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Studies of Odor Differences in Carp Meat: Raw and Frozen, Differeht Parts

/INREER Kana Kogiso, & M3% Yumi Yoshioka
&  #5F Hiroko Nakazawa

Abstract: Carp has been used as food for special occasion in Saku City, Nagano Prefecture.
In our previous study, young people said the carp meat had a muddy odor or fishy smell.
Therefore, the weak-point of carp is its taste and odor. In order to better utilize carp meat
as a foodstuff the taste and odor was analyzed. : '

In this study, the odor differences between raw and frozen carp meat were measured by
a sensory evaluation and instrumental analysis. In addition, the odor differences due to the
different parts of the carp meat were measured by instrumental analysis.

The samples were subjected to sensory evaluations of odor by 22 trained panelists (ave.
age was 23.4). And Multi Organoleptic System was used as an instrument for analysis.

As the results, the analysis found the frozen sample was less odorous than the raw sam-

" ple. In the raw sample, the odor was strongest closer to the head. Thus, considering which

part of the carp body the meat came from is important. It was shown that frozen process-

ing is useful to reduce raw and fishy odor.
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Incubation Time(s):600. Incubation Temp.:40 de
grees. Syringe Temp.:45 degrees. Syringe Typ
e:dbml, Vial Type:10ml. Fill Speed(x1/s):500.\
Agit Speed(rpm):SOO\ Flushing Time(s):120+
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Table 1. The result of taste evaluation 1 in raw and freezing carp meat

smell condition no-smell (perspons) slightly (perspons) very {(perspons) further (perspons) p=
raw (N=22) 1 12 - 5 . 4

fishy 0.0017
frozen (N=22) 8 13 1 0
raw (N=22) 1 11 7 3 00010

"W frozen(N=22) 10 10 2 0 )
raw (N=22) 16 5 1 [1]

muddy 05930 .
frozen (N=22) 17 5 0 0

X raw (N=22) 11 10 1 []

algoid © 02482

frozen (N=22) 14 8 0 0

Table 2. The result of taste evaluation 2 in raw and freezing carp meat .

term condition

persons (N=22)

Ave.(%)

A raw

frozen

1 4.5
9.1

raw

B

. frozen

18.2
13.6

raw

frozen

0.0
0.0

raw
frozen

68.2
68.2

raw

frozen

90.9
45.5

raw

frozen

36.4
22.7

raw
frozen

4.5
0.0

raw

frozen

9.1
4.5

raw

frozen

0.0
0.0

raw
frozen

0.0
0.0

raw

frozen

4.5
4.5

raw

frozen

18.2
13.6

 raw
frozen
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18.2
9.1

("p<005)
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Fig.2 The differences of parts in raw carp meat
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Fig.3 The differences of parts in freezing carp
meat
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Fig.4 The differences in raw and freezing carp-
- meat ‘
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