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i ol — -
) # & I, F % #
1 1.307; — 3.262; | 0.2195
2 1.70 — 4.04 : 0.29
3 2.60 “ — 5.09 0.34
1 3.52 — 6.79 0.42
5 4.57 — 9.55 0.50
6 5.50 — ‘ 13.83 0.60
7 6.49 - 17.74 0.65
8 7.44 — 28.74 0.65
9 8.09 — 35.65 0.81
10 8.20 — | 42.39 0.81
30 8.63 — | 47.47 0.91
60 9.00 — 53.28 6.28
90 10,23 — 58.35 12.30
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Summary

1) Hydrolysis constant of Aspirin was measured and found to be 2.625x10~3
at 24° and 6.209x107* at 37°. Activation energy of hydrolysis was 1.36x10* cal.

2) Aspirin was found to be hydrolyzed in simulated gastric and intestinal
fluids, more markedly in the latter.

3) Aspirin compounded with sodium hydrogen carbonate or antipyrine must
be stored in a desiccator.
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Yuuzo NAKAMURA and Youko Kurovanacr: Estimation Method
of the First Putrefaction about the Fish-meat.
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Table L

ooy o (1)
eS| pH | NHg(mg/100g) P AN WSO N #
LN 6.2 26.6 | 83 28 | B

3 6.2 29.2 i 125 28.5 | RRAETMEI L

19 6.3 | 28.5 [ 10,000 28.5 | R

21 6.4 | 35.4 ‘ 12,500 29 | OBIRAR

24 6.6 75.1 ‘ 142,857 28.5 MBI R R

47 7.4 | 182.9 33,333 30 CORMEEL

51 7.4 163.3 ! 10,000 | 31 5 I

A:ows 2 (2)
ggamsgl] - pH | NHy(mg/l00g) P i | = | (O | *
MeARE | 6.0 18.6 66 28.5 B

23 62 | 26.6 83 25 vhh EHqLE T

26 : 6.3 | 54.1 10,000 26 2 DPHEHETE

45 j 7.1 141.6 100,000 25.5 e AR

51 | 7.6 207.9 125,000 27 RELEE

71 i 7.9 212.8 50,000 27 G I

B DA HAICELT 5 NHy OERERORBR T 0.02~0.03% BEO b ORHE
MCELZTRAL INTWS. 2% pH COWTREF X WHSKIK6.2~6.5 & LI THIHIE
BDIRHEL L T\n5. chsgp il 3 TableI (1) Tk 19~21 iEcHBRICEL %
YOTH ) PIHCRIHNEL R 2 TOMRPPEBROBRIREED N, (2) CTRFEROEHR
5 23~26 B IMBROBRIRE RO D LD TES. [FHvdh] KOWTITOREH T
ix NH; 4B IHIEROHEEICH S 5 2 L X TE s\, ZOMBE TR YR
L, ITEAEC NHy oA BEL TEOr 0L BHOND. KROTHD P o i
FTHUE Table I (1) Tix 25~46 IHOMCHMBERICEL, (2) TEhC 21 iDL
B HF L b0 EELBNS.

Table 1L

::@i [FRS s (1)
fE@ngE  pH | NHy(mg/100g), P fti | = W (°C) 1t #

e ‘ | BERES AR LTI 20 cc,
I A% 6.1 42.6 111 | 30.5 K50 ce, EhREAE 3 HFic TH B

2 6.1 48.4 5 250 31 C BRAEZEfeiL

4 6.2 50.1 1,000 = 30 G| iR

25 6.1 51.0 : 1,000 31 RS

46 6.0 56.6 100,000 | 30 M E

52 6.0 61.1 3 12,500 30.5 | MeRarRo
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FEBmER pH NHg(mg/100g) P i ® E| (O fii #
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. ‘ 1 COBREN 2R L Td8m 40 cc,
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SoEFE | P A sE(C) i kedegl] o P ml S| (C) | M F
WA | 100

| 2 ~29.00 100,000 26 } K u@
4.00 200 29 1} " g 47.00 125,000 | 25 ‘
23.30 2,000 24.5 ~ 51.00 20,000 | 27
26.30 100,000 2%5.5 |

BiGE T & T#nd ] oFRflix 79 7 eRrelX Fig. 1, 2 o th 5.
Summary and Conclusion

1) With fresh squid, it was found that the putrefaction danger zone by pH
and ammonia, as proposed to date, and the serial dilution value (P-value) by
phthalin reaction agree approximately and utilizable for judging the initial stage
of putrefaction.

2) Processed squid, such as by boiling, and started putrefaction to a certain
extent before processing that the ammonia showed a high value and this failed
to indicate the state of putrefaction after processing. On the other hand, P-value
was found to indicate the progress of putrefaction after processing.

3) It was found that this P-value could be used in detecting initial stages of
putrefaction not only in fish, but also in Japanese cakes made of bean paste.
Putrefaction of such foods was found to be stopped by storage in an ice box.
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