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Effects of Storage Temperature on Post-mortem Changes
in the Muscle of Chub Mackerel

Satoshi Mochizuki, *! Yoko Ueno,*!
Koh-ichi Satoh,*? and Nobuhide Hida*3

The effects of storage temperature on post-mortem changes in the muscle of chub mackerel
caught in winter and in summer were investigated. The rate of progress of rigor-mortis was slowest
in the group stored at 5°C in both experiments in winter and in summer. The changing rates of con-
centrations of ATP, IMP, inosine,and creatine phosphate of the dorsal muscle were slowest in the

5°C group in the winter experiment. In the summer experiment, those in the 5°C and 10°C the groups
were slower than those in the 0°C group. The changing rate of the K—value in the 10°C group was
more rapid. The values of breaking strength of dorsal muscle in the 5°C group were maintained sig-
nificantly high values in winter, and slightly in summer. From these results, it was considered that
the desirable storage temperature for delaying post-mortem changes of chub mackerel was 5°C

regardless catch seasons.
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Fig. 1. The effect of storage temperature on
changes in the progress of rigor-mortis of chub
mackerel. Upper figure shows the result of the
experiment in winter, and lower figure shows
that in summer.

Each point represents the mean *standard
error.
0: —3°C, ®:0°C, A:5°C, 0:10°C
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Fig. 2. The effect of storage temperature on
changes in the ATP concentration in the dorsal
muscle of chub mackerel.

Refer to the legend of Fig. 1 for details.
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Fig. 4. The effect of storage temperature on

Fig. 3. The effect of storage temperature on
changes in the IMP concentration in the dorsal
muscle of chub mackerel.

Refer to the legend of Fig. 1 for details.
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Refer to the legend of Fig. 1 for details.
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Fig. 5. The effect of storage temperature on
changes in the creatine phosphate concentra-
tion in the dorsal muscle of chub mackerel.

Refer to the legend of Fig. 1 for details.
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Fig. 6. The effect of storage temperature on
changes in the K—value in the dorsal muscle of
chub mackerel.

Refer to the legend of Fig. 1 for details.
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Fig. 7. The effect of storage temperature on
changes in the breaking strength in the dorsal
muscle of chub mackerel.

Refer to the legend of Fig. 1 for details.
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