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Effects of the Taste and Texture of Fish Cured with Miso Paste
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Yasue Miyauchi(Furune) Noriko Fujinami Tomoko Ichikawa Michiko Shimomura

Misozuke of fish is a traditional processing and cooking method whereby fish meat is cured in miso (fermented
soybean paste) to preserve and improve its eating quality. The effects on the taste and texture of fish meat cured
in low (I) and high (II) contents of prepared miso paste were evaluated. Filleted steak samples of frozen Span-
ish mackerel and Magellan greenling were cured in each prepared miso paste. A sensory test indicated that the
Spanish mackerel meat cured in both miso paste I and II for 5 days was liked, but that only the Magellan green-
ling meat preserved in miso paste II for 5 and 7 days was liked. The samples liked by the sensory test had high
Rheometer values. Preservation of the fish meat in miso paste II resulted in the myomere becoming hard, while
the connective tissue (myocommata) was easily eluted into hot water. SDS-PAGE patterns of the connective tis-
sue of Spanish mackerel revealed the decomposition of collagen during preservation in the crude miso enzyme so-
lution.
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T L TV DS BACTREA 2 & TR EMER VO R ¥ 378 15.1%, FEE 22.9% T, pH1X6.47 TH -7,
EIREETICLTBWLLERDZFEEESL ) L L. & 2) RN
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HEMORR ZEFOMIZ 5% OEKRETERENDL I EERT,
3. Y7 IHRMETAORBEFIZEBT S FHE
GEEFHE IZREE)
PRI 1A% 2H% 3H# 5 H#% 7 Hf%
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HEROIFA | 2.90+£0.83 2.55+1.28 3.00 3.00+1.22 2.65+0.85
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PREEHA 1 H#% 2H% 3H# 5H# 7TH#%
RO S 2.77+0.76 3.38+0.89 3.00 3.056+0.62 3.11+0.81
g
Hikomg & 2.94x1.12 3.00£0.88 3.00 3.44+1.11 3.50+1.01
S iz
I 9 FHROMRE | 2.72+1.04 2.72+0.83 3.00 3.22+0.85 2.83+£0.89
i
s 2.22+1.08 2.72+0.44 3.00 3.11+0.83 3.11+0.87
n=18 i a a a b b
RO S 2.75+0.70 2.85+0.85 3.00 2.856+£0.73 3.55+0.67
o a a a a b
HEkOH X 3.20+1.12 2.85+1.19 3.00 3.70+1.10 3.95+0.86
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n=20 g a a ab b b
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HE
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WAWIEFH | 2.2550.62  2.86+0.96 3.00 3.60£0.92  3.80+0.75
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gy | TROBE 3.00  §4.00£0.95 | %k 3.00 {2.55+1.02
T swoms 3.00  §3.90%0.77 | *% 3.00 13.75+1.00 i %%
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R7. BAOKRMETAEIZLZKGOEL (%) }8 HAAOKRBHITLAEIZLZEEOEN
VA ATH TUIA AUHR

PRAFOS | BRBSER T BRBGERIL | ERMERT  IRMER T RAFOE | WRERT  BRBRI | BRERT  RBRT
0 72.2%3.1 — 62.4+1.7 - 0 100 100 100 100

1 67.8+1.2 65.8+1.8|61.9£1.7 57.7%1.1 1 100.3+1.2  96.1x1.6 | 97.5+1.0 93.9+1.8

2 63.9+1.9 60.7x1.7 | 58.1+1.6 55.4+1.0 2 102.5+1.9 97.7+1.8} 98.0£1.4 93.7£2.0

3 64.7£2.5 64.2+1.4|64.1£0.6 56.7+1.0 3 104.2£2.1 97.1+1.4| 99.6+1.6 91.9%2.1

5 64.6+1.7 61.6%+0.9|56.1+1.2 53.7x1.3 5 106.6+2.2 100.4%1.9|102.8+2.1 94.1£25

7 65.1x1.1 64.2+0.4 |57.0+1.4 54.7%2.1 7 110.0+1.9 102.6+1.5|102.4+1.6 98.9+2.5
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Bo W0 T, TOXDITHREEEITMEA I, MAOKST
A—ERE L, BRINEN TS, AOKBMRS KL
EHIERIL, AKPERINENS & SITIEIHREO T b —
BIBALTW  EZEZ NS, BEBORfLIZZOZ L%
AL TW5S,

i) BREETNO pH OZAL
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0.25 L VR WATE I/ E , T/, B L 2T,
FIS5HIZ6.40TF, ATZ6.70UTFTTHo7,

i) BRMIEVLENC X B RIRIREE, MR, W7 I W
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WA A CEHMEAE 2> o 2 BRI RP T2 VIEE %
T, wIZHFER720 OV R 23T TR L 720 R

B %
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