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Development of Conditioning for Small Red Muscle Fish Using
Kimchi Seasoning Ingredients and Organic acids

1. Chemical Changes during Conditioning in Conditioned Saury
with Kimchi Seasoning and Organic acids
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In order to promote the consumption of small red muscle fish, such as saury, sardine, herring, etc., a new conditioning technique
to soften backbone and small bones was investigated by using kimchi seasoning ingredients and organic acids. In the conditioning
process, various chemical changes were examined during 60 days at 15 days intervals. The decrease of moisture content and the
increase of salt concentration in seasoned fish meat were good correlated respectively. In the dry salt conditioning, the moisture
content was more rapidly decreased than wet salt conditioning. The pH of fish meat during conditioning were more slowly decreased
in dry salting than in wet saltmg The VBN contents were suppressed under 30 mg/100 g in dry salt conditioning during 60 days at
5C. The addition of rice bran in dry salting was effective on retarding lipid oxidation because the TBA value was most effectively
retarded.
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Fig. 1. Changes of moisture content during conditioning in con-
ditioned saury with kimchi seasoning and organic acids.
*Values (mean+S.D., n=5) were significantly diffe-

rence (P<0.05).

—@—, wet salting;

—V¥—, dry salting;

—M—, dry salting added rice bran 10%.
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Table 1. The contents of proximate composition, VBN, TBA and pH in raw saury

Moisture Ash Crude protein Crude fat VBN TBA H
(g/100 ) (g/100 g) (g/100g) (g/100 &) (mg/100 g) (absorbance at 538 nm) P
73.940.5* 10402 192407 40£0.6 65+06 1.33£0.21 6.2

*Mean + SD. (n=5).
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Fig. 2. Changes of salt concentration during conditioning in con-
ditioned saury with kimchi seasoning and organic acids.
*Values (mean+S.D., n=5) were significantly diffe-

rence (P<0.05).
Symbols are the same as shown in Fig. 1.
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Fig. 3. Changes of pH during conditioning in conditioned saury
and kimchi seasoning.
*Values (mean+S.D., n=5) were significantly diffe-
rence (P<0.05).
Symbols are the same as shown in Fig. L
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Fig. 4. Changes of amino-nitrogen content during conditioning

in conditioned saury with kimchi seasoning and organic
acids.

*Values (mean+S.D., n=5) were significantly diffe-
rence (P<0.05). :

Symbols are the same as shown in Fig. 1.
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Fig. 5. Changes of VBN content during conditioning in condi-
tioned saury with kimchi seasoning and organic acids.
*Values (mean+S.D., n=5) were significantly diffe-

rence (P<0.05).
Symbols are the same as shown in Fig. L.
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Fig. 6. Changes of TBA value during conditioning in conditio-
ned saury with kimchi seasoning and organic acids,
*Values (meantS.D., n=5) were significantly diffe-

rence (P<0.05).
Symbols are the same as shown in Fig. 1.
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Fig. 7. Comparison of the TBA value in kimchi seasoning after

60 days.

*Values (mean+S.D., n=5) were significantly diffe-
rence (P<0.05).

A: wet salting,

B: dry salting.

C: dry salting added rice bran 10%.
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