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Fig. 1. Changes of L¥, ax and b¥ values of the dorsal
ordn ary meat of Fill-cycle cultured Pacific bluefin tuna
stored at 4 °C .
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Fig. 2. Changes of bacteria count of the dorsa ordinary meat of
Full-cycle cultured Pacific biuefin tune stored at 8 °C.
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Table 1. Metmyoglobin formation rate

Temp. Sample Rate(%/h)

4°C FCC - DM 0.18
FCC - VM 0.15

Mexico - DM 0.29

Spain - DM 0.38

8C FCC - DM 0.47
FCC - VM 0.48

Mexico - DM 0.63

FCC, Full-cycle cultured Pacifc bluefin tuna;

DM, dorsal muscle; VM, ventral muscle.

HNEFED I n~<rald, ML KE RO
WFAUCBWTHEERA n~v s LD 41k
DR Z o7, ZHUY, Eefls o s an
AT BICHTRGEBR A BitA L 7=l kt L, SHE
PEHS IO 2B L2720 & Ex 6D, Lz
L, —RICHE L CWDEECEETY, KT
%4 8~ 7 2BEICINITTITERIC B 728, FMEIE
LD IIEAFHEEIELOEEDbN S,

A KD OE2ii 7 < 7 a OER ]
REMIMI A2 95 &, 4°CTIL1 2 ORFLLE
8CTHLROKAHL EH D EEZLNAZ LD,
AEOEFEHM (4°CT8 6L, 8°CT4
SEFRILIN) OB LT b, Lo T,
BRI OIER 27 o< 7 o DEICE - T

BEETHDL I EDMREINT,

E2EB FNYI-LHBHRE

~ 7 n OEFHNERLER T THD Z L ITH
B2, FLEIBWTETRRLNADED
M AEEOR i E R L RET A Z
ELRER ST, EX I CRR YO EIERE
AT DWER— M RFE R &1 ho m B’
b LT-1& BEEC R BRE R T 220 035 1,
HEEICRPELZRRRSE D b0 L L TERMP L
SNTVWD, Lanl, REAMtOSERETLFRLT
RRECRFFT 5 2 LT 1 O  EIRIRE

OB EWDOHLZETHD, ATUTITA M

AT s EETT DMRERBAELTRY, 1&
PEICITEBEORFHES LT 5, BERDEET
L ETOMH, THOEREZREFSE D720 DM
L, HMICHEB RN 256 L IeE
TREVNE D oD 2 Lhs, FltAILSD
BN X5 aRRFF R LT,

Ak

MR RENAEEIBAROTM nv A,
RS THEA LB AIEATR 7 o~ 7 s LUt
mEFNE 2 T,

A MER F1IELFELCHIETRKRD:,

BRI UEE

JUA—SUFmEER ) a—7 ORI
Lo TRBERDIGE T L, P CART S
NADHIZE-TA hIA7 m vk bk
YT 2 Z L 2WREL T, AT 4 BROEE Y
nvsu (pH5. 63) LHEF Y (pH
6. 46) IZKHLT, ZVa—4r (1%) %2k
L, A MeE Fig. 3) & p HOELERT-,
ZORER, rawradAr MERB IO p HIZIT
FAEN 2 o l2ns, IAZLIZONTE, 7 a—

=165 —



FURMUBRNEDIZp HBSEWEFET, A b
LOBEST LBV DIZR LT, HIL-H i3 A b
feMEE SN, pHE 5. 8 3 L BEEIEKT LT

100
80
60
40 C

20 A

Ratio of metmyoglobin (%)

0 Y 1 "

0 20 40 60 80 100
Storage period (h)
Fig. 3. Effect of added glycogen on the ratio of metmyoglobin of
tuna meat stored at 8 °C. BT, Bluefin tune; YT, Yeloefin tune.
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Fig 4. Effect of His on the ratio of metmyoglobn of yellowfin tuna
meats ®H 5.8 and 6 48) with glycogen stored at 8 °C.
—@- with out His (pH 6.48) -O—with His (pH 6.48)
—&— without His (pH 5.8) ~Arwith His pH 5.8)
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