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Possibility of improving of value to large fish by removing blood
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Farmed tuna is a special kind of large fish that are fished out and taken
in, and the capture of the fish causes an elevated body temperature in them. The process of
slaughtering needs to be done quickly to cool down their body temperature rapidly, thus blood
removal has not been done sufficiently.

In this study, tuna weighing 50 to 60 kg were cooled down in a "lkejime Device" which is filled with
low-temperature seawater of 5 to 6° C , and de-blooded and slaughtered. Using fish meat treated
normally as a control group, the effect of sufficient de-blooding after cooled down on the quality
of the meat was examined. Sensory evaluation of lean meat by an analytical panel showed that tuna
meat that was cooled down for 6 minutes had less bloody taste. The results of this study suggested
that the quality of tuna meat could be improved by de-blooding while suppressing the rise in body

temperature.
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