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Development of Canned Foods for “Jitsunensha”

Tkuko Takeuchi, Mayuu Matsumoto and Yukako Nakai

Recently, the actual production of canned foods decreases year by year. It was well
known that this is due to increase in imported canned foods and decrease in exported
ones. In order to increase their production level, we had a project to prepare canned
foods for “Jitsunensha” which means middle aged people.

“Jitsunensha” is active, and lives comfortably and has a tendency to desire healthy
foods using raw materials without additives or agricultural pesticides and with organic
farming, and also desires low fat and low caloric foods.

We report on the preparing methods of canned foods for “Jitsunensha” and contents
of the nutritive elements in the canned foods.

We prepared four kinds of canned foods such as “Cooking of radish and garbage
(portions from head to gills) of yellowtail”, “Soup with chinese cabbage and pork
meatballs”, “Soup with horse mackerel meatballs” and “Green curry of chicken
meatballs with coconut milk.” After packing prepared materials into No.7 cans, these
cans were sealed, and sterilized at 115C for 80 min, 120TC, 30 min, 120TC, 30 min,
120C, 50 min, respectively, and then cooled. Their Fo values were 11.38, 16.64,
18.20, 14.19, respectively.

Their scores in sensory evaluation were 3.1-4.8 and “Cooking of radish and garbage
of yellowtail” among four products had the highest score.

“Cooking of radish and garbage of yellowtail” was rich in calcium and essential
amino acids. Its quality was highly evaluated and the bones became softer after
sterilizing at 115C for 80 min.

Key words : Jitsunensha, canned food, nutritive elements, calcium, amino acid,
sensory evaluation, nutritive values, garbage (portions from head to gills)
of yellowtail.
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Table 1. Components and nutritive values of produced canned foods for
“Jitsunensha*!” and commercial canned foods.

Canned foods

A B C D E F*2
Moisture (g, /100g) 83.2 92.1 93.6 83.2 82.0 76.7
Protein (g,100g) 7.4 4.2 3.5 5.1 10.5 8.6
Fat (g./100g) 5.5 1.2 1.3 6.6 1.4 7.9
Carbohydrate (g,100g) 2.8 0.4 0.5 3.3 4.0 4.8
Ash (g./100g) 1.1 2.2 1.2 1.8 2.1 2.0
Ca (mg100g) 408.8 23.3 22.4 19.2 109.1 23.7
Fe (mg/100g) 0.10 0.06 0.08 0.10 0.66 0.89
P (mg/100g) 54.15 45.41 35.21 62.84 16.36 20.92
NaCl (g /100g) 1.01 0.75 0.96 1.31 1.53 1.80
Nutritive value (kcal /100g) 90.3 29.2 27.7 93.0 70.6 124.7

Nutritive value (kcal /can) 271/300 82/280 78/280  260/280  120/170  499/400

Sensory evaluation*?® 4.8 3.8 3.7 3.1

*1 : middle aged people.
*2 : A; “Cooking of radish and garbage (portions from head to gills) of yellowtail”.
B; “Soup with chinese cabbage and pork meatballs”.
C; “Soup with horse mackerel meatballs”.
D; “Green curry of chicken meatballs in coconut milk”.
E; “Cooking of salmon and radish” (commercial canned foods).
F; “Green * tuna * curry” (commercial canned foods).
*3 : N=30.

Table 2. Free amino acids contents of produced canned foods for
"Jitsunensha*!”.

(mg/100 g)
Canned foods
A B C D*?

Lysine 19.4 6.6 1.1 18.5
Histidine 134.4 Trace 40.7 1.8
Arginine 15.2 8.2 0.7 15.1
Taurine 42.8 8.9 5.7 25.7
Aspartic acid 23.9 11.5 1.9 26.4
Threonine 11.9 6.5 0.4 12.0
Serine 15.3 9.5 0.9 14.5
Glutamic acid 78.9 66.5 61.1 118.5
Proline 13.5 5.5 0.6 10.1
Glycine 9.5 6.1 0.5 9.0
Alanine 19.5 20.4 2.3 23.8
Cystine 1.6 0.8 0.0 2.6
Valine 16.4 7.0 0.9 13.7
Methionine 4.1 2.7 0.0 4.1
Isoleucine 14.8 6.0 0.6 8.5
Leucine 20.4 9.4 1.2 1.2
Tyrosine 4.5 4.1 0.1 6.3
Phenylalanine 12.5 1.2 0.4 8.4
Total amino acids 458.7 186.8 118.8 330.3

Gothic letters : Essential amino acids.
*1 : middle aged people.
*2 : A; "Cooking of radish and garbage (portions from head to gills)
of yellowtail”.
B; "Soup with chinese cabbage and pork meatballs”.
C; "Soup with horse mackerel meatballs”.
D; "Green curry of chicken meatballs in coconut milk”.
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Fig. 1 Essential amino acids levels of produced canned foods for “Jitsunensha”.

= 3|
1. HEO—BRRMEFZFOTHOFEMHAEZR S b, EEEFRIEZLZEEL .
2. RKERUBERDEFERTEZEL LT, “KIRETVOBLE", “‘ARLBAFFOR—T,
TIODESTOHRY “2a3Fry Y IAJAVBAAFOSV—vHhL—" %Y, Th



84

FhOEEFER URER T OF 2T 1.
3. B LD EENMGAIL3.1~4.8T, WThIRBRIFTHY, BT “KBETVDOBLE
& RBRERRTH-1.

4. 115T, SOAMHIMBRE L1 “KIRE TV DB LEERE OBRTDCEKLMNL, Irvy
L13409mg S BDOEFECHRTELL Eh ot EHIRL.01%Thleh -, HHET I /BT
2, eRXFTV, TAEIVEBRUOZY ) VYHREL, AT I/ BINLIELSESATHE.

5. ‘ARLEAATFOA—7HE 2, BROFBALRAREE T, AWBELHO>OLHEL
T,

6. ‘“TODESIYIHEE 3, YU LEHHOREDO 2 Y A 7FRLLTEL T, 71
2IVEBRUOERAF O VUNOERET IV BERIAKL, REL 5T,

7.“22F 9V INIAVBAAFOS) VI V—(EE BFARPE—< VEEFEN S
SO THote. FIEOYFRERE LIV —vHV—EHED LI CEMBHEIICEVTWith -
DT, MBEEEL VFFTH- 1.

X [
1)  HMIIMEK - EEEReER, 72, 998 (1993).
2)  HIMER : EEEREER, 74, 18 (1995).
3) HRRFRFMEZFHEBRE @ BRL¥EERE, 2, 515 (1977), EERE, =K.
4) LEEFRF: ¥ LU — MEEE, pp. 224-233 (1965), MEILE, BT
5) Fortune, W. B., Mellon, M. G. : Ind. Eng. Chem., Anal. Ed., 10, p. 60 (1938).
6) C. H. Fishe, Y. Subbarow : J. Biol. Chem, 66, 375 (1925)
7) BEEPLSE WERBREEM, 74 (1990), £FEHMK, HE.
8) HEEMTHESE  MFTRAKSE, TTERBAFHRDSE, .
9) WiHEEfT: 73/ B, pp. 59-115 (1964), {LEEA, FHE.



