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14 Studies on the evaluation and prevention of rancidity of foods (Part II)

Colorimetric determination of carbonyl compounds in rancid fish meat (1)
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Figure 1 Absorption spectra of carbonyl-2.4-
DNPH.
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Figure 2 Decrease of absorbance of carbonyl
2.4-DNPH with time in alkali

solution.
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Figure 3 Calibration curves of propion
aldehyde(A)-, crotonaldehyde(B)-
2.4-DNPH in alkali solution
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Figure 5 Relation between absorption
maxima and content of saturated,
unsaturated carbonyis.
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Figure 6 Relation between absorbance and

content of saturated, unsaturated
carbonyls.
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propion and crotonaldehyde mixture
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Figure § Relation between absorbance and
volume of benzene extract solution.
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Table | Replicate analyses of tuna fish meat.

Weight of Absorption Total carbonyls Saturated Unsaturated

Sample . Absorbance Vi bony!l : 1

Samnl , : : _ carbony carbony

mple(g) maxima(m ) 10—6mol/g 10~6mol/g 10~6mol/g

1 0.0958 425 ‘ 0.954 9.58 75.0 25,0

2 0.0904 425 “ 0.908 9.49 75.0 25.0

3 0.0977 425 0.963 9.54 75.0 25.0

4 0.1001 425 | 0,980 9.47 75.0 25.0

I 5 0.1014 425 3 0,992 9.54 75.0 25,0
6 0.1061 425 | 1.025 9.57 75.0 25.0

7 0.1018 425 i 0,992 9.46 75.0 25,0

8 0.0963 425 i 0.960 9.63 75.0 | 25.0

(9.53540.039) X 10—6mol/g

1 0.1647 402 | IRCI 730 | 8.3 | 14.7

g 0.1186 422 | 0,888 7.30 | 85.3 | 14.7

3 0.1249 422 I 0,901 7.12 85.3 | 14.7

i1 4 0.1574 422 1.12 7.69 ‘ 85.3 | 14.7
5 0.1251 492 0.935 7.52 | 85.3 | 14.7

6 0.1088 422 0,861 ! 7.62 ] 85.3 14.7

(7.425:0.163) X 10-6mol /g
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Table Il Recovery of saturated, unsaturated carbonyls from tuna fish meat.
Added carlonyls Caleulated carbonyls | Found carbonyls Brror
Sampl Weight | 10-6mol | 10-6mol 10—6mol (%)
ampie of tuna Sat. T Unsat. | o T o T Y
fish meat | carbonyl ’carbony] Saturated Unsaturated Saturated Unsaturated Saturated [Unsaturated
number . ; ‘ . "
(g) (propion | (eroton carbonyl | earbonyl | exrbonyl | carbonyl | earbony! | earbonyl
aldehyde)| aldehyde) I
1 0.0630 0 0 - - 0.455 0.160 - -
2 0.0625 0 0 - - 0.452 0.160 - -
3 0,0708 0 0 - - 0.508 0.178 - -
4 0.1488 0 0 - - 1.00 0,372 - -
5 0.0626 0.5 0 0.949 0.158 0.947 0.157 0 0
6 0.0658 0.4 0.1 0.872 0.266 0.846 0.258 -3 - 3
7 0.0635 0.3 0.2 0.755 0.360 0.763 0.364 + 1 + 1
8 0.0632 0.2 0.3 0.653 0.459 0.666 0.468 + 2 + 2
9 0.0737 0.1 0.4 0.628 0.586 0.564 0.545 -7 -1
10 0.0727 0 0.5 0.521 0.6G83 0.490 0,642 -6 -6
7:72L Table 2B 570 F = VOFHFR 2%, itk BRI E L PERETEAERIY K =V DR HITTE
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