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STUDIES ON THE RELATION BETWEEN THE FRESHNESS
AND THE AMOUNT OF HYDROGEN SULFIDE OF FISH

Hiromitu Osada and lkuko Goto

The present paper deals with the relation between the freshness and the amount
of hydrogen sulfide of fish.

Generally, the amount of hydrogen sulfide as well as that of volatile basic nitrogen
is more quickly increased at high te:nperature than at low temperature, and in the case
of storage at low temperature the relation between the freshness and the amount of
hydrogen sulfide is not found, but in the case of storage at high temperature its relation
is clearly recognized, that is, the amount of hydrogen sulfide is increased in proportion
to the increase of volatile basic nitrogen.

The estimation of the fish freshness by hydrogen sulfide value is considered the first
stage of decomposition when the fish contains about 50; percent of hydrogen sulfide.
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Fig. 1 Relation between the freshness and
the amount of hydrogen sulfide of
baby clam.
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Fig. 2 Relation between the freshness and
the amount of hydrgen sulfide of

clam.
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Fig. 3 Relation between the freshness and
the amount of hydrogén sulfide of
oyster.
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Fig. 4 .Relation between the freshness and
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Fig. 5 Relation between the .freshness and
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Fig. 6 Relation between the freshness and

the amount of hydrogen sulfide of

macherel.
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Fig. 7 Relation between the freshness and

the amount of hydrogen sulfide of
yellow tail.
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Fig. 8 Relation between the freshness and
the amount of hydrogen sulfide of
cuttlefish.
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Fig. 9 Relation between the freshness and
the amount of hydrogen sulfide of
prawn.
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