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- STUDIES ON THE S0O-CALLED TOKO-MEAT (MEMBRANOUS TISSUE OF
" SPERM OIL).
I. THE DISTRIBUTION OF NITROGEN IN TOKO-MEAT.

Takeshi SHIBATA

(Faculty of Fisheries, Hokkaido University)

1.  The writer experimented on the sweet-flavoured component contained in. the hydrolyzed
solution of TOKO-meat, the tissue surrounding sperm oil. ‘
2. At first, the distribution of nitrogen in TOKO-meat was investigated.

According to those resuts, the principalsolid constituent of TOKO-meat is the albuminoid

Cousequently, the hydro]yzed solution of TOKO-meat yields greater amounts of g]ycme
than the hydrolyzed solution of other meat. But glycine is not always the component which
gives the sweet flavour. -

5. It is interesting that this meat contains a hi‘gh percentage of crude fat, but it is doubtful
whether this fat differs from the sperm oil or not. ’
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Table 1. The composition of Toko-mest.

Composition (94in Freshmeat|2Zin Dry matter
Water 41.67 ' —
Dry matter 58.33 100

Crude protein 25.59 41.08
{Crude fat 16.67 28.53

Ash 3.83 6.57
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Table 2. Distributrion of various soluble niirogens.
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Soluble nitrogen

25 in Fresh meat

log in Total-
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Table 3. Amounts of gelatin,

. s %in Total-
Various nitrogen " nitrogen
Total-N 100 -
Protein producing
gelatin~-N 54.98
Gelatin 52.76

Table 4.Van slyke’s

protein analysia. -

Various nitrogen-form

9 in Total.nitrogen

Total-N
Ammonia-N
Humin-N
Basic—N

Arginine-N

Mono-amino~total-N

[ Mono-amino-N

lNon—ﬁminmN

100
6.10
‘ 2.83
17.46
16-02
69.44
59.10

10,34
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