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Characteristics of Odor Occurrence in Red Stingray Hemitrygon akajei under Different
Thermal Conditions and Methods for Reducing Odor Components
Satoshi Morioka™! and Tokifusa Kawaskimva 2
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In this study, we investigated the characteristics of odor occurrence in red stingray Hemitrygon akajei under different thermal

conditions. The odor and VBN value tended to be lower when the heating temperature was 70 or 80°C and the heating time was

10 or 20 minutes. Also, when cooked in acidic conditions, the odor was reduced, although VBN increased. Furthermore, when

cooking the stingray, the odor was considered to be reduced by adjusting the heating temperature or time, adjusting the pH by

adding a small amount of citric acid, heating in an unpackaged state, or adding seasonings such as laurel and soy sauce.
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