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Round herring (Etrumeus teres)caught in Penghu from May to August was middle or
small in size but large in size after August in 1985. The relationship between total length
(T.L) and body weight (B.W) was log (B.W)=-4.8813 +3.0491 log (T.L), r=0.986. There
were little relation between fat and length with r=0.42, but the relation between fat and
moisture was negative with r= - 0.56. Fat and total length of round herring increased
slowly with seasonal variation. _ '

There were different‘ seasonal variations of fat conterit in three different parts (flesh,
skin and viscera) of round herring. Fat content of ﬁesh (1.11 - 2.41%) changed very little
througout the whole fishing season and that of skin (4.10 - 11.2%) and viscera (5.06 -
25.20%) charged greatfy, therefore we assume that round herring .deposit its fat in the
tissure of shin and viscera but not in flesh. The fat content of skin and viscera increased
after -August, and this it the reason for oxida{ion of dried 'product. o

Round herring is small fish, with dark muscle and having the characteristic of freshness
declined rapidly. By the judgement of VBN and K value, rdund_herﬁng was found could
be maintained four to six hours at room temperature 1% days at 10°C and ‘3 days at 0°C
respectively. . _

In the products processiﬁg, round herring was suitable to make fried seasoning cah,

dried seaédning product and Mi-Sou products.
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Table 1 The lipid content of skin, viscera and flesh of

round herring.

Lipid content ( %)

Date No
Viscera Skin Flesh
1985
9. 12 . 6 . 13.23 2.67*
16 6 21.54 2.67*
19 6 27.83 3.31*
23 6. 18.09 2.32
10. 9 6 20.59 10.17 1.38
9 6 19.04 2.70*
15 6 25.20 - 3.79*
17 6 14.97 7.30 1.99
17 6 22.72 ' 2.29*
11. 6 6 16.85 9.58 2.41
6 6 14.65 2.99*
20 6 18.60 - 11.29 2.14
20 6 12.95 1.75*
29 6 24.52 4.11*
1986 .
5. 27 6 6.27 4.10 1.42
6. 2 6 5.06 1.87
16 6 7.32 6.27 1.11
7. 17 6 8.93 7.17 1.18
6 6 5.81 5.27 1.09
12 6 17.23 2.00

12.25

*Fleshwith skin
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Fig. 10 Separation of ATP related compounds in 0,06 M KH,PO ,—K,HPO,

(1:1) solution pH 6.7, Column : Bio-Rad ODS 10 (4.6 X 250mm)
Flow rate = 1.5m1/min, Detector = 254nm.
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Fig. 11 Seperation of ATP related compounds in the extract sample
from ordinary muscle of round herring at 0°C stored 2 days
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