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Effects of Ovarian Maturity on the Taste of Tarako Products
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Tarake, which is mainly prepared from the Walleye Pollock ovary, is a popular seafood product in
Japan. However strange taste of the product has been reported, which is thought to be related to
ovarian maturity. However, this remains to be confirmed. In this research, sensory assessment, electric
taste sensor analysis and chemical analysis were carried out. Results confirmed that there is the
difference in taste depending on ovarian maturity. However the amount of hydroperoxide, i.e., TMA/
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TMAO, showed no marked difference. However, the amount of the amino acids conferring the
bitterness was higher in immature ovaries than in sufficiently mature ones.
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Table1 Comparison of the components of Walleye Pollock ovaries of different maturities (n= 3)
Moisture Crude protein Lipid Ash Carbohydrate
Gamuko 76.3x1.41 20.1+3.18 1.7+0.68 1.6£0.25 0.4+0.12
Intact Mako 69.0=0.46 23.9+1.65 4.5%0,99 1.8+0.07 0.5+0.05
(Fresh) Metsuke 71.1%0.24 23.7£2.97 3.2+1.02 2.0%0.09 0.2+0.08
Mizuko 74.0+1.83 22.5%4.56 2.0+1.37 1.5+0. 14 0=0.10
Gamuko 73.4+0.14 22.4x2.07 1.0%0. 64 2.9%0.92 0.3=0.09
Processed Mako 65.4%0. 24 28.3+1.33 2.3+0.08 3.6+0.06 0.4%0.04
Metsuke 65.7+0.94 27.9%£2.04 2.4%1.00 3.9+0.08 0.4%0.06
Mizuko 67.7%0.24 26.9+3.33 1.8%+0.12 3.0£0.93 0.3=0.07

Table 2 Number

what Gamuko is like compared with Mako

of people who could distinguish between Gamuke and Mako and

Intact (Fresh) Processed
The number of subjects who could discern i o
Mako from Gamuko (n=54)
Compared Gamuko is more bitter 22729 35736
with Mako Gamuko is more pungent 27.729 27736

The subjects who could distinguish between Gamuke and Make could answer the question
what Gamuke is like compared with Mako. In the case of ‘Intact’, 29 people could discern Mako
from Gamuko, the data means that 22 of 29 subjects thought that Gamuke is bitter than Mako.
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Fig.1 Fractions showing the strength of each taste between Make and Ganmuko

The upper figure shows the hydrophilic fraction and the loewr figure the hydrophobic fraction.
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