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Quality of Kamaboko Prepared from Frozen-Stored Lizard Fish

(Saurida wanieso)

Yoshiaki TaBaTa, Yukinori Nozaki and Ryoichi KaNAzU

After storing a kind of Lizard fish (Saurida wanieso) in -20°C and -50°C freezers, we
examined “ashi” (elasticity) of Kamaboko prepared from the fish meat by measuring C. V.
(curd meter gains), organoleptic scores and total activities of Ca2* -ATPase of actomyosin
extracted from the fish meat. The results obtained from five lots are summarized as follows:

1) “Ashi” of Kamaboko prepared from frozen-stored fish meat was weaker than that

from fresh fish meat.

2) Good Kamaboko may be prepared from the fish stored in the -50°C freezer for a
month, but it may not be always true with the fish stored in the -20°C freezer for a
month.

3) Some correlation between total activities and C. V. may be recognized in each single
lot through the period of frozen storage including the period of being fresh and raw.
However, the correlation is thought to be considerably low at the extent of two lots or

more.
4) The third lot was a special one in terms of considerably high total activities of
actomyosin despite the weakness of *ashi” of Kamaboko prepared from raw fresh fish meat.
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Table 1. Properties of Kamaboko prepared from frozen-stored Lizard fish meat and total
activities of Ca2*-ATPase of actomyosin in the fish meat.

Material fish ¢ emStorage g  Moisture W. H.C. 1S Cl'OYI' Sensory  Total
(received date) (°CI),. (week) P (%) (%) e (Xg Jei) value  activity
g 6.80 79.0 88.7 880 863 12.2 50,22
250 1 6.82 ” 90.6 668 806 12.0 65, 0%2
I -20 1 6.74 ” 89.6 514 618 10.5 49 4%2
(29th, Aug.)
' 50 9 7.12 83.0 86.4 303 614 10,2 87.8
-20 9 7.09 ” 80.7 344 398 8.8 40.4
L Q 6.73 79.0 91.5 848 1274 10.3 62.5%2
(thSept) 50 4 - . 92.2 564 886 0.3 52,6
’ 20 4 - ” 91.0 425 634 8.9 30.4
#1Q 6.82 79.0 86.8 426 376 7.6 90 5%2
-50 5 7.00 83.0 79.1 238 276 8.4 46.3
(19 th]]ISep ) 20 5 6.90 v 72.8 257 264 7.8 23.4
' 50 7 7.11 ” 74.2 202 250 7.9 60.6
20 7 7.01 ” 75.1 205 213 7.0 45.7
r 0.841 0.702 0.728 -0.096
kL Q 6.90 79.0 89.2 806 1019 10.8 50,0%2
(26thIVSept) -50 3 6.90 81.0 87.7 458 511 9.3 78.8
' 20 3 7.02 ” 88.2 487 495 8.9 61.9
*1Q - 79.0 93.4 666 753 10.6 78.0
-50 2 6.90 81.0 89.8 473 572 10.2 72.9
(2nd VOct ; 20 2 6.99 ” 87.5 368 423 9.2 35.5
' -50 4 7.12 83.0 86.7 387 476 10.0 63.6
-20 4 7.13 ” 76.7 223 212 7.6 47.6
r 0.601 0.756 0.769  0.731
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 other parameters. -
*1 : Fresh fish. *2 : Supernatant only.
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Table 2. Basic data for total activities of Ca2*-ATPase of actomyosin extracted from frozen-
stored Lizard fish meat.

Material fifh Actomyosin Ca2+*-ATPase ;I;cgili_
ty*3
Lot No. Storage Supernatant Precipitate (M
temp. (week) Py*1 Sy%2 Po*1 Sg%2 Pi/min
(received date) (°C) (mg/4g) (pM Pi/min/mg) (mg/dg)  (uMPi/miin/mg)|/4 )
—*5 0 162.2 +13.8 0.315 +0.025 — » —_— 50,2%4
-50 1 179.5 0.367 — e 65.9%4
ot . - - *4
(29th, Aug.) 20 1 176.4 0.280 49 .4
-50 9 166.3 +24.9 0.454 +0.115 69.6 =234 0,137 +0.061] 87.8
-20 9 119.9 +37.4 0.279 +0.096 45,5 +34,9 0,076 +0.052 40.4
—%5 0 131.5 +55,2 0,488 +0.059 —_— _— 62, 5%4
I
(11th, Sept.) -50 4 123.0 +19.8 0.380 +0.048 35,9 +12,7 0.144 +0.029] 52.6
-20 4 100.8 = 1.3 0.263 +0.001 33.1 =+ 6.3 0.111 +0.031| 30.4
%5 0 |138.9 +£11.0 0.649 +0.088 _ — 90, 5%4
-50 5 | 149.2 +14.6 0.279 +0.027 62.6 + 4.5 0.071 +0.036| 46.3
i .
(19th, Sept.) 20 5 121,0 = 9.2 0.186 +0.003 475 = 2.1 0.017 =0.002| 23.4
-50 7 132.8 +13.2 0.333 +0.009 96.4 +12,2 0,171 +0.020| 60.6
~20 7 123.7 + 2,1 0.272 +0.009 98.4 + 6.7 0.123 +0.033) 45.7
—*5 0 117.9 +40.6 0.423 +0.066 — e 50.0%4
v
(26th, Sept.) -50 3 151.6 +12.2 0.411 +0.022. 121,2 +25,9 0.133 +0.016| 78.8
-20 3 137.4 £17.7 0.331 +0.040 126.2 +35.1 0.126 --0.012| 61.9
—*5 0 134.2 +15.2 0.516 +0.014 42,9 £16.0 0,189 +0.070| 78.0
-50 2 127.7 +26.2 0.453 +£0.000 47.3 +24.0 0.291 +0.100| 72.9
\%
(2nd, Oct.) 20 2 85.4 + 1.2 0.349 +0.044 38.1 +30.8 0.135 +0.117| 35.5
-50 4 148.8 + 9.1 0.358 +=0.008 102.0 +63.3 0.086 +0.033| 63.6
-20 4 152.7 +15.0 0.241 +0.089 139.4 +32.0 0.079 =0.010| 47.6
*1 : Protein concentration in meat. *¥3: Py x S; + Pp x Ss.
*2 : Specific activity of Ca2*-ATPase of actomyosin. *4 : Supernatant only.

*5 : Fresh fish.
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