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MICROSCOPIC OBSERVATIONS OF FAT TRANSLOCATION IN THE

TISSUE OF YELLOW CORVENIA DURING SALTING AND DRYING
by
Jae-Hyeung PYEUN gnd Eung-Ho LEE
(Jeju College) (Pusan Fisheries College)

Salted and dried yellow corvenia(Pseudosciaena manchurica), so called “Gul-bi”?, is one of
nation-widely consuming fish foods. It is suitable for a long term preservation and its pro-
duce is also a great deal on sea food processing in this country. The texture of “Gul-bi”,
however, have often appeared to bz a delicate factor for the quality of the product. The
loss or dislocation of fat in the tissue of the fish resulted by salting and drying is believed
to profoundly relate to the texture of product.

In this paper, the tissue of yellow corvenia and movement of fat were microscopically
obszrved before salting, immediately after salting, and after drying and the tesults observed
in the tissues dry salted, brine salted, and brine salted with the addition of BHA were
conpared. ‘

The cross section of yellow corvenia muscle showed that a distinctive border by connective
tissue between white and red muscle could not be seen in general, and red muscle was
surrounded by hypodermic fatty tissues.

In the tissue of fresh yellow corvenia, the fat Was mainly distributed in hypodermic fat
layer which located under the corium while rarely distributed in white muscle.

It was found that some parts of the fat in the tissue were permeated into intermuscular
tissue passing through the connective tissues during salting. The result was the same jp
both dry-salting and brine-salting tissue.

However, the fat translocated into intermuscular tissues disappeared during drying proc-
ess in the saltel without BHA tissues whereas in BHA added tissue. This result suggested
that BHA may take a role of multiple effect in translocation of fat in tissues as well as in
retarding oxidation.

In an advanced stage of salted and dehydration, the muscle fibers were ajoined together
and then limits between muscle fibers already became indistinguishable. And the migrated
fat into intermuscular tissue aggregated around the connective tissue and are apt to gradu-
ally to flow out from the muscular system through these tissues. ’
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Fig.1. Sampling parts for histological observation. EigasE #fIste] 20~30x BHETIH & &9 =,
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Fig. 2. Schematic cross section of the muscle tissue Lee#5(1966)-& 25 T A0l AM
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Table 1. Changes of moisture and salt content during salt-drying. (%)

Salt-drying time Salting Drying after salting
(days) —_
0 3 3 6
Dry salting Moisture 79,6 65.3 54.7 37.4
Salt 1.2 15.4 19.5
Brine salting Moisture - 70.7 56. 2 44.5
Salt 10.0 : 15.2 21.7
Brine salting Moisture 66. 4 52.9 40.9
(added BHA) Salt 10.1 14.8 22.5
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Fresq yellow corvenia. The plate shows the distribution of fat in dark and white muscles adjacent
to hypodermic fat layer, X70

F . fat cell R : dark muscle

W : white muscle C : connective tissue

Dry salted yellow corvenia, The plate shows the permeation phenomenon of fats through the

copnective tissue. X70

. The plate shows the migration of fat during dry salting. X70

The plate shows the distribution of fats at the midtime of drying process after dry salting. X70
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Fig. 7.
Fig. 8.
Fig. 9.
Fig. 10.

The plate shows the area where fats remained after salting and drying. X70
The plate shows the fat penctrated among white muscle cells after dry salting and drying. X70
The plate shows the fat distribution brine salted yellow corvenia. X70

The plate shows the fats distributed in the intermuscular fiber and connective tissue of brine

salted yellow corvenia. X70
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Fig.11. The plate shows the fat distribution among the intermuscular fibers in the midtime of drying

Frg. 12.

process after brine salting. X70
Brine salted and dried yellow corvenia. The plate shows some fats are remained in the pathway of

the connective tissue. X70

Fig.13. Brine salted and dried yellow corvemia. The plate shows the fats are distributed mostly near the

Fig. 14.

hypodermic fat layer and the white muscle fibers were ajoined together,and then borderline
between muép]e fibers already became indistinguishable. X70
Brine, added BHA, salted yellow corvenia. The plate shows the migration of fat among the

intermuscular fibers, X70
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Fig.15. Brine, added BHA, salted yellow corvenia. The plate shows the permeation phenomenon of fats
among the white muscle fiters. X70

Fig. 16. The plate shows the fat distribution in the midtime of drying process aiter BHA added brine
salting. X70

Fig.17. The plate shows the penetrated fats during the BHA added brine salting.
Fig. 18. Brine, added BJA, salted and dried yellow corvenmia. The plate shows the penetrated fats are

re mained among the white muscle fibers.
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