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Studies on the effect and mechanism of short-term aging of fresh fish meat on
the quality
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We investigated whether aging treatment improves the quality of the meats of

red sea bream and yellowtail, which are often eaten raw. Free glutamic acid in red sea bream meat
increased during the aging period, tripling in 14 days, while that in yellowtail reached a maximum
value after 1 day and did not increase thereafter. The rate of extraction increased in all fish
species as the meat softened during the aging period, and the maximum umami intensity calculated by
glutamic acid and inosinic acid reached 14 days for red sea bream and 7 days for yellowtail. Sensory

comparisons between 1 day refrigerated and aged fish (14 days for red sea bream and 7 days for
yellowtail) showed that the longer aging period was superior for both fish species.

These results confirmed that changes in composition due to aging and the appropriate length of aging

varied with the species of fish.
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Effects of sodium chloride treatment and short-term aging on the amount of taste-related 2022
compounds in meat of red sea bream &lt;i&gt;Pagrus major&lt;/i&gt;
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