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Dear Editor:

I wish to submit an original article for publication in Squalen Bulletin of Marine and Fisheries Postharvest and Biotechnology, titled “Changes in quality and taste components of scallop on storage.”

The demand for marine products for consumption is ever increasing. To accurately evaluate the quality of marine products, investigating changes in quality-related parameters and making a comprehensive evaluation over time is necessary.

In this study, I aimed to evaluate the quality of scallops, the most exported Japanese marine product. I investigated changes in glycogen, inosinic acid (IMP), adenosine monophosphate (AMP), and glutamic acid (Glu), which are components related to "umami,” and the changes in the number of microorganisms, K value, pH, and color value with time. I found an increase in the number of marine bacteria and K value over the period of 6 days. The color value and glycogen and glutamic acid content were stable over the time period, indicating that spring to autumn is a good period to consume scallops. The pH decreased with time from day 0 to day 3. AMP content increased over 3 days, and then decreased, whereas IMP was not detected. Based on these results, I recommend that raw scallops can be consumed by the end of the second day, and by the third day if scallops are cooked before consumption.

I believe this study makes a significant contribution to the literature and will be of interest to the readership of your journal because it evaluated the time-dependent changes in the quality and taste related parameters of scallops, an important marine food consumed globally, and also suggested recommendations on its consumption after storage.
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Thank you for your consideration. I look forward to hearing from you.
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