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The biochemical property between “Sik-Bah”
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Abstract — From April to July, the Pacific bluefin tuna (Thunnus thynnus orientalis) will
migrate to Taiwan's east coast every year. The bluefin tuna is one of the important fishery species in
Taiwan. Since bluefin tuna taste good, it often as sashimi and other Japanese cuisine advanced
ingredients. In those years, the reduced amount of resources to make bluefin tuna renew high prices
records in the international market. It is important for meat colors of bluefin tunas, red meat is fresh
and quality assurance. But the Donggang fishermen legend meat that presents a pale, soft and a
little sour of tuna meat known as **cooked-meat™ (pronounced Taiwanese to Sik-Bah). Cooked-meat
is an abnormal meat, often occurs in the case of tuna muscle, especially bluefin tuna (Thunnus
thynnus), bigeye tuna (Thunnus obesus) and yellowfin tuna (Thunnus albacares). Donggang
fishermen describe the main features of cooked-meat as follow; pale flesh, lack of flexibility and
sour. Foreign reports “burnt meat” are very similar to cooked-meat because their features also have
pale, lack of flexibility, slightly sour and others. Is the “cooked-meat” same as “burnt meat”?
Because Taiwan have no any references, it is difficult to determine. This paper aims to explore the
biochemical property between “burnt meat” and “cooked-meat”.

In order to know the characteristics of cooked-meat, interviews for tuna related worker 30, and
sampling cooked meat for laboratory analysis including pH, color quality (L*, a*, b*) and
electrophoresis.

The results of interview by Donggang fishermen show that the property of cooked-meat
including pale (90%), soft (73%), sour (67%), rancid (53%). May cause cooked meat at a
temperature factor was the highest (93%), followed by storage mode (53%), the period time of death
(37%), sun or moon irradiation (30%), gender impact (30%), species strain (27 %), death struggle
(20%). The results of the data showed that the pH value of cooked-meat (5.56 + 0.1, n = 14) was
lower than normal meat (5.96 £ 0.2, n = 14). The color values of brightness (L*) (39.61+£3.36 vs
29.07+2.19, n=14), blue and yellow degree (b*) (12.41+2.88 vs 7.77+2.90, n=14) in cooked-meat
significantly higher than normal one. The SDS-PAGE electrophoresis analysis for cooked-meat
from Donggang collected shown near 50 kDa protein band degradation. To be compared with papers
reported from Yamashita and Ochiai, the degraded protein was creatine kinase. From the above
results, the conclusion that *'cooked-meat’ was the same as ""burnt meat.""
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In this study, we make sure that ""cooked-meat™ was **burnt meat.” We will design new study by
burnt meat references.

Index Terms — Pacific bluefin tuna, Sik-Bah, burnt meat, biochemical property.
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