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Basic research toward practical application of a novel quality evaluation method
for fish meats based on metabolome analysis technology
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In this study, we evaluated the effectiveness of a novel quality assessment
method for fish using a metabolome analysis based on GC-MS. In a previous project, this quality
evaluation system was established using yellowtail meat as the model and fish freshness and taste as

quality indices. In this project, the effects of fish species, long-term storage, and cooking
style, which were problems to be resolved using this evaluation system, were examined. First,
putrescine and phenylalanine were identified as components that change during storage, irrespective
of fish species. It was suggested that it may be possible to evaluate quality consistently between
fish species. In terms of cooking style, on the other hand, steaming was considered be the model in
the investigation. The results showed that glycolic acid content increased with increasing heatin
duration and remained constant for different fish species, indicating its potential as a marker o
heating history in several fish species.
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