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Behavior of Residual Hydrogen Peroxide during Drying Process and Storage of 4 Foods Treated with Hydrogen Peroxide
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Fig. 1. Extraction apparatus for hydrogen peroxide

1, flow meter; 2, silicone tubing, Smm id; 3, amber test
tube, 25Smm id X 180 mm; 4, ice-water bath; 5, magnetic
stirring bar, 6 mm id X 20 mm; 6, magnetic stirrer.
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Table 1. Changes in Residual Hydrogen Peroxide Contents in 4 Foods during Drying Process
Residual hydrogen peroxide (png/g)
Drying® time (hour)
Sample 0 1 2 3 4 5 6

Herring roe * 6.59 6.69 6.39 6.34 5.14 5.86 5.49
Boiled and dried larval

) 3.36 2.02 1.31 0.84 0.46 0.34 0.23
fish 1°
Boiled and dried larval

. 27.7 20.7 15.5 13.3 12.1 7.94 4.86
fish 2 ?
Rolled fish paste * 1.99 1.87 1.25 0.81 0.59 0.53 0.45
Boiled noodle * 3.98 2.98 2.51 2.30 1.78 1.95 1.75

Average of 2 trials.

? Herring roe, boiled and dried larval fish 1, boiled and dried larval fish 2, rolled fish paste, boiled noodle were

soaked in 40 pg/mL, 100 pg/mL, 300 pg/mL, 80 pg/mL, 20 pg/mL hydrogen peroxide solution, respectively, for

20hours in the room at 20°C.
® Drying in the room at 20°C.

Table 2. Changes in Residual Hydrogen Peroxide Contents in 4 Foods during Storage in the Room at 20°C and in

the Refrigerator at 5°C

Residual hydrogen peroxide (pg/g)

Temperature Storage time (hour)
Sample of storage (C) 0 24 48 72 96
. 20 5.49 0.75 0.39 ND
Herring roe *
5 5.49 1.55 1.17 ND
Boiled and dried larval 20 0.23 ND
fish 1% 5 0.23 ND
Boiled and dried larval 20 4.86 0.17 ND
fish 2 ? 5 4.86 0.49 0.25 0.19 ND
20 0.45 ND
Rolled fish paste *
5 0.45 ND
. 20 1.75 0.49 ND
Boiled noodle *
5 1.75 0.82 0.25 0.10 ND

Average of 2 trials.

ND: not detected (below detection limit of 0.1 u g/g ).

* Herring roe, boiled and dried larval fish 1, boiled and dried larval fish 2, rolled fish paste, boiled noodle:

see table 1.
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