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Abstract

It has been reported that changes in senses of taste and smell among people suffering from diseases or receiving medical
treatment have an influence on patients’ meal volume, and that patients using anticancer agents especially dislike fish odor.
Therefore, we focused our attention on the fish odor and examined methods of controlling fish odor by using several
ingredients in this study.

For several fish samples grilled using seven kinds of food, namely, vinegar, green tea, cow’s milk, sea cabbage, tomato
juice, parched white sesame and butter, we conducted sensory evaluation tests and experiments by using a smell
identification device. The results suggested that there is a possibility all seven foods used in this study have an effect on
controlling fish odor. Above all, dipping food into sea cabbage water had a large effect in terms of inproving texture and
quality. Although other foods are likely to have the effect of controlling the fish odor, the amount used, the concentration
used and the time required should be examined further for practical use.

It was found that learning how to select, add and cook the ingredients which have the effect of controlling fish odor are
likely to lead to improvement of QOL for the patients who dislike fish odor.
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