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Abstract

For the effective use of salmon processing by-products, the food components of muscle around pectoral fin
(MAPF) were investigated and compared with those of salmon fillet muscle (SFM). The proximate composition
of MAPF was 64.4% for the moisture, 17.2% for the crude protein, 16.2% for the crude lipid and 1.4% for the
ash. The pH, volatile basic nitrogen (VBN) content and yield of MAPF were 6.73, 7.8 mg/100 g and 7.4 (g/100
g SFM), respectively. The trichloroacetic acid (TCA) soluble-N content of MAPF was 479 mg/100 g, which
was lower than that (612 mg/100 g) of SFM. The Hunter value of MAPF was 54.86 for L value, 22.08 for
a value, 22.41 for b value and 52.35 for AE value, which were similar to those of SFM. The total content in
amino acids of MAPF was 17.1 g/100 g, its major amino acids were aspartic acid, glutamic acid, leucine and
lysine. The major fatty acids of MAPF were 16:0, 18:1n-9 and 18:2n-6, 20:5n-3 and 22:6n-3. No differences
were found in the major fatty acids and the major amino acids between MAPF and SFM. The calcium and
phosphorus contents of MAPF were 19.1 mg/100 g and 211.7 g/100 g, respectively. These results suggested

that MAPF could be used as seafood resources.
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Fig. 1. Photograph of muscle around pectoral fin.
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2 ZAsIA 1, pHe A5 108 ZFe Gol&FE 713
S pH meter(model 691, Metrohm, Swiss)E =733} 1t}
&2 semi-dressed 9] Ao FA ] g 7tF A
Aol FA A& (%)E 3tAT

A== ZA|A2FA(ZE 2000, Nippon Denshoku Industries
Co., Tokyo, Japan)& ©]-&3} wla3k Al & 2] Hunter L,
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Table 1. Proximate composition, pH, volatile basic nitrogen
(VBN) and yield of muscle around pectoral fin and fillet
muscle from salmon (g/100 g)

Salmon muscle

Components Fillet Around pectoral fin
Moisture 722+02" 64.4+0.1

Crude protein 215+0.1 (77.3)? 17.240.1 (48.3)
Crude lipid 43+0.1 (155) 16.2+0.1 (45.5)
Crude ash 1.5+0.1 (5.4) 1.4+0.1 (3.9)
pH 6.60+£0.01% 6.73+0.01"
VBN (mg/100 g) 17.0+26" 78+16°
Yield 61.8+0.8 46+0.1

YValues are the means= standard deviation of three deter—
minations.

?)Values in parentheses mean (g/100 g dry material) x 100.
IDifferent letters within a same row indicate a significant
difference at p<0.05.
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Fig. 2. Trichloroacetic acid (TCA) soluble-N content of
muscle around pectoral fin and fillet muscle from salmon.
Different letters on the bar indicate a significant difference at
p<0.05.
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Table 2. Hunter color value of muscle around pectoral fin
and fillet muscle from salmon

Salmon muscle

Color item Fillet Around pectoral fin
L 54.42+0.12 54.86+0.28
a 22.02+0.26 22.08+0.20
b 22.14+0.02 22.41+0.14
AE 52.57+0.21 52.35+0.26

Values are the means*standard deviation of three deter—
minations.

Table 3. Total amino acid (TAA) content of muscle around
pectoral fin and fillet muscle from salmon

Sid
iy
ry
Ho
1o

Fillet muscle  Round pectoral fin

Amino acid 100 100

gn/luscleg % %r/luscleg %
Aspartic acid 1.93 9.2 1.65 9.7
Threonine 1.07 5.1 0.87 5.1
Serine 0.78 3.7 0.65 3.8
Glutamic acid 2716 13.1 2.34 13.7
Proline 0.95 45 0.69 4.0
Glycine 1.02 4.8 0.91 5.3
Alanine 1.40 6.7 1.16 6.8
Cysteine 0.11 0.5 0.08 0.5
Valine 1.23 5.8 1.06 6.2
Methionine 0.79 3.8 0.30 1.8
Isoleucine 1.11 5.3 0.95 5.6
Leucine 1.79 85 1.60 9.4
Tyrosine 0.84 4.0 0.66 39
Phenylalanine 1.06 5.0 0.83 49
Histidine 0.86 4.1 0.61 3.6
Lysine 2.01 95 1.65 9.7
Arginine 1.34 6.4 1.08 6.3
Total amino acid 21.05 100.0 17.09 100.3
Essential amino acid 9.06 43.0 7.26 42.5
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Table 4. Fatty acid compositions of muscle around pectoral

fin and fillet muscle from salmon (Area %)
Fatty Salmon muscle Fatty _ Salmon muscle
acids  Fillet  ROWd . acids  pyger  Round
pectoral fin pectoral fin
14:0 4.5 ol igon-7 21 0.0
15:0 0.4 04 18906 120 96
}g;g 13.2 1(2).; 182n-4 05 0.3
180 55 o 183n-4 0.1 0.3
90:0 0.3 05 183n-3 2.3 29
: : 184n-3 0.8 1.1
Sat.urates 25.9 214 184n-1 0.6 0.4
}g;%ng é’; ég 202n-6 0.9 0.6
In- : : 20:3n-6 0.3 0.4
N 2% 20dn6 07 05
S0 1n0 12 3y 20303 02 0.2
200n7 02 02  204n-3 10 1.0
99-11-9 0.4 94 20:5n-3 7.0 72
21n7 02 06 253 05 07

226n-6 05 0.6

Monoenes  26.1 37.3 29:5n-3 34 29
16:2n-4 1.1 0.8 22:6n-3 122 10.7
16:3n-4 0.6 0.6

16:4n-1 12 0.5 Polyenes 48.0 41.3




74 Rl - olFS - FAH -

Table 5. Mineral contents of muscle around pectoral fin and

Table 6. Results on the sensory evaluation of muscle

fillet muscle from salmon (mg/100 g) around pectoral fin and fillet muscle from salmon
Mineral Salmon muscle Sensor Salmon muscle
Fillet Round pectoral fin Material . v . Round
item Fillet .
Ca 225+0.3 19.1+0.1 ‘ pectoral fin
P 267.1+2.2 211.7+1.0 Color 3.0+0.0"* 3.3+05°
Raw Flavor 3.0+0.0° 27+0.7"
Values are the means+standard deviation of three deter— T S
minations. Color 3.0+0.0° 35+0.5°
Cooked Flavor 3.0+0.0° 3.3+0.7°
Taste 3.0+0.0° 4.2+09"

Aako g2 21717} 9lE DHA(22:6n-3) 2@ EPA(20:5n-3)
(20)9] =4dnle e °=101 JMEA =Y BT 25 2 fillet
Z50] 77} 17.9% 2 19.2%= A433] Eol oS4 o
7 714l ZId=E At 28y °]5 EPA ¥ DHA®
SR Abolo] A Abslrt &ol3Fo 2 (21) olF
Fotal Ae Ao kA= B2 258 AR

A= %%‘S}F_Z} 3t A fillet <53 2ol AF 9 A
A4 Zkstel] g ti#o] wt=A] H Qs

mg/100 goll BIdte] oFzt Yok 100 ¢& AFHSHS w
A9 19 AFH (700 mg)(23)o] kel 2.7%°l E3}s}he]
- A g e R e P ) g B S S B S e I
Az=ejn] B2 Z50] 211.7 mg/100 g2, Ao fillet 2%
9] 2169 mg/100 g FAFSFAL, AA 1Y€ AHHAZHT00
mg)(23)°ll st 302%2 3t o7} $53te] o7}
AT 2 G A A 2 FRF9} Hav)eh 2E S5/
o= Q19 ko] =oH22) FH/

£ ANE TEA F7ke AEEE /9] Bl $HHA
L, AEH Q9] Mol 12~219 Wl AE B BHE
o F&ol fahd £ Ao TheA= £ 28
A5 R1e) HE S Lllo]olM 2+ 7 F7& B3
7Idist7] ofelp-elet DA o)k A& AR v]Fo
Hol dAof ZhEA=ejn] B2 ZH) gl o3 L B}

A Alde o2 $ee BeE
BHSZAL
AR DAY G Do} FhEAen B2 25 2 fillet
259 Az, WAl 8 o] tld s PAL AFE Table 63
2Tk A Ao fillet 28] A2 2 WAle] E BEPHS
24 3802 83, oo ta 4 o] xRy
%3

R 25 Az 9 AAE 4G AR A Ao] AREA=

T L“?T
gr] 2 5o A Ao fillet

5o vlaje] Mz 334
°F =k, %AH% 27x4 o7 Yo
%

b} 5% frolgF el Al
Lls g ot
01 fillet =52 MZE,
A 33 o= 3, °1°ﬂ

A=)
[

YValues are the means= standard deviation of three deter-
minations.

YMeans with different letters within the same row are sig—
nificantly different (p<0.05).
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