4V > ODEHEERLHE Lcs
THRDED & 5 kiuRE2/7,
KRERE | 3.4 2 |35 2 | 3.6 2 - (2] BT 3 45O L%

N ¥ E 3.6 2 |8.8 2 (3.9 239
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Table 2. Relation of body-height o Table 3. Relation of corpulency to
body-length body-length.
§
e £ | 13em. | Mem. | 15cm. | 16cm. 7% £ | 18em. | l4cm. | 15cm. | 16cm.
KRERE |28 729 2 3.0 4| -— FRigEAE | 12.7 | 12.6 | 117 -
B % B |26 227 2139 231 4 A W B | 112 | 122 | 1.2 | 1.7
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Table 4. Monthly corpulency of each sardines.

MEHOBRERESRTHILTHE L L

KEEAE 13cm. 14cm. 15cm. Z AHRDEER 2B
] [a] WaFHORSED b O DHE
1t g | 13.4 11.9 —
Table. § Relation of maximum eatable
12 A 12.3 1.8 1.7 portion to hody-length.

N B E e B | 13¢m. | l4cm. | 15cm. | I6cm.
n g 11.7 11.9 - KRR | 67.32%| 65.6%| 59.29% —
12 g 10.7 11.7 11.2 B | 64 67.2 70.9 | 68.7%]
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Table 6. Relation of minimum eatable 1. =B (D@2G %@LT%O%‘B
portion to hody-length & @7&1@@?&1%@%%;%@@@%&@’\*1}%
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e £ 13cm. ldem. 15cm. 16cm.

A 7Y & Lk DI KA SN E RS X
7Y ORELDT B0
2. E=RR(3I4) CHB T & i AENRBm.

MR | 60.8%| 60.79 57.9%| —
B E | 60.1 | 563 | 64.5 | €2.7%
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Table 7. Constituents of both sardines
(13cm. long)
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Table §. Constituents of bhoth sardines

(14cm. long)

K4y | HERER5 | BWES | K & K 4| HEBEE | B®S | K &
KRB | 7149 7.3% | 21.19% 1.49% | KRmRE | 72.0%)  6.29] 22.0% 1.3%
B ¥ B | 726 | 5.3 | 22,9 | 1.6 N o o | 712 6.1 | 21.9 | 1.6
[c) #E 15cm. O % KT 2,

Table 9. Constituents of both sardines Table 10. Fat-contents in each portion of

(15cm. long) both sardines.

K & | MRS | ERs | K & RER | B  o" W B
KRR | 72.09% 5.795 22.49| 1.69 KRB | 22.5% 4.3% 16.296] 15.19
» B p 5.5 r 1.5 BN W | 20.4 3.8 | 15.9 | 16.3

(2] fEOFMLCRT ZIRHRHE
EKBEA, NER. IR, NBOIEHOERERZLET %0

£

=

1. By (1) 45 RABNER & SMEER & % BT 2 & [FERED § ODITIZKS. K5
B4 A T i3 BAL D7 BB MW BRI IC A T BT RIS ENEE D F 4% Percentage 33K TH

BT LD B,
Table {1. Relation of corpulency to fat
in both sardines
# B | 183cm. | 14cn.. | I5cm.
I s B 12.7 12.6 11.7
KIENE
WRElE | 7.39%2 | 6.225 5.7
HE?%%E‘ 11.2 12.2 | 11.2
B ' OB
FAAERE | 5.3%| 6.1%| 5.5%
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