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A method of freshness determination of aquatic food products
Yukio Tomiyasu, Masamichi Toyomizu and Kikuo Takahashi
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Rémumé

A method of freshness determination based on KMnO,consumption of the
steam distillate has been proposed. The procedure is as follows:

Steam-distil 2g of a minced sample until 100cc of distiliate is obtained,
catching it with 10cc of 0.1 N KMnO, solution, then acidify with 10cc of
H.SO; solution (1:1). Heat the solution on an asbestos-covered plate by a
direct flame until it boils, after putting in it a namber of fragments of kaolin.
plate, then place it at once on a boiling water bath for exactly 10 minutes,
Introduce 10cc of 0.1 N oxalic acid solution to this, Shake well in order to
dissolve the produced precipitate, Then titrate back with 0.1 N KMnO,
solution. Subtract the blank value from the amount of KMn(Q, consumed
and calculate the subtracted value for 100g of the sample.
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By the method mentioned above, the increasing amounts of consumed
KMnQ, of several kinds of fishes, shell-fish and “Kamaboko” have been mea-
sured. The increasing curve of the amounts of KMnO,-consumption was
sharper than that of volatile baslec nitrogen which is usually measured as an
index of gpoilage. The amount of KMnO,consumption at an early stage of
spoilage was different according to the kinda of fishes, at 20~30ec. Satisfac-
tory result was obtained with shark fish, the freshness of which can not be
determined by measuring volatile basic nitrogen, though its increasing curve
was not so sharp as those of other fishes,



