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Improvement in the Fish Odor of Extracts Obtained from
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This study was conducted to improve the fish odor of extracts obtained from salmon frame. Salmon frame
extracts were prepared using four kinds of pretreated salmon frame (salmon frame soaked in soybean milk
and fried salmon frame) or containing additives (cystine and xylose-added salmon frame, and methionine
and xylose-added salmon frame). Among the extracts prepared in this study, extracts containing cystine
and xylose had the highest volatile component intensity and odor sensory score. These suggested that the
fish odor of salmon frame extracts can be reduced by adding cystine and xylose before extraction.
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Fig. 1. Protein and trichloroacetic acid (TCA) soluble-N
contents of extracts” from salmon frame as affected by
pre-treatment and addition of sulfur-containing amino acid.
Y C: Extracts from salmon frame without soaking into soybean
milk and addition of sulfur-containing amino acid, S: Extracts
from salmon frame soaked into soybean milk, F: Extracts
from salmon frame fried into soybean oil, CX: Extracts from
salmon frame, cystine and xylose, MX: Extracts from salmon
frame, methionine and xylose.

? The pretreated or amino acid-added salmon frame was
added into 3 volumes (v/w) of water to a raw material and
extracted for 4 hrs at 121C before centrifuging. The
supernatant was filtered with cheese cloth and stood for 1
hr in cold room before use as a sample.

¥ Different letters on the bars in the same items indicate a
significant difference at p<0.05.
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Fig. 2. Brix of extracts from salmon frame as affected by

pre-treated method and addition of sulfur-containing amino

acid.

Y Sample code (C, S, F, CX, MX) and preparation method
are the same as shown in Fig. 1.

? Different letters on the bars in the same items indicate a
significant difference at p<0.05.
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Fig. 3. White index of extracts” from salmon frame as affected

by pretreated method and addition of sulf-containing amino

acid.

Y Sample code (C, S, F, CX, MX) and preparation method
are the same as shown in Fig. 1.

? Different letters on the bars in the same items indicate a
significant difference at p<0.05.
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Fig. 4. Volatile basic nitrogen (VBN) and volatile component

intensity of extracts from salmon frame as affected by

pretreated method and addition of sulf-containing amino acid.

b Sample code (C, S, F, CX and MX) and preparation method
are the same as shown in Fig. 1.

? Different letters on the bars in the same items indicate a
significant difference at p<0.05.
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Table 1. Result on the sensory evaluation of extracts” from
salmon frame as affected by pretreated method and addition
of sulf-containing amino acid

Sample Sensory evaluation
codes Color Odor Taste
c 5.0+0.0? 5.0+0.0° 5.0+0.0°
S 5.3+0.2° 5.3+0.2° 5.1£0.3°
F 52+0.2° 5.2+40.3° 5.4%0.3"
CX 6.5£0.1% 7.3+£0.4° 6.1£0.4°
MX 5.9+0.1° 6.1£0.5 5.3+0.2%

b Sample code (C, S, F, CX, MX) and preparation method
are the same as shown in Fig. 1.

? Different letters on the means in the same items indicate
a significant difference at p<0.05.
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