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—Changes in Total Mercury Contents during the

Sardine Kamaboko Processing —
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different steps of sardine

Sardine— Filleting (1)

Fish meat separation (2)

Rinsing with water

Dehydration ( 3)—— Grinding —Addition of seasonings ——Kneading (4)

L Casing

—_ Formative process— Steaming — Cooling — - Steamed Kamaboko

Boiling —Cooling — Cased Kamaboko

(5A)
(5B)

* Stages of sampling number is given in parentheses.
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Fig. 3 Changes in lead contents during the

sardine Kamaboko processing.
I';Fillet 2 ;Fish meat separation 3 ; Rinsing
4 ;Kneading 5 A ; Steaming process

Fig. 2 Changes in total mercury contents during
the sardine Kamaboko processing.

1 ;Fillet = 2 ; Fish meat separation

4 ; Kneading

3 ; Rinsing
5 A ; Steaming process

5B ; Boiling process 5B ; Boiling process
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Stage of sampling
Fig. 4 Changes in cadmium, nickel, and cobalt
contents during the sardine kamaboko
processing
1 ;Fillet 2 ; Fish meat separation
4 ;Kneading 5 A ; Steaming process

3 ; Rinsing

5B ; Boiling process

L O AP ER
115 (1990)
3 Cd, NiB&XUColt2W\T
PEIFCRETEKBICET 5CA, NisL O
CoZBDZEIL%Fig 4 ICRT. Tho3LRE
SR, KEO LEBROBKDBEETRHAD LM,
HooTIRLBICKE ML, §8b5, W
PoEEXDE, HMOEEDAENKENT &I
ot AERES, ING3IEBERIHDICE
WTTERING % FAREFOBIB I S & > THRIRS 1,
FATHNICEBENTBEIET TH S5, HDFERT
H5. COBRICOVWTIEFIASHLTIIWVD, D
DOILEIBWT, HRINT 2FAKE LB EICT
NoDEBBHIBOEFINTW IO LAONK
V. BRI, CNS3EBARIE, BE103
WiCE A LIcHRiT <, BGICs -» fcBDCd.
NiBLUCoTENFNSTH, NBBLUVT8%

EVWHEEINERTH - .
4 CulcoW\T

PEFCRETEBCBT 5CuEEOE/LE
Fig. 5ICRd . CuBBREBELEEZREL LI

EIL TV -7, CudBIidBERICTO% D HEm
10p ///’A
o
/./B
B ]
& ./
5 5b @
o
(o}
e}
@]
ol 1 1 L L
1 2 3 4 5

Stage of sampling

Fig. 5 Changes in copper contents during
the sardine kamaboko processing.

1 ;Fillet 2 ; Fish meat separation
4 ; Kneading

leat s 3 ; Rinsing
5A ; Steaming process
5B ;Boiling process
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Fig. 6 Changes in zinc and arsenic contents
during the sardine kamaboko
processing

2 ; Fish meat separation
5 A ; Steaming process
5B ;Boiling process

1 Fillet 3 ; Rinsing

4 ; Kneading
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Fig. 7 Changes in manganese and chromium
contents during the sardine kamaboko
processing

1 ;Fillet 2 ;Fish meat separation

4 ; Kneading

3 ; Rinsing
5 A ;Steaming process
5B ;Boiling process
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