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Fig.1 The relationship between the chemiluminescent yield
and the final concentration of ‘Nikogori’ gel sample
of head of salmon. The antioxidative values were
calculated and plotted against the final concentration of
the ‘Nikogori’ sample.
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Questionnaire for sensory evaluation

-3 2 -1 0 +1 +2 +3
T+
Parameter A|B
Firmness (hard:-3 ~ soft:+3) 0
Smoothness (not:-3~ easy:+3) 0
Ease of swallowing (difficult:-3~ easy:+3) 0
Remaining in the mouth (much:-3~ slight:+3) 0
Odor (strong:-3~weak:+3) 0

Please compare A (not added to soy sauce as the control) and
B using the parameter and write - or + for your answers

Fig.2 Questionnaire for the sensory evaluation of ‘Nikogori’
made from scales of bream.
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Fig.3 Relationship between the rupture stress and the
optimum heating time of ‘Nikogori’ gel made from
various parts of fish. *Mixed parts: head, bone, skin
and tail of yellowtail. **Mixed parts: head, bone, skin
and tail of bream.
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Fig.4 1Cs, value (%) of ‘Nikogori’ measured using the
chemiluminescence method. *Mixed parts: head, bone,
skin and tail of yellowtail. **Mixed parts: head, bone,
skin and tail of bream.
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Fig.5 Effect of addition of soy sauce on the ICs, value (%)
of ‘Nikogori’ measured using the chemiluminescence
method. Left bars, ‘Nikogori’ only as the control;
right bars, soy sauce-added ‘Nikogori’. A detailed
explanation is described in the legend of Fig.4.
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Fig.6 Category barometer of sensory evaluation of ‘Nikogori’
made from scales of bream. Bold broken line, control
sample (not added to soy sauce); bold line, average
of soy sauce-added ‘Nikogori’. n=20, significantly
different at ***p<0.01, and *p<0.05.
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