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Studies on the Manufacture of Canned Salmon
I. The odor in canned salmon manufactured from frozen fish as the raw material

(1) Chemical components of the odor of canned salmon made from frozen fish

Eiichi TANIKAWA, Terushige MOTOHIRO and Shigeo SHOJI

Abstract

With the use of frozen fish as a raw material for canned salmon, there is often formed a
particular detestable odor or flavor in the can. The chemical components of the odor which
could be separated by steam distillation from canned salmon, were detected by paper partition
chromatography and a detector tube.

The substances thus detected as the components of the odor formed in the canned salmon,
were piperidine, formic acid, formaldehyde, and 5-aminovaleraldehyde. On the other hand, in
canned salmon which was made from fresh salmon used as control, those components were not
detected. In the succeeding papers information will be given on the source of the odor.
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Scheme 1. Fractionation of the distillate obtained by steam distillation with
canned salmon meat
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Table 1. Components of the odor and chemical composition of canned salmon

T Volatile | <rqiir. ! mo . '0.226 NaOH N e ’ o~
basic | volatile . Total [ e Ether 1 aoiq | Saponifis|pogis peroxide-0,| | Components
Sample can ' nitrogen acid | nitrogen nitrogen extract value cation value %) of the
: (mg%) (mg%) ‘ (%) (%) (%) value 4 odor
Canned salmon, ‘ Hydrogen sulfide,
" . ’ 29.6 | 1.2 3.46 0.43 7.8 3.5 186.6 147.7 0.40 | Cadaverine,
by fresh material i : Formic acid.
Canned salmon, i Hydrogen sulfide,
by frozen fish 1 Cadaverine,piperidine,
31.3 ‘ 1.7 3.20 0.89 6.3 5.5 180.7 151.5 0.67 | Formic acid, Acetic

(With a particular

odor) |
|

acid, Formaldehyde,
t—-aminovaleraldehyde
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