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XHMEIA TPO®IMON. — ‘H évlvuuxy €mrdyuvolg Thc MPLUECENg TOV €A-
Myvwdv ahndotov ixdwv, 20 Tewey. K. Kedaidizy *. —Averor-
voodn oo x. A. X. BovovdCov.

‘O 1p6mog tijs mapuoxevils TOV dhimdotmy ydvmv, TdY ToepouEvmV 6o
T PETAVUOTEVTIXG 1] TG WPevdouetavaotevuxd dhietpata tig EAnvirilc mapayw-
yilg, EngaviCetar idi0tumog zal Sidpogos Gmd TOVg TEOMOUS maQUOHEVLTS, &V Tl
alhodani], tdv alatiopévov Enodv 1 ramvietdv iydvwv, Sidtt mooamoutel uiav
@otouévny yoovixlly mepiodov maguuoviis S to otddiov tiig Moundotng.

‘H dolpuoig attm éxdndovpévny dua tiic edyaciotov dopfic xal yevoswe
100 Ghmdotov Ogeihetar amoxdetotizds »al  wovov elg  @awvlueve  Cupoymumixd,
Grwve wooraholvral Gmo tag mowteolvtizas &viinug »al ovyl Gmd tdg Paxtnoia-
#ag Cvndoeg, dedopévor Ot 10 yhwotolyov vdrolov, dnep moootidetan el dvaho-
ylav 18-22° | &lg tag odoxrug tdv dhndotwy, Grorehel tov zvplov Paxtnoloota-
WOV TAQAYOVTU.

Al mowteohvtinal &viipar dmotehovuevar xutd to whelotov Gmd Eoemtdony
ral mermrohutindg éviiuac, moovmdeyovy g tag odoxoag TtV 1xItmv xal mooxa-
Lotv Poadéwg ueowy Wde0AvGLly T@v peydhov poplaxol Bdoove TOWTEIVOV Tiic
60.0%05 TEOS TUQAYMYOUS TOMTELVAS UIxQOTEQOV woglaxol Pdoovg Tiig xatmyo-
otag TV mentov@y, TMOV moAvauvotfwv xal TOHV GrA@V auivoEéwy.

‘O yo6vog tijg Poadeiag tavtng Evluvuminils Udoohicewg Eaprdtat Gmd Tag
ratadjlovg cuvdixas, Uyoaciag, Yeguorgaciag xai Elevdéowmv idviwv ¥8po-
yévov (PH).

To oymuatilouevov 2viog tiig cupxds thv dhmdotwy Eviumxov  0dobivua
g memvovv xal auwvokémv, eivar Udatodadvtov xal Svvatar v Eheyydf Sua
Slagdowv dvarvtizdv uedddwv, ai dmolar perpoiv tov Baduov xal v Extociy
g vdgoMicems.

Thv yaooxtnototixniyy edydototov douny tOV Golpwy dhmdetmv, @modido-
uev gig v Umapbly Golouévewv auvotéwv elg tdg odorac. Totta dnutovoyolv-
ToL ®xatd TNV mepiodov thg Mowmdosmg xail Gmotelolvral xutd 1O mAelgtov Gmo
0 Guivokéa ta #ovta uiav olfav auivng zai o oiCag avdoaxotviiov Gmwmg
gival T0 GomaeurOv %ol tO yhovtawinov OV,

‘H Zoevva fjudv fixohotdnoe Svo Bucwrag ratevdiveeg: ‘H modtn »avey-

duvelg amooxomel elg tov zatogionov ot Paduod tig Evlvmriic ¥8oohicewe TdV

* GEORGE C. KELAIDITIS: The enzymatic acceleration during the maturing of the
Greek salted and pressed small fish.
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meinwv NON dhmdotwy dice Tob xotaAlilov dvaivtizot wEoGOL0QLGHOT THS GUV-
Yécemg Tov Vdarodiadvtol Eviumizol UdooAUpaTocC.

‘H devtéoo xateiDuvoig amooxonel gig vy alinowy tig evluwxils 0OQOAU-
cewg e mooohjung Emikéxtov momteolvtixdy Evlvudv el ta dhinaocta, xara
v mepiodov Tie mapouoviic avtdy, ¢ todmov (Mote vi cuvtopsvdi] 6 700vog
g holudosmg.

A Kareddvvois.— Al mewpaparinal Epgvvar dtd tov xadogiopov tod Paduod
woudoeng &tetehéoInoav Ent Golnmv deryudrowv dhmdotwv xokdy (scomber -
colias) »ol dhimdotov coodéhhag (sardinia pilchardus) tiis mepuoxiic Mutihijvig,
d@ol moomyovuévewg sixov xadoolodi to Gvadvtiza  otoela TV Ghimdotomv
fy3bmv #oi tob yodvov Tic Ghosw; xal magauovig avtdv. Ta dmotredéopata
avoyodgovtar gl tov mivaxe I xal dvrictouotv eig tov uésov Gpov TOLGY dEL-
yuozolmpidy 8 fxacvov eidog Ghumdotov iydvoc.

Of avalvtizol mooodiopgiopol Eyévovro 2mi delymarog xadaods xal dheodel-

aNe 00%OS TAY GMmdotmy wE v ndiwd ospdy:

IITivaeé&é I

*Eugalvory v avatvried Sedouéva tév dolpwy EXny. dlurdotwy xolod xal cupdéllas xal Tov
Paduor zijs dpwudoews éxmeppacévoy eic qoouoiixov (dlwrov auwobiwy).

. s o M “Exatootiaicn g.-
Howreive- L | varoyio Tod
" . ) “Yyouoia Nace 1,5y titwrov m°§”°:‘;’:/°" LhTov TOV G-
B oty e, " B et R b oy
% % TOU THY TOW-
TEIWVADV
1) ‘Akimootog #ohiog Emtopr-
vou yedvov dhocewg . . | 43,42 | 16,98 | 4,80 [097°,| 20,2°,
2) ‘Alimoocrog coedéMa  mev-
tapivov yobévov Ghloswg . | 47,84 | 19,92 | 5,10 | 0,98°,] 19,2°,

To ohxov mowreivinov dlwtov xate v uédodov Kjéldahl.

To 6Axov-dlwtov tiig vlvuxiis vdpohicewe xata v pédodov XKjéldahl
O &xyviiceme ol delymatog dia Puyool Hdatog.

To Vdarodiahvrdov dlwrov t@v memtovdv xata thy uédodov tol Qwogo-
Borgoauinot dEéos, Emitvyde Epaopocdeicay Vmd Tob xadnymrod J. Effront
zote tag &vlvuxag 0d00Aloels mowteivik®yv otoi®v (acide phosphotungstique
Merck), xod’ fjv zatafvdiCoviar ai dindeig mentdvar xai mooedioiletar 10 dlw-

tov 10V itYuatog xara Kjéldahl
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To vdatodiahvtov dlmtov T@V Guivotéwv xate v pédodov Sorensen, thv
Aeyouévny uédodov tol qopuolxot aldtov.

‘H uédodog attn Svvarar vo 2@aomoocdi] téoov ik TOV 7TEOGOIOQIGUOV
OV auwvotéwy, Goov xal S v mapaxorovdnowy tov PBaduol tiig Evumnig
V0poMIcEWS TV TOWTEIVAY.

"Eyer mootiundf /| nédodog Sorensen did tov m00d10QoHOV TOV GRADY
povo-auvolémv, Gg 1 toayutéoa ol dmhovotégu mdomg dAAng O ouyxoLTivg
nelpduota. Aty Paciletor émi tiig drolovdov doyiig:

Eav el uiav Siddvowy duivotéog &v Udatt ovdetépog aviidodocmg, AOy®
tiic 2owteoinilc Efovdeteodosmg thg ilmg (— COOH) Umo tig oilng (NH,),
nooodécmpey  @ooubiny 40°/, oddetépus dviidodocws, aiitn émdedoa &mi tiig
auwvoonddog decuevel v Ghxadily adtiig 06tnTa, 6mote N Sudhvoig yivetal
apéows dEwvog ol dvvarar va mweoadiogiodfi dwa N/10 NaOH. *Exi magadsi-
yuatt 1 wop®l tod auivo - oeiol 0Efos oVdetépog dviidodoswg did THg Pooud-
ANC UETOTOEMETAL €ig TNV GvTioTolgov GEvov woo@lv oiugova pe tiyv EElowory:

NH _N-=CH,

, + HCOH = H,0 + CH,
N COOH NCooH

—
CHl

Suvvende 1 uétonoig tijg 0EVtnTog tTiig Stadicewg Ha delEy v moodnra
00 Guivotéos tol meptegonévou elg TNV dtdAvoly.

IMogbuota pawdpevo magovotdloviar xoi zotd thv moeelav tiig &vivuirig
TOWTEOAIGEMS.

To uéya uéolov tiic mowrelving cuvictatat amo dwagdoovg oilug fvouévag
St tdv ovvdésumy (-CO-NH -) zai gig tovg 6molovg xata tiv mopeiov tig
doohioewe moootidevrar udote Vdutog, diacmdvra TV Ghuccov, OmOTE ERPavi-
Cetar pla FEwog 6uag avdoaxofuviiov xal wla Pacun 6udas auivng. At 8vo Gud-
dec dMnhoeEovdetegolviar xai 1) Gviidoaoctg Tol mepifdiloviog magovotdletal 0v-
detéoa. MOk moootedf) 1) wvounxx GAdetidy, tdte 1) opae (-NH,) dvridodoa
wet’ adriig, uetaroémerar ig v oudda (-N=CH,), 7 6moia &gl oddetéoav avti-
doaocy xal mapauéver mhéov 1 SEivog Ouag tob (-COOH) 1j 6mola givat duvatov
vo mooadiooto] ofuvmerowde. Katd yevirov zavéva mooxewnévov megl AmAdv
Guvotéwv eig Exdotny netgovuévny oudde (-COOH) dvrioroyel pio ouas (-NH,)
xol 2% Tz 1016trog tavtng mooodiopiloney 10 dlwtov TOV GuivoEtwv tig Eviu-
wriis vdpoivoeme.

*Ex thv dedopévary tod Ilivanog I mooxvmrer 8te ) &vlvpxn vdpbhvoig
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~ A bl \ er L We ~ -~ \ -~ v V' 7.4
TG TOWTELVNG €IG T MOUa (himaoto ToU %0Alol %ol tiic oapdédhag, @ddver pé-
101 €vog uéasov mogootod 20°,, g dadutov dlwtov duvotéwv Emi Tol cuvoht-
%00 mowteivinot alwtov. Toito xatd v yvodunv nog damorekel v cofagov &v-
dewtixov xoitijoov 1ot Badpol dolndoswg tdV dvapeodévimv dhimdotwy.

B'. Karevdvvoic.— Al megapatixal #oevvar dio v mitdyuvowy tiig &viupt-
#iig vdooMioewg TV dMmdotmv xai ovvendg S v pelwov tol yodvou Got-
naoews, &faciodnoay &ni tov Zumhoviiouod 1ol mMOOO@UTME TaOUOKREVHODVEVTOG
e ’ ~ 3 3 ’ ) ’ -~ £ -~
ahmdotov xohol 3 apidivav Emdéntwv mowrteolutivdv Evivuav.

At mowteohvtivai avtar Evitnotr EMgdIncay dno mapaoxevocdiv dhatoiyov

0000AvNa TEOEQXOUEVOY GO TO im0 TMV ®OMMV.

ENZYMIKON TAPOATYMA TOY HIIATOE TN KOAIQN

‘H mowtebhvoig 1ot fimatog tdv xohidv Hto yvwot G umeoixl) uédodog
ano 150 zai mhéov Btdv eig tovg EAAMvixovg mAnduouove t@v magakimv morewv
tiic Ilgomovtidog, of 6molor moovoutaxde Hoxovy Ty dhieloy OV oM@V xal
v Botegviav adtdv tmd wooply dhmdotwv. ‘H xareoyacio tol fimatoc tiv
®OM@V Eyéveto Eumelox®s Oud temayilowod xal Ghicewg avtod, ol dxorotdwe,
tonodetioews dvroc anhivwv doyetwv. Tabto agplevio eic tmédeomov uépos &mi
mohkag fuéoag do Ty doinacty tol megiegouévoy adtdv (oiteua).

To Erowpov mooiov dmexodeito «['doog» xai 2ewgeito dg xar’ 2foynv To-
votxov #deoua dv avapier uetr’ atodddov xoi yuuod Asmwoviwv. ‘

Of énvirol winduouol t@v maoakiov mékewv the “Avatohixilc Oodung,
ommg 6 I'dvog, § Xdoa, 10 Mugitégpurov, 1 ‘Hoaxkeltiooa xoi 7 Ieolotaoig,
ratog xol of winduouol tiic Muwoaowatirilc mogakiog tiic IMoomoviidoz, Grme 1
ntohig “Agtdnn, i xmuomdherg tie Kulumviie yeooovicov, ai vijgor ITpoxdvn-
oog, "Ogiotioa xai Kovraiy, #gomoipomoiovy tov «ydoov» 8v edpelq #Aiman,
Jemoolvreg tolitov (g Suvamxily toogiy, dviidotov tic copatixilc *®0THOGEWS.
‘H yofiolg 10l «ydoov» magéueivev mapddoois eic tove avagpeodéviac ENnvizove
mindvopovs, wokovott Nyvéovv to mholvolov meptexduevov avrod el Prrauivas
A xal Dj non €lg mentds mowtelvag, Omwe amédeifav af petayeveotéome Gmod
H0etiag &xtelovueval Foevvar tdv Edoomaiov xal “Aucoxavdy Zosvvnidv ém

00 ijmatog tdv xdvov v yével.

AIEPEYNHEIE THE ENZYMIKHE TAPOAYIEQE TOT FAPOY

Znuovtizy) wo66TNg Vool Nratog oM@y, xatdmy TEUayiopod xai meooth-
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ane xadagod dhatog mepimov 10/, dpédn npoc Sviupxny 1dgolvowy el otade-

odv deonoxpasiav 34°C. “H Yeopoxoasia atity radwoicin watdmy wohhawv do-

~ c c ~ ’ ) \ 4 \ b 3 A z

wudy Oz fi mdlhov xatdlnhog did v mQWTEGAUOLY TEOS ATOPUYNV dtago-

o~ N - -~ 3 ’, 3 -] ~ -~

owv Paxtnotax®dv i) doyavolnmuindy dlhoidoEnv AMov eraddv  ovoTATIRDY
tol Tjmotos.

e 3 . / ’ £ ’ 3 ’ £ (4 ’

H edvoirwtéon Deouoxgooict UHQOMIGEMS GVIATOXOLVETUL ELG upnhotsoa
tnineda. “H dpdoic tdv mowteovtiv@®yv Evivudv xoi i) nagaxohovdnolg the mo-

’ ~ € ’ 3 ’ 9 2 ’ > \ 2 e ’
oelag tiic 1dgoMioemg, NAéyyinoav du avalipews Gve dMUEQOY MOLOUEVNG TO-
obtnroc delynarog xai xoteQyasiog ToUTOV S Gmeotayuévov Udotog mEOS MOOO-
Stogtondv o tdatodatutod mErTOVIZOD Xl @oouokixod dCdrov. ‘O mposdioot-
oude TV dvo tovtwy dtahvtdv poeedv dlwtov Zyéveto €ig t0 duidmua, OmeEo
TEOéXVTTE WETG TNV xotEQydGiav TOU datnood Exyvhouatos ug didhvpa ToL-
yhoploteixod 8Eog mods xadilnow tdv mEOTEIVIXDY PevdodaAvpdrmy.

AT yevéuevar magatnofioels dnédetay St wera tv dydony fiuéoav 6 Qu-
Yuoe tig Bvivmriic vdgoMicews xadistatar Aav Boadis.

Totto dpeiheral gic Ty ovoodeevoly TdY TEOIGVT™Y THc Evivmixig 0000~
Mosne Um0 poo@ly xvgimg GuvoEémy xai v uégel mERTOVOY xal €l TNV on-
wavtizly Ehdttwoty 100 doy1xol TQWTEIVIXROT atwrov, 10 Gmolov TEMX®G moQO-

3 By > ’ 0 go N A T 4 Af;
uéver #v avaloyig 10°/, Om0 woo@ny GrEntovy TOMTELVNS.

‘O nmivat II Zugaviter thv péonyv dvakvuxiv ovvieoty tob dhatovyov
Hmatxol piynotog 1@V xohdv, 7O x4l pETd v Evlomxny  Wdpdkvoy  (mom-

tedluory).
IHivaé&é II.

Eugaivoy why gy abvieow tob dlarobyov fmatixol plypatos 00 xai pHETR THY TOMTECIVOLY.

Sy SEEE (.17‘_ 'AhurPixov ﬁnatmé?’ niypo ‘Alatolizov fmaTivdy piyua
Q0 TiG TOWTEOAICEWS pete v mewredluowy (ydQos)

‘Yyoasia . . . | A 62,301/, —
XAwptolygov vdroov . . . . 9.821/, 003/,
Aliegon oUolon sg a4 et - 10,34 °/, 10,22,
Suvohindy mowieivixov Glwtov . 2,367/, 2,32'%,
Suvokwov tdatodiadutov dlmtov 0,32 °/, 2.18%,
Gogpohixoy  dlwtov  (Guvokéa) 0 288/ 1. 8780
Ilentovizov  dlotov  (memtovar) 0,04 °/, 21%,

PH (Whextpoueroueds) . . . . 6,01 5,88
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‘H mogeia tiic duranuéoov eviupurile vdoodvoews dnpaivetar ic tov Iivaxa
III, 6moios magovadler to napaydey Sradvtov  dwtov TOV MERTOVAHV i TOV
apwvokémy &v otadeod teononpaoie 34° C xai elc Soia PH =5H,74~6,01.

Xagaxmmowotxdv tiig dvivuriis tavme mogelag eival 1 meoiotoa EAdrTwolg
Tov mentovixol dlwtov, Gmep @ddver v dy8dmy nuégav eig 10 éAdytotov adtov
dotov xai 7 Badwaio aitnoic tod poouolinod  alwrov, 1O Gmoiov @ddver eig
ta péyota dowa adrol mepl tO Téhog TOT OxtanuéQov mEldUATOC.

H rageioa dviuwxn 0do6hveis tiig aoyils mowtetvng Tol fimartoc, dewxviel
Uy peydAny megextindnro Tod ydgov €lg mowteohvtindg Evivpag, ai 6moian xutd
10 mhAeiotov amoteloiviar o 10 olurheypa tig foemrdong tov Cohnheim. To
oUumheypa toito xavd tdg vewréoug FoEvvac ThHV Waldschmidt, Leitz dmotelei-
Tar 4o Ty xapfofumoluvmentiddony, dmd Thv auwvo-mohvrentiddony ol Gmo
v di-mentiddony. A’ éréoov meQuéyet gofagav mepiextixbinra Ex Prrapvdy A
xal D, dedopévov Gt GAn 1 moodng tob fimarehaion THV xoMdV elolonetan €ig
0V ydoov.

AT tedevtaion Boevvon tév “Ttakdyv Zoevvntdv M. Saviano xal R. Mazza,
émt 1od fimatedalov mooeoroudvov Amd 1o nrae uéoov ueyédovg xohdv, améder-
Eav vy Umagbv tilg udv Puanivng A sig mocotta 72.000 Aedvadv Movddwv
(U.L) nata yoaum. fimarehaiov, tiig 8¢ Prauivng Dy &ig moodtnrar 27.000 A M.
(U.L) xata yoauu. fimarehaiov.

Iivaé& III.

"Eugpaivov iy zogelav xai vov faduéy tijs mporsoltoews tob dharobyov faavieod plyuaros
év Jeopoxpasie 34°C,

oy o ’Avadoyla Poo-

XQéVOQ *Agywdv Mow- ITextovindy Doguoinov "o;fw"Oﬁ atdhrou
Teivindv dlotov atwroy &Cotov £xl GuvOA. PH

TEWTEOAOEWDC o 0/ /¢ wQwT. &C.
%o

"Evaglic . . . . 2,32 — 0,28 12,010, 6,01
Mewa 2 fuéoog . 2,32 0,52 0,64 21,08, 5,95
Meta 4 finéoag . 2,32 0,38 1,46 62,93 °/, 5,76
Meta 6 fipéoac . 2,82 0,34 1,68 72,41°/, H,84
Meta 8 Wuéoac . 2:32 0,21 1,8 80,60/, 5,88
Meta 10 fuéoac . 2,52 0,20 1,89 — 5,88

To dedhvua tobro tod ydoou Homddy eic to Efamhdoiov Sia rodaQdg
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aneotelomuévng Ghung wuxvommrog 11° Beaumé xoi 2yonowomoidn e myv met-
ouMaTIXNY AmITALVVELY THS GOAsEmZ TMY GMTAoTmV ROV,

Al donpai 8Eeredéonoav uéoa elg Ovo wwod doyela Ghmdotmv xol®v
moopdTms TuoeoxevacdEva, VR0 tag avtag cvvihinas, meoBdAlovrog, dhatog
%ol ToL0TNTOS 1YYy,

To &v &x tv doyelwv Ermoticdn dia tob doawdévros ydgov (Aoy. A) eic
avodoyiav 10 u. ydoov meos 10D u. dhndorwv, &vg to £regov (Aoy. B) mapé-
UEWVEV (G TEWOUATI®OS pdoTtvs” éromoderndnoay elg onotevov uéoos xai Gpédn-
oav moos moluaoty elg tv ovvidn Heonoxoaciav tol meoifdilovrog.

‘H nogela tig Mowwdoews tdv o deyudtov A xol B fiéyyxeto S uy-
viaiwv ietdoswy TOV waguyouévov auvotémv, 10 08 thog Tig Gowudoewe €ig
gxaotov Oelyno eiye xadopiodf) émi th) Pdoer Vo xottnoimv.

To nodrov noutvjglov eixev hs Pdov tv Evivuunv mooaymyly @oouokt-
#0b aldrtov, péyor tig Gvaloylag 20 peodv aldrov duvotéwv 2mi 100 pepdv
ouvolinod mEmTEIVIXOU GLnToV.

To devtegov noiriolov eiyev g Evdextunv fdowv v dvantvocouévny yo-
QUXTNQLOTIXIY EVXAOLOTOV OGUNY XUl TI)V TEQLEXTIXOTNTO €l yAwololyov vdtolov
TV coor®V TOV alMmdoTov.

‘H doinaoig 1ol delynoros A Emetelydn wera 4 wijvac xal 6 fuéooe xal

T0QOVs{0GE TG EmMOUEVO GAVOAVTIRG GUOTATIXG :

1) Ilegiextindtnra yhowotovygov vatoiov eig v odoxa. . = 18,564
2) Zvvokivov mowrteivivoy Glwtov . . . . . . . . = 4,629
3) ®oguolixov dCwrov (mocootov 21,000% tod mowrtei-

viroll GEATON) . . . e o s s . s o= 0,9T%

L4 AAY \ 3 / 3 ’ 2 ’
4) Ty yooaxtnototixny iddlovoay evYdOLGTOV HOUNY.

‘H dofuacig tod delypatog B Emetedydn peta 7 pijvag kol 9 fjuoag ol

#dwoe T EmMOUEVA AVOAVTIRG GUOGTOTIXA :

1) Iepientndrnra yhowolovygov vatolov g v odona . . — 18,21%
2) Svvohov mowreivivov d&Cwtov . . . . . . . .= 4,14%

3) ®opuodlixov dlmtov (wocootov 20,50% tol mowrEivL-
®oU @Eoowen)y . L .00 W L T L =090

4) Thv yagoaxtnootixlly idudlovoav edydoiotov douy.

‘H did xaumvkdv oynuatxn noagdotasic (Sxijua 1) Sewxvier tov yobvov
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tiic Gowudosme OV do derypdrov Exi i Bdoel tiis magaywyiis tov POOUOAL-

%00 GLdrov xard Ty mopeluy T TQWTEOAIOEWS.

1

HOPEIA HNPQTEOAYISEQX
XIAZ/MA ®OPMOAIKOY AZQTOY

MHNEZ

XPONOX QPIMAXZEQX

(Syxqpa 1), —di xaumbhar Seweviovy Ty mopelay Tijs Svvpunijs Vdpoivocms, ovrapTIoEL TOD

Jodvov Tijs doudoews T@Y U0 Sewypdrwor A xal B.

To tehind meloapotind dedouéva ca@ds Gmodeueviovy v Ehdriwoy Tod
yo6vov Tiic ®owndoens TOYV Ghutdotmy xohdv g tO doyelov A, #v avadéos
s AN -~ ex g ’ ~ ’ -~ &8 2 2 ’ 3.
mpoc 10 doyelov B. ‘H Ehdtrwoic tol xe0vou TS WMOINAGEWS Opeiheton Gmo-
RhelGTIR®S xol ubvov glg TOV EUTAOVTIONOV TG cooxrog 1OV Ghrdotov, did mow-
teohvTixdy Bvlondy tob 0dgohipatog Tod ydoov, ul Smotan Emipépovy TV Emt-

tdyuvery tiig Gowdvoens 1V Ghndotwy roh®HV.
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‘H #oevva attn tiig &vivuwdle Emrayliveemg tig Opudoews, divaral va
fpaonocdf xoi el dha €dn dhndotwv dut gofeems Evivurdy vhgolvidrov
drapdpov mooehevoeme.

[ldvime 7aoaxtnoloTi#oy #oitholoy tdv dvo raveviiveewv af Omolamt Eté-
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SUMMARY

The manner of preparing salted and pressed fish, coming from the im-
migratig or pseudo-imnigrating catches in greek waters, is peculiar and dif-
ferent from the methods used abroad for preparing salted, dried or smoked
fish, because it repuires a certain period of time for maturing. This matu-
ring, which is characterized by the flavor of the salted and pressed fish, is
entirely due to enzymatic phenomena, caused by proteolytic enzymes, and
not to bacterial fermentation, due to the fact, that the sodium chloride which
is contained in a ratio of 18-20°, in the flesh of these fish, constitutes the
main bacteriostatic factor.

The proteolytic enzymes, consisting mainly of erepsin and peprolytic
enzymes, exist primarily in the flesh of the fish and gradually cause a partial
hydrolysis of proteins, into derivative proteins of smaller molecular weight
of the category of the peptones, the peptides and the simple amino - acids.

The time of this gradual enzymatic hydrolysis depends on the suitable
conditions of humidity, temperature and free hydrogen ions (PH).

The enzymatic hydrolyzate formed in the flesh of the salted and pressed
fish is soluble in water and can be checked through several detailed methods,
which show the grade and extent of hydrolysis.

The characteristic flavor of the matured salted and pressed fish is
attributed to the existence of certain amino acids in the flesh. These are
created during the slow maturing period and mainly consist of amino acids
which have an amino-group and two carboxylic-groups such as aspartic
acid and glutamic acid.
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First case of investigation.

The experimental investigations for the definition of the maturing
grade has been executed on matured samples of salted and pressed scomber -
colias and sardinia pilchardus of the Mytilene area, after having been defined
the detailed data of the saltad and pressed fish and the salting and maturing
period. The results are shown on the table No 1.

The determination of water soluble nitrogen of the amino acids had
been made according to the Sorensen’s method, which is called method of
formolic nitrogen. This method could be applied both to the determination
of the amino acids and the survey of the grade of enzymatic hydrolysis of
proteins.

From table 1 it appears that the enzymatic hydrolysis of the protéin
in the matured salted and pressed fish of the scomber colias and the sar-
dinia pilchardus, reaches an average of 209/, in soluble nitrogen of amino
acids on the total proteinic nitrogen. That, in our opinion, constitutes a
serious criterion proving the grade of maturing of the said salted and
pressed fish.

Second case of investigation.

The experimental investigations for the acceleration of the enzymatic
hydrolysis of the salted and pressed fish and consequently for the decrease
of the maturing time, have been based on the enrichment of the lately
prepared salted and pressed scomber colias by abundant selected proteolytic
enzymes.

These proteolytic enzymes had been taken from an insalted solution of
hydrolyzate extracted from the liver of the scomber colias. The prepared
product was called «garos».

The proteolysis of the scomber colias liver was known as an empirical
method, from more than 150 years ago, to the Greek population of the cities
situated near the Propontis sea.

Investigation of the enzymatic hydrolysis of «garos».

A considerable quantily of the fresh liver of scomber colias, after hav-
ing been cut and sodium chloride of about 109, is added to it, is left for
enzymatic hydrolysis at a steady temperature of 34°C. This temperature had
been defined, after several experiments, as the most suitable for the prote-
olysis in order to avoid various bacterical or organoleptic alterations of other
delicate components of the liver.
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The most suitable temperature of hydrolysis corresponds to higher
levels. The reaction of the proteolytic enzymes and the examination of the
progress of hydrolysis had been made by taking a small quantity of the
sample and diffusing it with distilled water for determining the water solu-
tion of peptonic and formolic nitrogen. The determination of those two
soluble phases of nitrogen, had been made in the filtration stage which
appeared after treating the water diffused solution, with tri-chloracetic acid
so that the proteinic colloid solution rested on the bottom.

The investigations made, proved that after the eighth day the rate of
the enzymic hydrolysis becomes very slow.

That is due to the gathering of the derivatives of the enzymic hydro-
lysis mainly in the form of amino acids and partly of peptones and to the
considerable decrease of the native proteinic nitrogen, which finally remains
at a proportion of 10°, in a form of undigested protein.

Table II shows the average detailed composition of the salted liver
mixture of scomber colias before and after the enzymic hydrolysis.

The progress of the liver enzymatic hydrolysis is shown on table III.
There we see the produced soluble nitrogen of peptones and aminoacids in
a steady temperature of 34°C and within the limits PH=35,74-6,01.

A characteristic of this enzymatic progress is the decrease of the
peptonic nitrogen which at the 8th day reaches its lowest point and the
gradual increase of the formolic nitrogen which reaches its higher point at
the end of the 8th day of the experiment.

This quick enzymatic hydrolysis of the native protein of the liver
shows the high content of «garos» in proteolytic enzymes.

The graph No 1 shows the time of maturing, according to the produc-
tion of formolic nitrogen at the progress of proteolysis.

The final experimental data clearly proved the decrease in the matu-
ring time for the salted and pressed scomber colias mixed with «garos». The
decrease in maturing period is entirely due to the enrichment of the flesh
of salted and pressed fish by proteolytic enzymes in the water solution of
garos, which accelerated the maturing of the salted fish. This method can
be applied to other kinds of salted and pressed fish by using enzymatic
hydrolyzate of different origin.

A characteristic criterion of the two cases of investigation which
have been explained above, is the phenomena of the slow enzymatic hydro-
lysis of proteinic substances of the Greek fish, which are brought to be
salted,



