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Protein-bound Sulfhydryls in Fish Meat Stored at 2~5°C

Ryoichi Kanazu, Hidetoshi OnasHI and Yoshiaki TABATA

Mackerels obtained at fish-market and carp obtained alive and Kkilled
immediately were stored at 2~5°C, and estimating sulfhydryls (SH) in
their meats by SepLak’s method®, the-following results were obtained.

1) Of mackerels, all protein-bound SH (PB-SH) showed a decrease
throughout the period. However, the decreasing rate was not constant
and a rapid decrease was observed at a certain time of the stored period.
These tendencies may be thought to differ qualitatively from those of
K-values which depend upon ATP break-downs.

2) The facts observed in 1) were nearly the same whether the meat
of mackerels was ground or not. But, the decreasing rate in ground meat
was the highest at the beginning of the stored period, while the rate in
round fish meat was the highest on the 5th day.

3) Of mackerels, free SH (F-SH) that was mainly made up from
protein-bound SH reactive to ELLMAN’s reagent in water, also decreased
similar to PB-SH. ‘But the size of decrease was far less than PB-SH.

4) PB-SH of carp meat showed a considerable increase at 12 th hour
of the death and decreased suddenly, but the decreasing became mild
after 24 hrs. F-SH of carp meat also showed some increase at 12 th hour
of the death but the size of increase was very small.
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Table 1. Optical densities of total sulfhydryls (T-SH) and non-protein sulfhydryls
(NP-SH) in fish meat determined by Seprax’s method®), and calculated
total protein-bound sulfhydryls (PB-SH).

i Optical densities-of "homogenates* PB-SH calculated
Sample i -
| T-SH NP-SH mM/100g of muscle
|
Mackerel muscle 1 0.566 + 0,002 0.157 + 0,001 1.61 + 0,01
” vo2 0.524 -+ 0.009 0.087 - 0,000 1.53 + 0.03
Carp muscle 1 0.457 = 0.003 0.085 -+ 0,002 01,33 £ 0.01
” ” 2 0.467 + 0.014 - 0.045 + 0,003 1.40 + 0.05

* Obtained by homogenizing 1g of meat with 20ml of 0.02M DETA-Nay solution by a
glass tool.
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Fig. 1. Changes of total protein-bound SH (PB-SH), Fig. 2. Changes of PB-SH, F-SH and K-values
free SH (F-SH) and K-values in ground in round fish meat of mackerels stored

meat of mackerels stored at 2~5°C. at 2~5°C,
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