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Changes in Properties of the Boiled Minced Meat Ball (Tatakidango)
of Sillago japonica during Storage of Fish or Minced Fish (Surimi)

Kazuko OBA,’I‘akako NAKAGAKI, Yumiko HAYAKAWA, Ari ISHIDA and Machiko ONO

Abstract

In order to obtain a knowledge on storage condition of fish or minced fish (suri-

mi) for keeping the properties of the boiled minced meat ball (Tétakidango) of
fresh fish, we determined the contents of proteins and free amino acids as well as
the physical properties of Tatakidango of stored fish or surimi in different condi-
‘tions. Contents of proteins and free amino acids of fresh meat of Sillago japonica
were 17.1% and 1.02%, respectively, and both decreased gradually during one-
week storage. Changes in the physical properties such as the breakness and hard-
ness of Tatakidango were the most drastic in the case of fish as a whole stored in
ice water, and were much less in the case of surimi stored in a refrigerator (+
57C) or in a freezer (—25C). When NaCl was added to the surimi before boiling,
the physical properties and sensory evaluation of Tatakidango were improved. In
this study, it was found that the best storage condition for keeping the properties
of Tatakidango of Sillago japonica was a frozen storage of surimi at —25C after
adding NaCl.

#

BT & AT, EHBIETRBGES M2 WERORIEHLEE LT, B h0EL6NT
WAELREAHEDO—DOTHD. LaL, EHUNOHBTRIECERIA TS EIZWELE
V. BEERNMEEAF LAV EOMIS, SASAEORIES 77 575 A Sofba
B - PPERROFRME R EIRAEE OB LICBI T B RO AT L A LW b b, IhSER S AL
WHHO—-2EEZ LN, BEOEAEFICBVT, AROEISHERSATEBY, AR
ERATERIZHENIEOA TR, oMBicBWTHEBICETARBEO—2>THL L E
bhb.

ARFFETId, FSEAAOKYE: BYBSHRCE 2B B2 RV THMNT, AR RELS
HETHRL, BFETOBRNOEE Y 0 BRWMlT IV BOE(Le#~2. k2, RO
HPBUCHE D 7272 & LA SO L AWM OZE(L S X CREO RIS R 2 RET L 7.

il



X B 75 O&

1. EBMESIUHEE

1) EERM#

EHRHEMEH S CHE S N2+ X (Sillago japonica) (15—25g) % FMERE b 12 KKIZ
DIIFEIEL, FOHD ) HIZERIZHW 7.

2) A

Sy HEBRAERINAF - 79 FHORELXH V. BRIKEHAB L Mo —fgatEx
I TR S ORI £ v 72

2, ANOEEY X

BADKEBR AR LTk, VA RIIFL Y74 VA ATEEER (—25C) L7
%m,mﬁa*m%tb#iOOéﬁ%mm¢K%ﬁum)Lt%@,@?U%KLT%ﬂ‘
DPRNVITFL 74NV LTEL, SHUUEHERIIANTEGEER (—25C) Lbo, @)F
DEEQ)EFEBKICHEEE (+5C) LAbon4BohE RA L.

3. TUBELELEEFEACORR

ML B OFEEE, KKEBAECHHEE L SBMEL2a2sSRicBs L, £k,
BAD S WO LT T 2 O TEGB & fp W7, S510KkE L3k TFL
BERV2~37HT0, $0HEZRARLL. AELAEMLATVIOEAIE, THEOE
BEDO3IBDOEIBERML, 5121 ~258H (R—ZAMRIZEBET) To7. $HELFR
$TAHENE, TEHRNKGL, TOHHOREFEH L WIS I8, £ERN, E&No
05 (25g) 22N ZNIHE (EE3amXESdem) 2% D, 400mDBHEAKT T 4 50
MMBGREE L, 7/ & PATEHBL /.

4. FONTHEBIVHERT I/ BOMEEER 4
SHIZBALAR, T0&, MBARABE L7752 FATCEREGV/wWO0% ) 70
ORERR (TCA) %X, I AKRETFAF—TERL, 10%TCA BEIRBOISERI L
HITHRERHE LY, HLO5EEICXY), TCA TAEED & NEE SIS 7. AR
tTHEOTE M T2EBEEL, T2 ITELDETHRIEL, £5I12, Ny, TATESE
WKEREL:. BORTEBHBEOERZHMEL, 20dP0—E®% 1NNaOH iZE» L, ¥
37 HBOPEICH /2. D 1N NaOH i 2004 12, BB K TSHEHRR LA F - 5
y Pty o8 B mARE® 3wz, 10~20501%(C H L1245 X6 5FC595nm DI
KLU, FMETNT I By N EE LTHY, o 2885 RIEL.
TCA TIEE 5% K TIOREICHRL, 2052 50.5m % REREICHLY, = v e F) Vgl (B0
HHMETEMRASH, 7IVEBEBSHHA=- e F) Y RE) £1.25mM%, 100C T205-F
MERL 72 GHEtR, n-7 08 —U50% B -7a% 7 — ) ik=1:1) TE&E*5m
WAL, 570nm OWKEXBE L. )L o 248#E7 I /e LTHY, 73 /BE%
BE L 72,

5. BEOWMBLEEE

BN (5g) #30mnrunmkia Xy —(1: 1)BEHREEDBIZHTTIRARESFA
W—THERL, FIRXAT74 NV —5HVTABL, REZHEMD 7 0Ok L I X5 ) —
VEBPCTERL, >BLTA2HEEE MDA, HSWEOLEHNTSI 25 T T,
B FAEETHRE Lz, REAEIOMIZA TE BB LRI IMIE D 700k L A8 E K



XS VEBESEEL. K AY ) —VBIZmO 7 uaskibakinz, KRB LHE
Wrook v aE@rpHLE—RBICEORZ0aRkVARIIMAL. BELLFRAREIZS
ZAaxANT, WETZouRVLadBEELL. 8610, —FEHBICRZDLET, N, ¥ATH
WEESIIBREL, FRTAILICLY, BEEYHEL.

6. KUFTIVILTIRFIEBRXE

TCA TAEWH DT £ b ¥ BB F % ¥ > /82 Bl i [0.125M F U 2 -HCHE& il
(pH 6.8), 4% 7% ) VEREEF b ) o 4 (SDS), 10% 2-A VAT s ) —n] &N L,
100C T3 rmmesL, kEHY > 97 ZilA (1 ~3mg/m) 2FBEL 7. SDS 2#5410%
RYTIUNMT IRV RETHRAS T VEBRIKE 21707, § 828NV FD
BB |ZI30.255% D22 v =T Y YT Y N TI—R-250 (X V) 2. HFET—7
— & L Tid ‘Electran’ DypF@&~Y— A —F v b (F b0 AC, 12,300; 347 TYE Y,
17,200; ¥E€ MY 7Y =42 A, 25,700; AKTNVT I, 45000; HMiE7 VT I >,
66,250; A KFS 2721, 76-78,000) % v 7-.

7. FEEEACOWMD, B ORE

MAFRBREEDO X AR/ - —IC AN — F A — ¥ — (RREE&KRSH) <
WT ) L RE Y % 5 e LSl L 2.

8. LEELEACOERRE

7T EREATORREEES, MBHFHBEBERIC) TRE T 2 A F 2 7 2 P0IS, 5 BBEEE S
TREFME T o7, TabbEEAS (EFIIBVLY, 4 :BVWLWY, 31429, 2%
T, 1 IFEFICEITERDA, I EN5ZDNRANVIZE > TERL .

BRESUVEE

1. RRFREPO2NIHE, HE7 I/ BOZE(L
AEBRICHWAFAOY Vs, #7378, BEEY Table LISRLE. V328
BRIZAADIT 1%, HHET I :

B o Ei1.02%Chor. b Table 1 (fon(tien;s }(:f proteinf, free amino acids and
oy .. 3 1 t t S -ll . .
0){[_5032 <§T> Bjiﬁlﬁ]ﬁiﬁi’%@: ipia o e meat ol Sillago ]aponzca
RSN TWAIEIZEW. LaL, Content* )
(g/100g tissue)

TEE&R131.01% Tdh D H50%15%

Protein 17.1 + 1.06 (7)
VWET . —RRICADRE S
Eﬁé ‘Z;) 2 f, e HE‘L&E Free amino acids 1.02 £ 0.09 (6)
RWERICLORLY, £HO 1.01 % 0.03 3)
A—A—m—; N 4)
§ED %Ej}i’ RKEwrantna % Mean values + S.D. (n): Sample number

L A A o8 —EH, #ito

LI ADRWEABORLBHETHIL, 7Y 7 AEROLEBH AN, TORKEEL
Fig. 1IZ/R L7z, 9 U 8V HEROBIRERETGHITE L 258 [WF(—25°)] IRk b/he
<, KKEELAHE [WFO)] KRLKTH 7. BORBICHEET S 7057 7 — EIEH
ELLCTHENT, AONMEYBRL OKKERB L 5E, 77—y WRShhotads, &>
NIBDOBRVEEILKRED o7, THHICLK, GELEHERKL7ZHE [MF (=25, .
MF (+5°)], # v 2 BRI a2 G HERE L 2580 & KKEE L -Eodhl<ah
ok, THHOEHEBERDO S o2 BORLI/IE DR, ARETEROVBELTVLOT
TaFT7—EiEEIL WD THLEEBbNS.



1

p—y - -

—

Protein(g/100g tissue )

Fig. 1 Changes in protein contents of the meat of
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of the meat of Sillago japonica during
storage in four different conditions

Symbols are the same as in Fig. 1.
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