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Slaughter Conditions of Fall Chum Salmon
Associated with the Elapse of Quality
Changes after Death
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Naohiro Kosaka, Mutsuo Hataxo
and Genji KoBavashI

Abstract

Quality assessments of semi-bright late-run chum salmon were conducted after slaughter-
ing in four different ways. Electric slaughtering by pulse direct current suppressed the
increase in the “K” value though rigor mortis was observed to be completed relatively early.
Bleeding by gill removal was effective in keeping the salmon fillet pink during frozen storage
for a year at —20°C. When the fishing ground is near, electric slaughtering is considered
desirable. However, when it is far, dipping the live fish directly into iced sea water filled in
the fish hold is considered more desirable. Clubbing to death was considered as an ideal way
of slaughtering when the catch is small. In this case, rigor mortis lasted as least 24 hours
under 0°C-1°C.
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Fig. 1. Determination of the relaxation point of rigor.
The point that gives the same area between S, and 8, is defined as the relaxation point of

rigor.
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Table 1. Direct current condition on fall chum salmon generated by electric

harpoon
Ampere Voltage Resistance
Inside the body 278 A 151 mV 5.6 mQ
Surface of the body 04 yA 151 mV 240.0 kQ
Sea water 21.0 xA 2mV 10.5 k)
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Fig. 2. Changes in hardness of the body of fall chum salmon during storage at 0°C-1°C.
O----O Electric slaughtering; @—@ Suffocation; A—-— Gill cut off and bleeding;
A---A Clubbing to death.
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Fig. 3. Elapse of rigor mortis of fall chum salmon during storage at 0"C-1°C.
A : Onset of rigor mortis; B: Full rigor; C: Relaxation of rigor.
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Fig. 4. Changes in “K” value of fall chum salmon musecle during storage at 0°C-1°C.
Symbols are the same as in Fig. 2.
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Fig. 5. Comparison of the carotenoid amount and the “a” value between the bleeding and
unbleeding fall chum salmons after storage at —20°C for a year.
A, B, and C represents individual fish.
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