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Studies on Keeping Freshness of Raw Fish and Shellfish

III. Icing with furylframide and chlortetracycline for preserving
Saury intended for processing as a seasoned
dried product, ‘‘ Mirinboshi ”’.

Minoru AKIBA,* Terushige MOTOHIRO,* Tokuo INOUE,*
and Noboru KIMURA*

Abstract

The effect on Saury of icing with furylframide and chlortetracycline was
studied. The results are summarized as follows. }
1) The storing period was lengthened as a result of icing with these preservatives.
2) An antibiotic effect was observed in the initial stage of the icing.
3) For the pre-treatment of oily Saury, butylated hydroxyanisol (BHA) was
effective for preventing the oxidative deterioration of the body oil.
4) The effect of BHA did not last until the time of processing the Saury as a
seasoned, dried product, ¢ Mirinboshi”’.
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Fig. 1. Changes in the pH value during icing by various kinds of ices

O: Control (Normal ice),
A: Ice containing chlortetracycline (5 ppm),
[d: Ice containing furylframide (5 ppm)

Solid line...... Treated with BHA

Dotted line...... Not treated with BHA

(Same in the following figures)
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Fig. 2. Changes in the bacterial count during the icing
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Fig. 3. Changes in the amount of volatile basic nitrogen during the icing
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Fig. 4. Changes in the acid value of body oil during the icing
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Fig. 5. Changes in the saponification value of body oil during the icing
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Fig. 6. Changes in the per-oxide value of body oil during the icing
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Fig. 7. Changes in the pH value of Fig. 8. Changes in the amount of volatile
seasoned dried fish (Mirinboshi) basic nitrogen in seasoned dried
during storage fish during storage
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Fig. 9. Changes in the amounts of volatile Fig. 10. Changes in the acid value of the
acids (as acetic acid) of seasoned body oil of seasoned dried fish
dried fish during storage during storage
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Fig. 12. Changes in the per-oxide value of the
body oil of seasoned dried fish during
storage
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