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Abstract

The suppressing effects of vinegar ard ginger for fishy odor were investigated by sensory test and
gas chromatography. According to the results of sensory test, the fishy odor gradually decreased
as the vinegar concentration increased. But the addition of more than 16ml of vinegar per 100 g of

mackerel tasted very sour and tough. The addition of 6 ml of vinegar per 100g of mackerel tasted

ac¢ceptable.

TMA content of 100 g of mackerel was found to be 0.4~0.7 mg.
It was identified by gas chromatography that the TMA content reduced as the vinegar concent-

ration increased.

The atount of TMA in the mixture of TMA and phenolic fraction of ginger was reduced to

67.5 % after standing 4 hours.
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Table 1. Instrument condition for GC analysis

Instrument: Pye Unicam GCV-Chromatography

Detector: FID.

Column:Glass column(l. 5m X ¢4mm)

Packing material: 20% cetyl alcohol+2% KOH on
chromosorb p (A/W DMCS (100~
120 mesh))

Column temp.: 52°C

Injector temp.: 160°C

Detector temp.: 150°C

Carrier gas: N; 30ml/min, H, 35ml/min, Air 280ml/

min,
Chart speed: 5mm/min.
Sensitivity:128 X 10

Time between two injections: 60 min.

amined] columnf &€& 7477 $3 2% KOH
£ coating 8t o,
5. 180 =glo MNE
AEE 233 B4 %8 798 448 =%
¥ AMgdtglon], Table 23 2& #Hi 2 S8 7

Zo2 39 Table 3ol BAY v} o] Jx(5%
acetic acid)9] A l%E 2eldtod SHEY =T =

& BiEslc

LEolE TEolA AR He F Ehe £ B
27t 2 s =% o duldl 3 =t
v, 248 Ao zaans Lo4 S o

= 12

F W XF B F

UEREELEE

Table 2. Ingredients ratio of boiled mackerel.

Mackerel 100 Garlic 3
Soy sauce 25 Water 20
Sugar 7

Table 3. Vinegar amounts added to boiled
makerel

Variation

Kind of boiled mackerel (ml vinegar/100g fish)
Experimental A 0
Experimental B 6
Experimental C 12
Experimental D 16
Experimental E 20
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Fig 2. Separation of TMA, DMA and n-heptane

Table 4. Changes of the amount of TMA in the
mixture of TMA and acetic acid

Variation '(I;I%}ng I{ %‘ﬁf?g/:)
No acetic acid added 4.06 100
40l of 5% acetic acid added 3.80 93.3
60pl of 5% acetic acid added 3.61 88.4
80! of 5% acetic acid added 3.41, 835
100p! of 5% acetic acid added 3.15 { 76.8
1204l of 5% acetic acid added |  1.93 |  47.4
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Table 5. Palatability score for boiled mackerel

N" Fishy {Sourn- |Text- SCVCZ’;]_I
Variation odor | ess |ure ability
Experimental A 3.3 4.9 4.0 3.9
Experimental B 3.7 4.2 4.0 3.7
Experimental C 3.9 3.1 3.0 3.2
Experimental D 4.1 2.8 3.4 3.4
Experimental E 4.1 2.3 2.4 2.5

(A0, B;6, C;12, D316, E;20 ml vinegar/100 g fish)
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Fig 3. Calibration curve for the estimation of TMA
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