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In Japan, the culinary value of puffer meat is determined by the texture and freshness of the meat. Consequently, obtaining an accurate assessment of the
taste of puffer meat using non-destructive methods is highly desirable. The texture of puffer meat can be defined by its stiffness associated with mechanical
dynamics. This paper proposes a new assessment method based on the stiffness of raw puffer meat. The proposed method has been exercised by the
evaluation based on frequency response function obtained from its puffer meat.
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Quality evaluations of raw puffer meat have generally been carried out by cognoscenti in marketplaces. The reliability of quality evaluation is dependent on the

skill levels of the assessors. Consequentially, a quality evaluation method that is independent of an individual’ s skill level is desired in the fisheries industry,
particularly quantitative and non-destructive methods. The proposed method employs a frequency response function for vibrations administered to puffer meat;
the method is a non-destructive, quantitative, efficient and straightforward procedure. In addition, the texture (stiffness) is estimated in condition of eliminating
poisonous innards, called migaki in Japanese. In raw puffers, the migaki state is the most useful one in after market in Japan. The effectiveness of the method

has been demonstrated by conducting destructive compression tests using puffer meat samples of finite size.These tests showed that the relationship between
the modeled and actual values is in good agreement.
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Measurement view of experimental setup Improvement of discrimination sensitivity on the proposed method
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