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Fig.1 The mature chum salmon Oncorhynchus keta, S, A,B,CandD grade



2 A QLD H T« FIERSET « RPET < (LIRS « S0 &4 « BERT « —F%F—n]

7%% GO T HE-DZIIRE, A7+, B7F+, CTFEBLUDTFDS5EEND S
S, AR I EERN65cm, KEH 4kgDAT F E W, A7 F FBETFIBHGAA SN,
C7“7L AR R0, HEIREETH 2 7O HFE L. BERET Ly S i
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Fig.2 Changes of components during maturation of salmon fish sauce
@Organs, AProtease A added, lProtease A and Collagenase added
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Table 1 Chemical analysis of salmon fish sauce

Organs Protease A ProteaseA, Collagenase
added added
pH 55 53 52
Acidity * 2.7 3.5 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

*

Volume (ml) of 0.1N NaOH necessary to the titration of 1ml of sample to pHS.5.

NI BORRIBE SICERFICLDEINEE, PIAFLT IV, YAFIT IV
LT vE=TREOHBEHIERBRERMVAER I NS, INIEFE. BEHOMELED L35
RTS8 B 5, BN T 5 EEMEOFRNE B 5, EFhic, I 2T NVERGT S EMN
BORKE 725, HAHERABERELER. BRAZRMNT 5 C &gk b NEGX
(= RN ﬁ%ﬁﬁ%%gﬁ%ﬂﬂuT RN Lo BEEZIRINT 22 &ick b, RN

EREERRIMEIN, BESEESY, AEHONEN RS 5 EMRBEI NI,
Table 2 Volatile base nitrogen of salmon fish sauce
mg/100ml
Organs Protease A ProteaseA, Collagenase
added added
164 62 73
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Fig.3 Free amino acid composition during maturation of salmon fish sauce
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(4) 1,1-Diphenyl-2-picrylhydrazyl (DPPH) 5 ¥ % JUiHZHE D HIE
R, B S LT, AR oBRILEEsIEFIcEHS TV 2, REHONT
FRALAEVE &2 E L 7252 (Table 3), a2 5 =7 =4, 7077 -+, WEIRIMNXZ %100
g 112155 gmol Trolox, 152 gmol Trolox, 127mol Trolox T& - 7z, BERBIFIEZ T W7 &
BDE S WNE DA DREHE 0 IRILEE IS B ontc, TORR» O BRI
I & 2 ZlB e THBILIER @ & 2 iy o3 ek & v, BEREVE D S & 72 - 70 & & H3Tk
WTE,
Table 3 Antioxidant activity of salmon fish sauces as determined
by the 1,1-Diphenyl-2-picrylhydrazyl (DPPH) method*
( Trolox g mol/100g)

Oreans Protease A ProteaseA, Collagenase
& added added
120 152 155

* The DPPH method, in which the radical scavenging capacity of Trolox
is used as an indicator.

(5) 7-7 3 7 &k (GABA) O Jll5E
GABA 3. MO ML HEEZ SO MAHRBIEOLEZEICHYTH 5 & an, LHEE
HahTwd, 79+ vo4r@aEiho GABA BIZO W THNHER (Tabled), 25 -4
F =¥, FuoFr7—¥, NERMNX%%100g $1121.2mg, 1.6mg, 1.8mg T&H > /-, GABA
BT OWNEICH ST ENbh>TVEY, IOICHEEMRICL ARSI, BEANO
BEmcEZ ETN TV, COME» OEEHOREHILE L TRENEHTE 2l TH - 720
Table 4 7 -aminobutyric acid (GABA) content of salmon fish sauces

(mg/100g)
Orean Protease A ProteaseA, Collagenase
gans added added
1.2 1.6 1.8
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(1000 fold dilution)

Fig.4 Antimicrobial activity of salmon fish sauce using paper disk
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Fig.5 Seasonal dishes with salmon fish sauce
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Fig.6 Brewing plant tour and study of salmon fish sauce
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