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ONE PLATE

ABSTRACT

Furasukin, chemically known as b-nitro-2-frualdehyde semi-carbazone,
iz a tasteless, odorless and emulsionized germicide which has been proven
experimentally to be harmless to the body. This study attempts to deter-
mine ‘the value of furasukin in preserving canned bargos without the
use of pressure cooker, and in reducing the length of time and degree
of heat in processing.

Furasukin was added in proportions of 1/10,000, 1/20,000, 1/50,000,
1/70,000 based on the weight of the fish before sealing the cans. Experi-
ments were performed on three lots, each of 6 cans, for each of the
proportions of the furasukin and for control. These were processed in
boiling water for 80, 60, and 90 minutes, respectively. The cans were
stored at room temperature and observed for spoilage.

All the controls and that with low concentrations of furasukin spoiled
after the ,third day. The rest of the experimental packs remained
unspoiled after six months of storage.

The results thus obtained proved that furasukin in most proportions
may be used in the preservation of canned fish and possibly other fishery
products and nonacid foods without the use of pressure cooker.

INTRODUCTION

The search for new and improved processing methods in the
fish-packing industry is being conducted in various technolo-
gical ldboratories to improve the quality of canned products
and lower the cost of production. Andersen et al. (1949) an-
nounced a new principle in food preservation which would find
application in the processing of fish, shrimps, crabs, and other
fishery products. Their work which was mostly done on
vegetables indicates that food can be preserved with only mild
heat treatment (212° F. or lower for a few minutes) in the
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MATERIALS AND METHODS

Bafigos, Chanos chanos (Forskal), freshly caught from the
Dagatdagatan Salt-water Fishery Experimental Fishponds in
Navotas, Rizal Province, were used in the experimental tests.
scales, viscera, heads and other

The fish were dressed—the fins,
entrails removed, and allowed to drain after washing. They
were then cut into can-length pieces, weighed, and placed into
half-pound tuna cans. Furasukin was then added in varying
proportions of 1/10,000, 1/20,000, 1/50,000 and 1/70,000, based
on the weight of the fish. Furasukin was not added in the cans
used as control. The cans were half-sealed, exhausted, and
finally sealed immediately. Three experiments were made. A
path of boiling water was employed in effecting sterilization
using the processing times of 30, 60 and 90 minutes, respectively
in each. For each experiment six cans for each of the different

proportions of furasukin and the control were provided. After
the cans were stored at room temperature and ob-

processing,

served daily for external manifestations of internal spoilage.

Representative experimental packs were opened and examined
bacteriologically after six

physically, organoleptically, and
months storage (fig. 1).

RESULTS AND DISCUSSION
effect of furasukin added in various pro-

portions to the canned bafgos. All the controls processed for

30, 60 and 90 minutes were spoiled after three days of storage.
00 furasukin and processed for

One can treated with 1/70,0
90 minutes was also spoiled. Careful examination of the can
showed that faulty sealing was the cause of spoilage.
Two weeks later, the cans of bangos preserve
and 1/50,000 and processed for 30 minutes were already in a
bad state of decomposition revealing the characteristic foul
odor of spoiled canned foods (fig. 1).
tion (Table 2) showed the presence of
aerobic and anaerobic bacteria, but those processe
minutes although spoiled gave less bac
processed for 30 minutes. All the other experimental cans
including those processed for 30 minutes but with 1/20,000
to 1/10,000 furasukin were not

of storage (Table 1).

Table 1 shows the

great numbers of both

d with 1/70,000

Bacteriological examina-

d at 60 and 90
terial count than those

spoiled even after six months
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lts showed the preservative action of
bafigos at the amounts ranging from
sed for 30 minutes, and 1/70,000 to
d for 60 to 90 minutes. It is quite evident
ve to use in canning

pangos is inversely proportional to the length of processing

time; that is, if less preserv

must be made longer in order to insure complete preserv

SUMMARY AND CONCLUSION

Three sets of experimental packs of canned bafigos were
treated with varying proportions of furasukin and processed in
boiling water for 30, 60 and 90 minutes. The cans were stored

at room temperature and examined daily for external manifesta-

tion of internal spoilage.
On the third day the controls showed signs of fermentation

by the bulging of tops brought about by gas formation. After
“two weeks the cans with fish treated with low concentration
of furasukin 1/70,000 to 1/50,000 and processed for 30 minutes
showed characteristics of spoilage. The remaining experimental
packs were normal or unspoiled even after six months of storage
as evidenced by bacterial and organoleptic tests.
The result thus obtained clearly showed the preservative
‘action of furasukin ranging from 1/20,000 to 1/10,000 and at
least 1/50,000 at processing times of 30, 60 and 90 minutes,

respectively.
Based on the results of the experiments, furasukin can be

used to preserve canned bafigos and possibly other fishery
products and canned nonacid foods without the use of high-

pressure heating device.
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