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Development of thickness and the effect of secret ingredient on fish meat tastes
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Yellowtail fillet and dried skipjack meat were subjected to investigate the develo
pment of thickness and the effect of secret ingredient on fish meat tastes. The fillet showed the maximum
flavor degrees of thickness when stored in ice for 3 days. Inosine monophosphate was found to play a key
role not only for providing umami taste but also preventing sourness in the dried fish meat. The dark meat

contained in the dried fish meat is generally recognized to give an unpalatable flavor; when the meat ext
ract was mixed with the white meat extract at 10-15% concentrations, the mixture showed much more palatabl

e and thicker tastes than the white meat extract only, suggesting that the dark meat contains some secret
ingredient components.
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