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STUDIES ON THE MANUFACTURE OF CONSERVATIVE
MARINE FOOD PRODUCTS

[{. ON THE MANUFACTURE OF PRESSED-DRIED FISH

Eiichi TANIKAWA, Minoru AKIBA and Terushige MOTOHIRO

(Feculty of Fisheries, Hokkaido University)

The writers have studied on the growth conditions of molds 0?1 the surface of the
pressed-dried fish and then on the prevention of the germination of molds.

The results were as follows. .

(1) When the water contents of products were approximately below 1625, the molds could
not germinate. But when the water contents were above 189/ the molds could germinate.

(2) In the case of the products were laid in the condition below 702 of relative
humidity in air, the molds could not germinate. When the relative humidity became above
7025 in the chamber, the water contents of products also became above 18% absorbing the
moisture in air, then the molds could germinate.

(3) The smoked products were prevented from the germination of molds comparing
with the non-smoking products. But the effectiveness to prevent the germination of molds

was not so much as expected.
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Table 2. Variation of the amount of Peroxide-
oxygen of extracted fat during storage

at 87°C. (0. mgjgm oil)

2. HRo#BE4YHconT
1) #MH R 2BOTRE L REROBE R B L oBIR

) Days
Sample ™~ | 0 ‘ 7 days ’ 10 days 1 35 days
! 1 ; ;
A ‘ 25 | 28 | 254 26.4
B 23 \ a1
i

|
27.5 } 29.3
|

Table 3. Change of the lodine value of
extracted fat during storage at 37°C.

(Wijis method)

~— Days i
§§r_nplé\\y 0 7 days ' 10 days x 35 days
\
A © 130,41 127.19 ‘ 125.31 111.76
B 128.49 125.71 ’ 109.13 -+ 93.20

Table 4. Relative humidity, concen-
tration of sulphuric acid
and its specific gravity.

Humidity’ Cone. of H2804 1 S.G.

w0 % 48 % | 1.380
50 | 42 , 1.325
60 38 1270
70 33 | 1245
80 2% 1.190
%0 16 1.085

Note ; Error is 0.5~-1.995 at 10°~30°C.
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Table 5. Days required for germination of mold by the difference of the
temperatures and humidites of environments.

Temp. 10°C | 20C | 30°C

Relative Humidity 70%‘ 80 | 90 | 100 1 0 | 80 | 90 100 | 70 1 80 | 90 | 100

Days for germination | — | 26 | 20 | 15 | — | 19 | 15| 12| — | 5] 10| 7

Water content at the time
of germination }4.9 v 18.1 {1 203} 225 | 15.1 | 183 | 215 23.1 152 | 19.0] 223 | 25.6
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(1) EELoEm (1938): £k, 14, 19,
2 X & (1938): HK, vol.7, 111, 217.
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