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Development of cooking method to enhance palatability and functionality of fish
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In order to develop the cooking method to enhance the palatability and functionality
of fish, the changes of flavor and functional components in fish were analyzed during
cooking with vegetable condiments containing antioxidants, which suppress the
formation of lipid oxidation products. Cooking with vegetable condiments decreased
volatile compounds due to lipid oxidation. Though cooking without vegetable
condiments decreased antioxidant activity, cooking with vegetable condiments
increased antioxidant activity. These results suggest that cooking with vegetable
condiments enhances palatability and functionality of fish.
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