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Abstract

This study attempted to establish the basic data for ensuring the safely of dried Alaska pollack,
The changes of such compounds in the course of drying as cholesterol, malonaldehyde, 7-ketocho—
lesterol, 7a—, 7B-hydroxycholesterol and 25-hydroxycholesterol were analyzed. The contents of cholesteral
decreased rapidly in the samples during sun, hot—air and frozen drying and the decreased levels of
cholesterol in dried products were about 134.0~-191.3mg/100g as compared with 307.1mg/100g in raw
samples. Malonaldehyde contents were 16.51g/100g in the raw samples, while its contents increased
about 4.8~6.11g/100g in dried samples. In the raw samples, oxidized cholesterals were not detected
excepl 7-ketocholesterol, while in the dried products high levels of uxidized cholesterols, such as Fa—
hydroxycholesterol(34.1 ~41.7ng/g), 7B—hydroxycholesterol (26.8 - 40.2ug/g) and 25-hydroxycholesterol
(0.3~1.3pp/p) were detected. Frozen drying was formed to be the most effective to minimize the for—

mation of oxidized cholesterol in Alaska pollacks.
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Table 1 The operaling conditions of HPLC {or cholesierol and oxidized cholesterol analysis

Ib Conditons
femns s
Choleslerol 7-Keto” 2%5-CH® 7a. 7B-OH”
Instrument, Shimadzu LC-10AD
Column u-Porasil (10um pore size, 3.9 % 300mm)
Chramatopac Shimadzu C-R7A
Chart speed Sem,/min
Mobile phase” 9% .2 9812 95:5
IV detector 206nm 233nm 206nm 206nm
Flow rate 1ml/min 1ml/mm 1ml/min Time program®

”7—Ketocholester01, ¥25-hydroxyeholesterol, *7a- and 78-hydroxycholestercl, My

Imin)—1 4ml/mintfor 25min}—1ml/mn{for 35min)

-Hexane : 2-propanol{v/v), “linl/min{for
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Tahble 2. Changes of moisture, malonaldehyde and cho—
lIesterol levels in Alaska pollacks during drying

Dried products

Co " Raw X
MponNents products SL}n Hot-air F rozen
drying drymg  drying
Moisture(%) 775" 138 13.2 16.9
Malonaldehyde” 165 226 218 213
(g/100g}
Cholesterol” 307.1 1340 153.8 191.3
(mg/100g}
”Dry hase

I The averape of three mdependent experunents
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TFig. 1. HPLC chromatogram of 7-ketocholesterol.
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Table 3. Formaltion of oxidized cholesterols in Alaska pollacks during drying

Oxidized cholesteral

Dricd products

FRaw products

(ng/g, dry base) Sun drymg Hot-air drying Frozen drymg
7-Ketocholesterol 13.8" 17.0 166 127
Tu-Hydroxycholesterol ND? 417 34.1 405
7b-Hydroxycholesterol ND 229 402 68
25-Hydroxycholesterol ND 0.3 13 0.8

YThe average of three independent experiments
“Not detected
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Fig. 2. HPLC chromalogram of 7d- and 7B-hydroxy -
cholesterol,
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Fig. 3. HPLC chromatogram of 25-hydroxycholesterol.
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