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Studies on Smoked Fish Products-I1

The effect of pressure by weights on the penetration of sodium
chloride into fish muscle during salting

Minoru AkiBa*, Terushige MoToHIRO*, and Shunichi Kupo**

Abstruct

The penetration curves of NaCl into fish muscle under pressure by welghfs
were estimated. The more the Dressure was increased, the more rapid penetration
of NaCl was observed
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Table 1. Relation between the values of *““t/w’’ and ‘‘t’’ or ‘“p/w’’ and ‘“‘p”

Pm““f;) p=34.9 g/em? 26.2 17.5 8.7
g?g&;f(t) Cw | Yw | p/w | w. | tw | pw] w | t/w | pw| w | tYw | p/w
1 0.13| 7.7| 269 | 0.12| 8.3| 218 |0.1010.0 | 175 | 0.06 | 16.7 | 145
4 — | — | —]o.18!22.2] 146|0.17 | 23.5| 108 |0.12|33.4| 73
7 0.17 | 41.2 | 205|0.19 | 36.8 | 138 |0.18 | 38.9| 97 |0.11|63.6| 179
1 — | — | —lo.21|52.4| 125/ 0.19|58.0| 92|0.14|78.7| 62
20 0.20| 100| 175 |0.22 | 91.0| 119 | 0.22|81.0| 80|0.14| 143| 2
28 0.26| 108 | 134|0.26 | 108| 100|0.23| 120| 54|0.16| 175| 54
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Table 2. Values of “a”, *‘b”, “¢” and “d”

P 8.7 g/em? 17.5 26.2 34.9

a 10 6.8 6.0 1.3

b 6.6 4.4 5.0 3.9

c 32 32 38.0 41 36 94
3.0 3.0 3.2 3.5 4.0 4.9

t 28 days 20 11 7 4 1
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