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Explorin% conditions for preferable heat treatments for fish meat and analysis
of its effects
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To investigate the factors influencing the texture and extracts of fish
parts after heat treatments, we examined the changes in the properties of texture profile,
tasgg-qctive components, and enzyme-inactivated behaviors in fish under different heating
conditions.

It was suggested that low-temperature/long-time heating was effective in ensuring the safety of
heated meat as well as improving its preference. Furthermore, it was indicated that cold storage of
fish meat before heat treatment raised the quality of fish meat. In addition, no difference in the
thermal stability of the endogenous enzymes contributing to inosine 5-monophosphate degradation in
each part of fish meat was observed.
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