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Nippon Shokuhin Kagaku Kogaku Kaishi Vol. 45, No. 2, 93-99 (1998)
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Changes in EPA and DHA Levels during Manufacture of
Dried Fish and Shellfish

Yasuharu TABARA*, Shouzou UEKI*, Mika ITO*, Tomomi WATANABE*,
Tadaaki KAN**, Yoshinobu HIRAOKA** ,Shigeru NAKAJIMA**
and Takahide TSUCHIYA***
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Time {(min)
Fig. 4 Changes in EPA levels (%) of fish and shellfish during drying. Values are means*

standard deviations. Symbols were as follows.

(A), (B) Hot drier

(C) Far infrared oven

(D) Microwave oven

[C] Horse mackerel (T. japonicus) ; @8 Frog flounder (P. cornutus) ;
% Japanese whiting (S. japonica) ; [7) Hard clam (M. lusoria) ;

B Arkshell (S. broughtoni) : VA Scallop (P. vessoensis).

25 50
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Fig.5 Changes in DHA levels (%) of fish and shelifish during drying. Values are means=t
standard deviations. Symbols were as follows.

(A), (B) Hot drier

(C) Far infrared oven

(D) Microwave oven

[] Horse mackerel (7. japonicus) . @ Frog flounder (P. cornutus) ;

Japanese whiting (S. japonica) : [] Hard clam (M. lusoria) ;
W Arkshell (S. broughtoni) ; 77 Scallop (P. yessoensis).
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