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Cookig conditions for sardines.

Method

Conditions *

Broiling

Broiling with salt
minutes.

Boiling

Boiling with seasonings

Deep frying (Tenpura)

Broil for 10 minutes.
Keep for 1.5 hrs. after dry salting ( 2 %)and broil for 10

Boil with water (30%) for 7 minutes.

Cook with seasonings (10%water,10%soy, 9 %sake, 5 % suger)
for 7 minutes.

Sliced sardines covered with batter (20%flour, 8 %egg, 30%

water) is deep fried at 185°C.

Pickling with vinegar
Steaming

Soak in a pickle (10%vinegar, 2.5%soy, 2.5% salt) for 18 hrs.
Steam for 10 minutes.

* Seasonings added to total body weight expressed in term of (%)is given in parentheses..
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Fig.2 Changes in haevy metal contents in
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Fig.3 Changes in heavy metal contents
in sardine after being boiled.
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Fig.4 Changes in heavy metal contents in
sardine after cooking with seasonings.
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Fig.5 Changes in heavy metal contents in
sardine after being deep fried.
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Fig.6 Changes in heavy metal contents in
sardine after being pickled with vinegar.
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Fig.7 Changes in heavy metal contents in
sardine after being steamed.
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