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Influence of yogurt on salt dried horse mackerel
Trachurus japonicas products

Akira OKAMOTO" Mizuki TAKAYAMA" Hitomi KAWAKAMI"
Yuki KAWANO!" Ryuta FUJIOKA" Daisei ETO" Riho MIYAZAKI?
Shigeto TANIYAMA®  Katsuyasu TACHIBANA®
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We studied the influence of the yogurt on salt dried products as raw materials with
horse mackerel. The total free amino acid of the added yogurt group decreased by 37%
compared with control. Each of free amino acids decreased by 25% —61%. Especially
lysin, arginine, aspartic acid, isoleucine decreased more than 50%. Histidine of added yogurt
group decreased 32.4%. However, the histamine was less than 30ppm. In sensory test,
the panelists commented fish qualities of added yogurt group compared control that the
loss of smell, softness of muscle, loss of fish taste. However, the general evaluation did
not recognized the difference of both groups. It was admitted that there was possibility
of the new product development in the yogurt treated fish products.
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Table 1. Sensory test item and evaluation score
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Table2. Comparison of chemical composition of
the salt dried products as raw materials with
horse mackerel.
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Control added yogurt
moisture 76.1 75.3
protein 19.4 20.9
lipid 1.5 0.7
carbohydrate 1.3 0.9
ash 1.7 2.2
salt 1.5 1.1
pH 6.49 =0.03 6.13 =0.04
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Fig. 1 The effect of yogurt on the K-value of the
horse mackerel muscle. Vertical bars represent
standard deviation (n=6)
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Table 3. Comparison of free amino acid composition

of the salt dried products as raw materials with
horse mackerel.
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Control added yogurt
Aspartic acid 5.7  £0.6 2.7  £0.6
Threonine 12.0 0.0 6.7 =1.5
Serine 8.7 =0.6 5.3 =£1.5
Grutamic acid 19.0 =*=4.4 12.3  *2.3
Grutamine 4.0 =0.0 3.0 =0.0
Proline 9.3 =£1.5 5.3 =15
Glycine 1.3 +0.6 7.0 1.7
Alanine 2L7  £1.2 13.0 =17
Cystine ND ND
Valine 103 *=1.2 6.3 =0.6
Methionine 8.7 *6.0 6.0 =1.0
Isoleucine 6.7 =*3.3 3.3 =0.6
Leucine 12.7 =15 77 *1.2
Tyrosine 6.7 =*0.6 3.7 =0.6
Phenylalanine 7.0 £0.0 4.3  £0.6
Histidine 246.7 *£20.8 166.7 *15.3
Lysine 33.0  =7.9 13.0 =17
Arginine 11.3  =1.2 5.3 £1.2
Total 435.0 *28.5 271.7 =£62.5
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Fig.2 Sensory evaluation of the salt dried products as raw materials with horse mackerel. Vertical

bars represent standard deviation (n=30)
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