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Abstract

We investigated a DMA, TMA, TMAQ, a toxic substance to human body can be generated during dry-
ing, in a Pacific saury, Cololabis saira. Changes of amine during drying showed a rapid increasing trend
until a day of ninth according to an increasing of ambient temperature. And a content of DMA, TMA,
TMAO during artificial drying i1s lowerd than during natural drying. A case of TMAOQO contents showed
that it was decreased during TMA component is generated in drying process. Also they can be generat-
ed in a drying process. Thus we concluded that an approvement in a general distribution of Kwamaege is
needed for preventing a generation of a toxic component such as a DMA, TMA.
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Fig. 1. Diagram of temperature and wind spe-
ed during the natural drying Pacific saury, Col-
abis saira.
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Fig. 2. Diagram changes of relative humidity
and cloud amount during natural drying of Pa-
cific saury, Cololabis saira. 0.0~2.4(%}2), 2.5~
54(78 ZTF), 5.5~74(7F &), 7.5~10.0(&H,
H)
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Table 1. Changes in contents of dimethylamine, trimethylamine and trimethyl amine oxide in flesh of
Pacific saury, Cololabis saira, during natural and artificial drying periods.
(mg /100g f.w.)

Drying periods (days)

Amines 0(Raw) 3 6 9 12 15
ND 0.38 0.85 1.84 2.23 2.33 2.52
+0.05¢ +0.13" +().06¢ +0.112 +0.08% +0.15°
MAD
D AD 0.38 0.73 1.72 1.99 2.18 2.33
+0.022 +0.17° +0.15° +0.06¢ +]]de +0.08°
ND 0.53 0.81 1.97 2.79 3.03 3.28
+0.042 +0.08" +0.24¢ +1.11¢ +0.082 +(.25°
2) e
TMA AD 0.53 0.93 1.81 2.54 2.88 3.09
+0.04? +0.09" +0.17¢ +0.10¢ +0.09° +0.19°
ND 28.37 25.85 21.63 15.41 17.32 10.40
+0.815% +1.07 +0.91 +0.93 +0.45 +0 ba
M 3) [ T i - - - -
TMAO AD 28.37 26.57 22.09 19.38 17.32 16.62
+(.812 +1.19° +1.03 +0. 604 +0.7 3‘] +0.58"

ND natyral drymg AD : artificial drying. - All vaues are the mean =+ SD of triphcate determmatwn Means within
a column with different superscripts are significantly different at p<(.05 level by Duncan’s multiple range test.

SD @ All values are significantly different.
1) DMA : Dimethylamine 2) TMA : Trimethylamine 3) TMAQ : Trimethylamine oxide.
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Fig. 3. DMA standard curve for determi-
nation of DMA analysis is in flesh of Pacific
saury during drying.
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Fig. 4. TMA standard curve for determi-
nation of TMA analysis is in flesh of Pacific
saury during drying.
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Fig. 5. Changes in contents of DMA in flesh
of Pacific saury, Cololabis saira, during natural
and artificial drying.

Drying (days)

Fig. 6. Changes in contents of TMA in flesh
of Pacific saury, Cololabis saira, during natural
and artificial drying.
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Fig. 7. Changes in contents of TMAOQ in flesh
of Pacific saury, Cololabis saira, during natural
and artificial drying.
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Fig. 8. Changes in contents of DMA, TMA,

TMAO in flesh of Pacific saury, Cololabis saira,
during natural and artificial drying.
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Fig. 9. Changes in contents of DMA, TMA,
TMAUO in flesh of Pacific saury, Cololabis saira,
during a natural drying.
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