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" Studies on the color preservative
of sliced Katsuobushi
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Shaw-Nan Peng

1. Katsuobushi slice ié a natural fresh condiment, but it will loss the original fresh
pinky orangé color then lowering the commercial value if the reserved method is
unsuitable. ) o e o

2. The result of color vpreserirative test with exposure preservation is as follow:
The filling of CO: is best than the other groups. Consequently; filling CO. group
> yellow.cellophane paper packing group > red cellophane paper packing group
> contrast group. _

3. The result of color preservative .test with refrigerative preservation (4°~8°C) is
as follow: '

The yellow cellophane paper packing group is 'best than the other groups.

Consequently; yellow cellophane paper packing group > red cellophane paper packing

group > contrast group. .

4. The refrigerative preservation (4°~8°C) method is better than’ one of exposure
for color preser\(ation.. ' ' - o

5. The cause of color alternation and tissue become loosen and shirata are as follow:
i) It is;easy to perform oxidétion due to having lots of unsaturated fatty acid in
the fish(_ meat. ii) Protein of muscle is easy to loss it’s fresh color or to demature
during the process of refrigeration, heatihg and light exposed, due to having
unstable pigment and protein in the fish meat. ‘ '
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Table. 1. The relation between color dxfference N.B.S. and sense difference.

Sense difference - ’ .~ N.B.S.(AE=color difference )

Trace . ’ 0 —0.5

S light ' T 0.5—1.5
Noticeable - : . 1.5—3.0
Appreciable 3.0 — 6.0
Much v " 6.0 —12.0

Very much S 12.0 A.-‘-o‘{er
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value

335 3 4 5 6 7 8 9 10 11 12
Duration of preservatio (weeks)

° By contrast group.

O By yellow cellophane paper packing group.

A By red cellophane paper packing group.

‘'m By filling CO2 group.

Fig.1. The variatjon of Iig(htnes‘s in Katséubushf's colors by o

exposure p reserved..
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a value

Duration of preservation (weeks)

@® By contrast group.
- O By yellow cellophane paper packing group.
A By red cellophane paper packing group-

| By f_illing‘COZ group.

Fig.2. Tke variation of red color in Katsoubushi's colors by exposure

preserved.
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149r

value

172 34 56 78 9 10 11 12

) Duration of preservation (weeks)

® By contrast group.

O By yellow cellophane paper packing group.

A By red cellophane paper packing group.

® By filling CO2 group.

Fig.3.  The variation of ye'l.low color in Katsoubushi's colos by exposure

preserved.
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® By contrast group.

O my yellow nuophano paper packing
18" : group.

A By red cellophane paper packing-group.

@ By £i11ing CO2 group.
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Duration of presorvatlon ( week
.Mg.4., The variation of saturation in Katsgubu
colors by exposure preserved.
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L value

3 ‘~. PO N 2 2 L s . " . .
2 =2 3 a 56 7 8 9 101 12

_Duration of preservation (weeks)

® By contrast group.
.o By'yel}ov& celloph'ane paper packing group.
A By red cellophane paper packing group.

Fig.5. Thé varfation of lightness in Katsoubushi's colors by refrigeration

preserved.
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1 2 3 4a 5 6 7 8 9 1011 12

Duration of preservation (weeks)

® By contrast group.
o By ‘yeltow cellophane paper packing grbup. .

4 By red cellophane paper packing group.

Figh. Th.e' variation of fed colof in Katsoubushi's colors by

refrigeration preserved.
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1 2 34 5 6 7 89 101 12

Duration of preservation (weeks)

B By contrastgroup.
O By yellow cellophane paper packing group.
A By red cellophane paper packing group.

Fig,7-. The variation of yellow color in Katsoubushi's colors by

refrigeration preserved.-
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b/a value

8™ 2 34 5 6 7 8 8 101 12
Duration of preservation (weeks)

a By contrast group.

g By yellow cellophane paper packing group.

A By .red cellophane paper packing group.

Fig.8. The variation of saturation in Katsoubushi’s colors by

-efrigeration preserved.
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Table.2. The relation between color difference and time for various packing and

peeserve method.

C.G. C.G Y.G.  Y.G. R.G.  R.G. cOz G.
Group Refrie- Refri Refrive -
Exposure ¢ 'R®7  Exposure elrige- Eyposure o '8¢ Exposure
Time ration ration “ration
(week )

AE AE ~ AE  AE AE - AE AE

0— 3  5.46 3.34  4.22_ _ 2.83 4.2 3.54 13.69

3— 6 0.9 £ 0.17 0.25 0.36 2.34 0.41 0.46

6— 9 1.56 0.9 1.14 1.00 1.22 S 1.74 1.21

9—12:  2.06 0.28 1.70 0.95 2.30 0.66 1.72
0— 6 5.01 3.25 - 4.43 2.49 4.76  3.19 3.43

0— 9 « 5.00 2.43 3.88 1.50 4.35 2.10 3.48

0—12  6.92 2.20 499 137 5.32 1.94 3.74

C.G. Contrast group. : ‘ . \

Y.G. : Yellow cellophane paper packing group
R.G. : Red cellophane paper packing group.
CO2 G._ : Filling CO2 group.
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