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Textural modification of blue marlin meat gels by incorporation of various lipids was investigated.
As the source of lipids, salad oil, sesame seed oil, "Toro Up", and lard were used in this study.
With increasing the amount of lipids in gel-type products from blue marlin meat, the breaking force
decreased remarkably when the water content of products was constant at 80 . On the contrary, there
were no remarkable changes in breaking force when the protein content of products was held constant.
Furthermore, it was also revealed that gel-type products from blue marlin meat became soft and tender
by adjusting the water content at 83 level without the incorporation of lipids. The incorporation
of sesame seed oil was most favorable among lipids used because of its pleasant aroma.
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