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Abstract

We wish to report on the effect of cooking on the properties and amounts of
eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA) in fish, Pasific saury.
Change of EPA and DHA contents by cooking was investigated by gas chromatogra-
phy. The contents of EPA and DHA of pacific saury were reduced by cooking.

The most profound decreases in EPA and DHA contents occurred when pacific
saury was broiled and boiled.

The EPA and DHA were decreased to about 36% and 37% of the initial values by
cooking of broil for 2 min., respectively. The EPA and DHA were decreased to about
30% and 36% by cooking of boil for 2 min., respectively. The EPA and DHA were
decreased to about 52% and 49% by cooking of steam for 2 min., respectively.

The EPA and DHA were decreased to about 81% and 77% by cooking of fry for
a min., respectively. The EPA and DHA were decreased to about 72% and 67% by
cooking of oven range for a min., respectivily.

It has been demonstrated the stability of the EPA and DHA to cooking methods.
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