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Establishment of odor component indices for the safe consumption of delicious
fish using next-generation sequencing
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We analyzed volatile components, bacterial flora, oxidation indices, and
spoilage indices of fish meat (ordinary muscle and dark muscle) and conducted their sensory
evaluation to clarify the components involved in odor changes of fish meat until spoilage, and to
construct quality indices using odor components important iIn these changes.

Changes in quality and bacterial flora of yellowtail (a red-flesh fish) meat refrigerated at 3° C
until spoilage were revealed. Changes in bacterial flora and quality of this fish meat stored at
different storage temperatures (refrigerated, ice-cold and super-chilled) until spoilage were
determined. The effects of deoxygenated packaging combined with super-chilled storage as a technique

for long-term storage of fish meat were clarified. Changes in volatile components and bacterial
flora of ice-stored red sea bream as a white-flesh fish were found.
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