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Fading of Muscle Color by Heat Processing of
Fall Chum Salmon

Tomoko Masupa*, Koretaro TakaHAsHI* and Mutsuo HaTANO*

* Faculty of Fisheries, Hokkaido University, 3-1-1 Minato,
Hakodate, Hokkaido 041

The reason of more fading color of fall chum salmon (Oncorhynchus keta) muscle than that of
sockeye salmon (Oncorhynchus nerka) by heat processing was investigated. Fading was attributed to
the following phenomenons : @ Decrease in Hunter’s chromatic @ as well as b values was more
pronounced in chum salmon than in sockeye salmon against the same decrease in carotenoid content.
@ Hunter a value as well as b value of salt-soluble protein+stroma protein fractions of fall chum

salmon muscle decreased more than that of the sockeye salmon by the heating process.
ity of human eyes to color changes are differed by difference of a value.

® Sensitiv-
Thus, chum salmon muscle

whose a value is originally less than sockeye salmon tends to exhibit an apparent fading compared to

sockeye salmon.
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Fig. 1 Relationship between carotenoid con-
tent and a value of the salmon muscles
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Fig. 2 Relationship between carotenoid con-
tent and b value as well as whiteness of
the salmon muscles
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Fig. 3 Changes in a value of sockeye and
chum salmon muscles under various
heating conditions
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Fig. 4 Changes in carotenoid of sockeye and
chum salmon muscles under various
heating conditions
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Fig.5 Changes in a value of salted and
unsalted sockeye and chum salmon
muscles during heating at 120°C
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Fig. 6 Changes in carotenoid content of salted
and unsalted sockeye and chum salmon
muscles during heating at 120°C
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Fig. 8 Changes in color of the salt-soluble and

insoluble protein fraction of sockeye
and chum salmon muscles after heating

at 120°C

Table 1 Color of the water-soluble fractions of

sockeye and chum salmon muscles
after heating at 85°C

Characteristics* Sockeye Silvery chum
a value —0.52 2.64
b value 7.82 9.81
Whiteness 65.35 61.05

* Diameter of 6 mm cell was used.
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