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Occurrence of Unacceptable Taste and Coloring of Giant Pacific Oyster

Mutsuo Hatano,*! Haruka lida,** Keisuke Seki,*' and Koretaro Takahashi*:

Occurrence and causes of the unacceptable taste and coloring of Giant Pacific Oyster
Crassostrea gigas during frozen storage were investigated.

Aldehydes, hydroxy fatty acids and free fatty acids interact synergetically so as to cause the
unacceptable taste. It was speculated that dimethylsulfide also plays a subordinate part. The
water soluble fraction did not exhibit unacceptable taste, while on the other hand, this fraction
was responsible for the onset of unacceptable coloring during frozen storage.

Since unacceptable coloring occurred prior to the development of any unacceptable taste
during frozen storage, it was considered that freezing temperature is much more important than

glazing in storing the oyster.
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Fig. 1. Changes in aldehydes of Giant Pacific

Oyster during storage at —8°C~—10°C and
~20°C.

®—@ Propionaldehyde; M--B Acetak
dehyde; a---a n-Valeraldehyde; -0 -
Butylaldehyde; O---~O n-Butylaldehyde.
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Fig. 2. Changes in carbonyl value, TBA value

and peroxide value of Giant Pacific Oyster
during storage at —8°C~ —10°C.
O—O Peroxide value; [1-~[] Carbonyl
value; A---a TBA value.
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Fig. 3. Changes in carbonyl value, TBA value,
and peroxide value of Giant Pacific Oyster
during storage at —20°C.

Symbols are the same as in Fig. 2.
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Fig. 4. Accumulation of free fatty acid after
storage for 6 months at —8°C~ —10°C and
—20°C.
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Fig. 5. Changes in DMS during storage at
—8°C~—10°C and —20°C.
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