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Studies on Smoked Fish Products-I
Manufacture of smoked herring (1)

Minoru AxiBa*, Terushige MoroHIRO*, and Shunichi Kupo**

Abstract

An experiment was made on the changes of water and NaCl contents in
herring meat during the salting or desalting process of round herring comparing
with the changes of hardness of the herring body. As a result, an inverse pro-
portional relation was observed between the hardness of herring meat and its salt
content during that processes.
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Fig. 1. Changes in water content in herring meat
during the salting of round herring
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Fig. 2. Changes in NaCl content in herring meat

during the salting of round herring
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