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Fig.1 Chum salmon Oncorhynchus keta of the maturation
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Table 1  Analysis of meat of salmon Oncorhynchus keta

%
Water 69.3
Crude protein 22.7
Lipid 6.8
Lipid 1.2
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Fig.2 Changes of acidity during maturation of salmon fish sauce
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Fig.3 Changes of pH during maturation of salmon fish sauce
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Fig. 4 Change of nitrogen during maturation of salmon fish sauce
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Fig.5 Change of formol nitrogen during maturation of salmon fish sauce
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Fig. 6 Free amino acid composition during maturation of salmon fish sauce
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Table 2 Chemical analysis of salmon fish sauce

Organs Protease A added gg?}ggiiﬁs’e added
pH 5.5 53 52
Acidity * 2.7 35 3.8
NaCl (g/100g) 25.0 21.5 21.3
Total nitrogen (g/100g) 2.11 3.05 3.40
Amino acid nitrogen (g/100g) 0.66 1.94 2.34
Amino acid (%) 31.3 63.6 68.8
VBN (mg/100g) ** 164 62 73

*  Volume (ml) of 0.IN NaOH necessary to the titration of 1ml of sample to pHS.5.
**  Volatile base nitrogen.
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