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Possibility of Decontamination of Total Mercury

in Cooked and Processed Sardine— II

— Decontamination by Some Kinds of Processing —

Hiroshi KUMAGAI, Kiyoko SAEKI
Yamaguchi Prefectural Research Institute of Health (Director:Dr. Kazushige TANAKA)
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Table 1 Description of samples examined .
Cooking and processing Sample Date Body length™ Body weight*
Salting and drying Sardine Mar. 5. 1984 17.5%1.0cm 54.4%£8.4 g
Kneading (Kamaboko) ” Feb. 23. 17.6£0.7 57.9£.7.9
Boiling and drying Anchovy May 22. ~ 7.4£0.3 4.1%0.7
*Mean =* standard deviation of ten samples.
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Methods of processing for sardine.

Method

Outline of procedure

Salting and drying
minutes.

Kneading(Kamaboko)

Boiling and drying

Gather fish meat, rinse, knead, and

Soak in 20 % salt water for 1.5 hrs.,dry for 3 days, and broil for 4

steam.

Boil with 4.5% salt water for 4 minutes and dry for4 days.
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Tatal mercury

Cadmium Cadmium
Lead Lead
Copper Copper
Zinc Zine [
Manganese Manganese
Nickel Nickel
Cobalt Cobalt
Chromium [z Chromium
Arsenic Arsenic[i
T —%5 0 %5 50 75 75 50 —2 0 25 50 75 100
Decrease and increase (%) Decrease and increase (%)
Fig.1 Changes in heavy metal contents in Fig.2 Changes in heavy metal contents in

sardine with salting and drying.

sardine after preparation of kamaboko.
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Table 3 Heavy metal contents in sardine
fillet and its Kamaboko product.

Metal Fillet(A) Kamaboko(B)B,/ A
Nickel 0.32 ppm 0.61 ppm 1.91
Cobalt 0.32 0.57 1.78
Copper 5.10 8.65 1.70
Cadmium 0.122 0.191 1.57
Chromium 0.16 0-20 1-25
Total mercury 0.075 0.083 1.11
Lead 1.02 1.08 1.06
Manganese 1.50 121 0.81
Zinc 71.1 25.4 0.36
Arsenic 11.9 4.2 0.35
3 #TL

NG T FATLEETLICLIEAICBIT 3T—
He2 G U ERBES RO LA Fig. 3 ICRT -
BETLICT 5Lk T—HgBBRETIE
Toa2 et CNETHEFLOMEIE
CICEBMLTIHIZEAERT LS - 7-T-Hg
SERVETTHI0WH L. MOER1THTH -
foo =75 T—HglIADESLE &. Cod g
BLERSE. thOSBETXTHIDEELE O
oo BICHDEDORKEVLRBE LTCr. AsH
KUMn 5H 0 . BORIZENFN3%. 32% %
KO3 %BTH- 1.

47

Tatal mercury
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Copper
Zinc
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75 T80 =% 0 2% 50
Decrease and increase (%)
Fig.3 Changes in heavy metal contents in
sardine with boiling and drying.
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