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Studies on the fish-components influencing the
preservatives. III
On the antagonisimwof fish-mucus to
preservativegs  (2)

Noriyuki Enomoto, Yoshihiro Komori
and Yukio Tomiyasu
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Japanese Toach

Fig. 1. The effect of mucus of
Japanese loach and conger
on the gtowth of putre-
factive bacteria.
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Fig. 2. The effect of the mucus of conger on the growth of putrefactive
bacteria in the presence of varipus preservalives.

(1) Bouillon {2) Bouillon+1 cc mucus soln.
{3) Bouillon+3cc mucus soln. (4} Bowillon+5cc mucus seln.
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The effect of the mucus of Japanese loach on the growth of

putrefactive bacteria in the presence of various preservatives,

{1) Bouillon

(3) Bouillon+3 cc mucus soln,

{2} Bouillon+1cc mucus soln.
{4) Bouillon45cc mucus soln.
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‘Table 1. Inhibition cocflicient of the mucus,

Mucus of Japanese loach Mucus of conger
Preservatives Concen- Mucus solution %gg;d Concen- Mucus solution ?S‘c:l)ed
tration —| tration
(M) 0 1 3 5 (M) ] 1 3 5
5-Nitro-2-
furfural 60610~ [ 036 038 036 0.33]606x10-7 | 0.28 026 028 027
semicarbazone
Chlartetra- -
cycline 197x10-¢ | 0.49 048 050 049

Sulfathiazole 9.79X10~% | 0283 017 017 Q16
Sodium nitrite | 7.25x10-%* | 033 027 028 023
Silver nitrate 212x10—5 | 047 003 0.03 004 222x10-" | 057 037 025 0.17

Mercuric . -
chloride 383x10-¢ | 068 033 009 010] 3.02x10-% | 061 043 017 010
Phenol 1.06x16-2 | 0.28 0.17 019 017

Table 2. Qualitative analysis of the mucus of conger.

Sakaguchi Test
Hopkins-Cole Test
Molisch Test

Ninhydrin Reaction
Biuret Test
Xanthoproteic-Reaction
Millon Reaction
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Résumé

In the previous paper, it has been reported that: 1) the mucus of Japanese
loach sterilized by heating has antagonistic action against the preservatives,
2) it is not a suitable medium of bacteria, 3) the heating of the mucus has
an unfavourable effect upon the growth of bacteria.

In this paper, we have dealt with a non-heating fish mucus, and the organ-
isms tested were the mixed putrefactive bacteria obtained from a putrafied
Leiognathid fish (Lefognathus nuchalis (Temminck et Schlegel)). The fish mucuses
were prepared from a Japanese loach (Misgurnus anguillicandatus (Cantor)) and a
conger {Astroconger myriaster (Brevoort)),

Under the above conditiong, the influence of the fish mucus on the growth
of bacteria was reexamined in the presence of various preservatives, and the
following results were obtained.

1) The non-heating mucuses of a Japanese loach and a conger are a fairly
suitable medium for the bacteria by themselves and they show remarkable
promoting action for the bacterial growth when added in bouillon.

2) Both of the mucuses are the glucoprotein, and they show a similar
type of antagonistic action against the preservatives.

3) The antagonistic action of a fish mucus against the preservatives has
no relation with the heat treating of the mucus and with the species of test

organisms.



