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Fig. 3. Maps of the fishing locations. A: Trevenen Bay
with dip-net tracts (1 to 7; 9 to 11) and seine sites 12
and 13. B: Okeover Inlet with dip-net tract 8.
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Fig. 4. Catch per unit effort (C.P.U.E.) of dip-netted A. aurita in kg
per hour of fishing according to time of day (A) and time of year (B).
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Appendix I. System for processing salted jellyfish from Nakasho Shoten Co.,
Ltd., Kashima City, Japan.

I. Washing and first salting.

Wash jellyfish in fresh (?) water. Layer jellyfish in containers with
complete immersion in a solution of 1 part salt + alum* to 10 parts fresh (?)
water for 4-7 days. The surface membrane of the umbrella is sometimes
removed.

IT. Second salting.

Drain away the solution**, Soak first-salted product in a 1:20 solution for
4-7 days.

ITI. Third salting.

Drain away solution**, Soak second-salted product in a 1:40 solution for 4-7
days.

IV. Fourth salting.

Wash product*** in strong brine (no alum?) solution prior to packaging in
robust plastic bags.

Points of caution: *No ratio of salt to alum was provided and no
recommendation on pH given.
**No mention of recycling solutions was made.
***Fipal product will have lost >70% of its original water
content,



— 36 ~

Appendix II. System for processing salted jellyfish from Tanikawa (1971)
which was used at the Fisheries Technology Laboratory, Vancouver.

I. Soaking and first salting.

Soak in sea cold water for 8-10 h to remove mucus. Drain and rub into surfacE
of jellyfish a salt:alum (14 kg: 75 g) mixture equivilent to =20% of the
weight of the jellyfish being salted. Store in a barrel for =2 to 3 days.

II. Washing, final salting and storage.

Wash and drain the first-salted jellyfish. Pack jellyfish in barrels with 20%
less salt/alum* mixture, compared to the amount of jellyfish, than the first
salting.

*alum should probably not be used with the salt for product storage (dJ.
N. C. Whyte, pers. comm.).
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Appendix III. System for processing salted jellyfish from Tokyo Maruichi

Shoji Co., Ltd., Tokyo, Japan,

I. Dressing and first salting.

Only the umbrella is salted so the tentacles (oral arms), intestines, and
gonads are removed. The umbrella is flattened and its edges can be trimmed.
This dressed product must be salted within 6 hours of capture. For every kilo
of dressed product the following solution (pH=4) will be used for a 24 h

salting period:

Sea water

Alum

Lime

Bleaching power

The solution is discarded after one use.

II. Second salting,.

For every kilo of first-salted jellyfish
used for a 48 h salting period:

Fresh water

Salt

Alum

Lime

Bleaching powder

The solution is discarded after one use.
after this second salting.

[II. Third salting,

the following solution (pH=4) will be

Product must have lime washed away

For every kilo of second-salted jellyfish the following solution (pH=4) will

be used for a 96 h salting period:

Fresh water
Salt
Alum

1.
150,
10

(= <> ==
" g -

This solution can be filtered and recycled for other third-salting usage.
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Appendix III (cont'd)

IV, Fourth salting.

For every kilo of third-salted jellyfish the following solution (pH=4) will be
used for a 96 h salting period.

Fresh water 1.0 1
Salt 150.0-180.0 g
Alum 10.0 ¢

This solution can be filtered and recycled for other fourth-salting usage.

V. Fifth salting.

Soak jellyfish in 100% saturated saline solution for 96 h.

VI. Final process.

Drain jellyfish for 72-96 h, in piles no higher than 30 cm, in a cool place.
Thoroughly drained product must be stored at or near 0°C.

Points of caution: A) The range of pH for solutions must be 3.5 to 4.6,
Qutside this range the proteins will be denatured. The
pH is maintained by using the Time and bleaching
powder,

B) Alum is useful both as a disinfectant and for reducing
pH. The possibility of impure salt can be monitored by
examining pH and salinity.

C) Potassium alum or Na A1(S0s)2 can be used. The
latter must be monitored for pH value. The use of
Alo (S04)3(NHz)2 SO04°24 Hy0 is prohibited
in Japan,

D) While keeping the pH at 4 the salinity can be gradually
increased. Rapid salinity increase, can cause protein
damage and two-rapid water loss, which decreases
product quality.
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Thai jellyfish processing methods according to

Mrs. S. Chaitiamvong (pers. comm.).

In Thailand there are two main jellyfish processing techniques:

1) Using a red astringent solution made from soaking (for 24 to 48 h)

bark

shavings of Pettophorum enerme. Cleaned whole (small) or

partitioned (large) jellyfish are soaked in this solution for 24 h or

less

(6-12 h) if the solution is concentrated.

2) Processing with salt and potash alum [KA1(SOg)2°12H20]. The
steps are:

a) -

b) -

separate umbrella from oral arms.

clean portions with sea water and either rinse in a sea
water/alum solution (ratio 100: 5 kg) or sprinkle portions with
potash alum powder, leave over night and rinse in the morning.

the main processing chemicals are NaCl, KA1 (S04)p°12H20
and NaHCO3, and they can used in three ratios (100:25:5,
100:10:1 or 100:2:0 by weight).

jellyfish portions from step (b) are placed in layers separated
by preservatives, in large containers so that chemicals represent
about 15 to 30% of the jellyfish. Leave for 24 to 96 h.

repeat step (c) in another container for 48 to 168 h using
preservatives with less NaHCO3 and representing only 13 to 20%
of the weight of jellyfish. Processing is now finished.

product is stored in just salt (15 to 20% of the weight of
jellyfish) until sold. Separated umbrella or oral arm portions
(coated with salt) should be sold in plastic bags.





