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Changes in the quality of the dark and white muscle of Pacific saury, Cololabis saira,

during storage in ice (Short Paper)

Koji TSUJT*, Akiyuki SATO*, Hiromi KANEKO™* and Hiroshi NOMATA*
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Table 1
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Weight,length and rigor index of Pacific saury
used for analysis

Storage Body weight Body length  Rigor index

day (g) (cm) (%)
0 145.5 314 100.0
141.2 30.7 100.0
136.1 30.2 100.0
1 130.8 29.5 100.0
153.7 304 100.0
158.1 30.8 100.0
2 1494 31.2 87.8
154.4 29.5 85.9
181.6 32.0 66.0
3 149.7 29.5 76.8
172.4 31.0 80.7
153.9 30.9 84.4
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Fig-1 Changes in percentage of IMP in the dark and white
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Fig.2

muscle of Pacific saury during storage in ice.

IMP (%) : (IMP/(ATP+ADP+AMP+IMP+HxR+Hx))
X100

@®, Dark muscle ; O, White muscle. Each point
indicates mean of 3 samples and vertical bars
represent standard deviation.

Storage time(day)

Changes in percentage of HxR in the dark and white
muscle of Pacific saury during storage in ice.
HxR(%) : (HxR/(ATP+ADP+AMP+IMP+HxR+Hx))
X100

Refer to the legend of Fig. 1 for details.
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Fig.3 Changes in percentage of Hx in the dark and white
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Fig.6

muscle of Pacific saury during storage in ice.
Hx (%) : (Hx/(ATP+ADP+AMP+IMP+HxR+Hx) )

X100

Refer to the legend of Fig. 1 for details.
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Changes in the K-value in the dark and white
muscle of Pacific saury during storage in ice.
Refer to the legend of Fig. 1for details.
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Changes in the Lactic acid in the dark and white
muscle of Pacific saury during storage in ice.
Refer to the legend of Fig. lfor details.
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Changes in the pH in the dark and white muscle
of Pacific saury during storage in ice.
Refer to the legend of Fig. lfor details.
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