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Studies on Smoked Fish Products

V. Change in the amount of bound water
in fish muscle during smoking

Minoru AKIBA*, Terushige MOTOHIRO*, and Shunichi Kupo**

Abstract

Change in the amount of bound water in Akta mackerel flesh during smoking
was estimated. The results are as follows:

1) The absolute amount of bound water  decreased during salting before
smoking.

2) The amount of bound water also decreased with the reabsorbing of water
in the desalting stage.

3) The amount of bound water decreased continuously during the smoking
process. The reason for this is considered to be a decrease in the capacity for
holding-water in the fish muscle protein because the decomposition of muscle tissue.
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