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A method of quantification of muscle hardness of coho salmon
(Oncorhynchus kisutch) cultured in Miyagi prefecture after ikejime and
exsanguination using a fruit sclerometer

Hidekatsu SUZUKI" and Kai SHISHIDO’

‘Department of Food and Enviromental Sciences, Senshu University of Ishinomaki, Ishinomaki 986-8580

Abstract

We tried to quantify muscle hardness of coho salmon (Oncorhynchus kisutch) cultured in Miyagi pre-
fecture after ikejime and exsanguination with simple methods using a fruit sclerometer. The highest
hardness (15.7 N/cm?®)in dorsal regions of the salmon by ikejime was showed on the starting day of the
experiment. The hardness gradually decreased to the minimum (11.2 N/cm?) in five days.
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Fig. 1-1 Change of hardness in dorsal muscle of cultured

coho salmon
Data are represented as mean * standard devia-
tion. *: Significantly different at p < 0.05.
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Fig. 1-2 Change of hardness in ventral muscle of cultured
coho salmon
Data are represented as mean * standard devia-
tion. *: Significantly different at p < 0.05
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Change of hardness in taill muscle of cultured coho
salmon

Data are represented as mean = standard deviation.
*: Significantly different at p < 0.05
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