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Abstract
Gulbi were made by salting fresh Yellow corvenia (Pseudosciaena manchurica) in three ways; the dry salting
method with bay-salt, the dry salting method with purified salt or the abdominal brine injection method with
purified salt. Half of the sample was dried by controlling temperature and relative humidity and the other

part was dried under the natural condition. The moisture content of the samples were decreased more
rapidly by the controlled system than by the natural condition. The lipid content\and the iodine values
of the muscle and skin of the Gulbi were decreased slowly with laps of drying period. The peroxide
values of the sample were increased to its peak after 10 days of drying, and were decreased rapidly thereafter.
Both acid values and the thiobarbituric acid values were increased. The deterioration of lipids during Gulbs
processing was not notable depending on the salting method, but the natural drying condition affected more

severely in their deterioration.
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Fig. 1. Changes in moisture content of Gulbi during
drying processing

fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; ®, dried naturaily
with purified salt; &, dried naturally by brine injection
with purified salt; #l, controlled drying with bay-salt; O,
purified salt: A, purified salt injection; {3, Gulbi muscle;
—, Gulbi skin; -
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Fig. 2. Changes in total lipid content of Gulbi during
drying processing (dry basis, %)
fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; ®, dried naturally
with purified salt; A, dried naturally by brine injection
with purified salt; B, controlled drying with bay-salt; O,
purified salt:A, purified salt injection; 0, Guibi muscle;
—, Gulbi skin; ---
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Gulbi muscle
; dried naturally with purified salt condition (%)

Fresh

Fatty Days
acid Yeuow 1 5 10 15 25
corvenia

Unknown  — ~ 04 08 18 45
14:0 49 41 45 40 45 46
14:1 06 06 10 06 10 1.0
16:0 254 229 222 215 21.3 206
16:1 169 165 148 165 147 14.6
Unknown 0.8 07 10 06 12 14
18:0 28 26 25 23 27 26
18:1 260 261 22.9 284 217 229
18:2 1.9 17 18 15 22 22
18:3 41 30 42 30 40 4.0
20:1 19 11 17 14 18 18
22:1 23 22 33 20 31 30
Unknown 0.5 —_ 09 — 1.0 1.0
20:5 88 52 57 56 56 49
22:5 01 — 11 — 12 12
22:6 30 132 120 114 121 97

29.6 292 278 285 27.8
23.1 24.8 219 251 22.0

Saturated 33.1
Polyene 17.9
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Fig. 3. Changes in acid value of the lipids extracted
from Gulbi during drying processing

fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; ®, dried naturally
with purified salt; A, dried naturally by brine injection
with purified salt; 8, controlled drying with bay-salt; O,
purified salt: A, purified salt injection; T, Gulbi muscle;
—, Gulbi skin; ---
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Fig. 4. (A). Changes in peroxide value of the lipids
extracted from Gulbi muscle during drying processing
fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; @, dried naturally
with purified salt; A, dried naturally by brine injection
with purified salt; B, controlled drying with bay-salt; O,
purified salt:A, purified salt injection; [



Vol. 18, No. 6 (1986) FujAEF AYAAYE d 489
10
130 } D>
5 A
X 120 )'A\ wr
-~ " “:l (B )
S lR\ 4 -R
1o ’ "’l \. e 120+
I, r" ‘\
~ 'zj \\“‘ \\
@ 100} ';b/"' W \\ 10
- b §
3 F ’/ K ’/D- 4\\: '0\\ \\\
g 99 Iy A
> {57 [N 100} (A)
II' I’}j l' ’A-’"" :\ S \\\ \\
® &+ Jio 0 g S AN o { ! 1 1 1
“-O— I’ " l’ l’ ‘l ‘: \\\\\ \\ 3
x / /Il (R4 \ ‘\:‘\:\ \‘\0 10 (8)
(] 70 -{ 27} "’ ‘.‘ s ‘::\‘ hY o
hl l,': & ~. \\ 3. > >
& £t IRRENRN P g
ot 2|
" ’l ‘\:: -g
50-&4' o
= 0 P
R N e
&0 DN S S
*-- O R IO
L L 2 L e ook =4
01 5 ) 15 p3 1o Tl \““fff?.‘:'s::'gs:.:;?g
Bttt COR
Drying period (days) 100}
5 s 10 5 5

Fig. 4. (B). Changes in peroxide value of the lipids ex-
tracted from Gulbi skin during drying processing
fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; 'A} dried naturally with bay-salt; @, dried naturally
with purified salt; 4, dried naturally by brine injection
with purified salt; 8, controlled drying with bay-salt; O,
purified salt: A, purified salt injection; [J
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Fig. 5. Changes in iodine value of the lipids extracted
from Gulbi muscle (A) and Gulbi skin (B) during dry-
ing processing

fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; 4, dried naturally with bay-salt; ®, dried naturally
with purified salt; Al dried naturally by brine injection
with purified salt; B, controlled drying with bay-salt; O,
purified sa‘lt:A. purified salt injection; (J
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Fig. 6. (A). Changes in TBA value of Gulbi muscle
during drying processing

fresh Yellow corvenia muscle; A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; ®, dried naturally
with purified salt; A, dried naturally by brine injection
with purified salt; M, controlled drying with bay-sali; O,
purified salt: A, purified salt injection; O
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Fig. 6. (B). Changes in TBA value of Gulbi skin during
drying processing

fresh Yellow corvenia muscle;A, fresh Yellow corvenia
skin; A, dried naturally with bay-salt; @, dried naturally
with purified salt; A, dried naturally by brine injection
with purified salt; M, controlled drying with bay-salt; O,
purified salt: A, purified salt injection; [
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