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Elucidation of the improvement of glycemic and lipid metabolism of heat-treated
fish protein
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The aim of this study was to elucidate the changes in the digestibility and
health-promoting function of fish protein after heat treatment. The heat treatment of fish protein
may increase the surface hydrophobicity and increase the insoluble components produced in the
gastrointestinal tract. In addition, the heat-treated fish protein intake had the improvement of
insulin action in the insulin tolerance test.
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