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Methods for Quick Measurement of Moisture Contents
and Simple Dehydration of Fish Meat.

Takeshi Nonaka

Gel-forming ability of fish meat is affected by its moisture contents. So, it is necessary

to maintain determined moisture contents when the gel-forming ability of fish meat is com-

pared. In this paper, I examined next methods for determination and control of the moisture

contents, and obtained satisfactory results. The samples used were commercial frozen suri-

mi of the sardine, lizard fish, and Alaska pollack. The moisture contents were determined

by use of microwave oven. This method could give the moisture contents in 11 to 15 mi-

“nutes, which is 1/4 to 1/7 of the hours required by the methods using infrared moisture

meters. The moisture contents were controlled by use of dehydrating sheets. This method

could give necessary contents of moisture, which is difficult to dehydrate by usual method

using centrifugal separator and pressure dehydrator.
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Table 1. Relation between gel-forming ability and moisture content in frozen surimi of
Sardine.

AAE®E| WiH L& I S{& e fl Se JEHAK S &
Mc (%) (g) (cm) (grem) | (grof) [(&€/€0)| (gremd) [ Ew(%)
76.70 587 0.89 522 718 1.18 847 7.1
78 565 0.95 537 520 1.08 562 8.4
80 430 0.91 391 488 1.16 566 10.1
82 357 0.96 343 354 1.08 382 11.9
84 242 0.89 215 278 1.10 306 17.8
86 152 0.82 125 184 1.03 190 22.9

Mec : Moisture content, W : Weight, L : Length of hollow, JS : Jelly Strength, S : Tensile
strength, e : Breaking extension, Se : Gel-strength, Ew : Expressible water.
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Table 2. Relation between gel-forming ability and moisture content in frozen surimi of

Lizard fishes.

kaaE| wi L1fi IS S1H cfi | se |HEHASE
Mc (%) (g) (cm) (g-cm) (grah) [(&0/20)| (grof) | Ew(%)
74.15 972 1.09 1059 1408 1.96 2760 4.1
76 836 1.17 978 1012 1.88 1903 6.2
78 732 1.17 856 922 1.91 1761 5.4
80 558 1.12 625 650 1.74 1131 6.9
82 410 1.10 451 532 1.97 1048 7.3
84 290 1.08 313 412 1.79 737 9.9
86 206 1.03 212 314 1.68 528 11.6
K3 FTHEIEOHET Y HOKGEREELEHEHDOE S ORE
Table 3. Relation between gel-forming ability and moisture content in frozen surimi of
Alaska pollack.

Koge| WE L& IS Sl e fl Se ks &
Mc (%) (g) (cm) (grem) | (g-af) |[(&2/€0)| (gred) | Ew(%)
74.20 1176__ 1.29 1517 1378 1.62 2232 5.1
76 1031 1.26 1299 1166 1.61 1877 3.5
78 896 1.28 1147 1030 1.66 1710 8.0
80 763 1.28 977 792 1.45 1148 6.7
82 607 1.30 789 646 1.51 975 7.2
84 491 1.32 648 502 1.51 758 8.8
86 380 1.32 502 404 1.57 634 8.8
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log S =—10.96logMc +23.51(r =—0.984)
logS =— 9.83logMc +21.53(r =—0.996)
logS =— 8.41logMc +18.89(r =—0.995)
Wk Mc EDICIE, FhEhn
logW=—11.65logMc +24.78(r =—0.975)
logW=—10.53logMc +22.74(r =—0.983)
logW=— 7.58logMc +17.28(r =—0.991)
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Fig. 1. Moisture content measuring by the infrared

moisture meter.
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