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" Sorbic acid as a growth inhibitor to fungi on dried seasoned saury

Terushige Motoriro, Minoru Axisa, Noboru Kimura
and Hiichi Tanikawa

Abstract

Dried seasoned saury was treated with sorbic acid and propylene glycol,
and was left at 30°C at R.H. 60, 70 and 9095. Changes in the pH value, the
amount of volatile basic nitrogen, volatile .acid of the muscle and peroxide value
in the oil from the muscle were estimated while sample was under such conditions.

Sorbic acid with propylene glycol prevented growth of fungi in the sample
for a month at 30°C, and maintained the quality of the sample.
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Table 1. Preventing effect of sorbic acid on the growth of fungi during storage
of dried seasoned saury, “Mirinboshi”

Relative | Addition Days in storage
humidity | . , f
sorbicacid| 1 2 3 4 5 8 10 13 15 20
Non-added| — + + + + i it kL 1 biits
909 ,
Added — — — — - — - - _ _
70% Non-added| =+ + + + + H# #H H 1 Hit
Added — — — — - — — - - -
|Non-added| + | + | + | + | # | # | w | w | w | m
609¢ .
Added — - — — — - - - - -

Note: — no growing, + slight growing, + growing, i ~#t marked growing.
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Fig. 1 Changes in the decreasing ratio of water content during storage
of dried seasoned saury, ‘Mirinboshi” 8
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Fig. 2 - Changes in pH value during storage of dried seasoned saury, “Mirinboshi”
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Fig. 3 Changes in volatile basic-N during storage of dried seasoned
saury, “Mirinboshi”
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Fig. 4 Changes in volatile acid during storage of dried seasoned

saury, “Mirinboshi”

— 252 —



1967] FILS . BV IAVATEATI VY L BROE

—%, BWROWMBHR (B it Fig.4 RT3 &R BU RN 5 B HES T—Ely
%, HH (10 HR) TR ERIILIOLBOEMOBER %2R T DL 5 HARELELY, AR
RIS HREE YR ERER L OMERGREET 380 LBDNSY, WFhit LT
L TOEREEROBKIZ YV Ve VBERIMAED DBV TREINWZ & L h, BERMEOREK
DEDV NV CEMED L DR UK E N EMN I YR B, '

F 7o Fig. 5 it AREOHHRIZ OV TOBBRILIIEDOENERL 12, T ORI LuliBRiL

902 RH ®

70%RH

Peroxide value

VA0 5 10 15 20

Time of storage (days)

Fig. 5 Changes in peroxide value of the body oil during storage
of dried seasoned saury, ‘‘Mirinboshi”
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