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Development of the quality control techniques for heated fish meat by using odor
components as an indicator to be able to eat them for everyone
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In order for everyone to enjoy good quality of fish, it is necessary to
investigate the odor of raw fish as well as heated fish, including those that have been reheated and
stored before reheating. The objectives in this study are to identify the components that
contribute to the odor change of each part of fish meat due to heating, reheating and storage before
reheating. In addition, we tried to set up and develop heating conditions and heating methods for
fish meat with a more delicious odor. It was suggested that low- temperature heating and suppression

of dark muscle odor are necessary to ensure the safety of heated meat as well as improve its
mouthfeel. In addition, the storage of fish meat after heating decreased the odor preference and

volatile components generated by lipid oxidation might be involved in this deterioration. i
Furthermore, it has been clarified that vacuum packaging is a useful method for suppressing quality

deterioration of fish meat after storage and reheating.
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