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Development of New Manufacturing Process for Changran-Jeotgal
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Changran-Jeotgal (salt fermented viscera of Alaska Pollack) produced by conventional process has been exposed to several problems,
such as quality variation, salty taste and relatively short shelf-life. Therefore, Improved manufacturing process of Changran-Jeotgal
was designed to resolve these problems. In this paper, we investigated the optimization of salting process. The result showed that
salting stage must be maintained 11% to acquire 8% NaCl concentration of final products, when 12% NaCl was added at 20T,
salting process was maintained 11%. Also, agitation with 10 rpm shortened salting time from 6 hours to 2 hours. To resolve the
problem of water contents due to released extract from salting process, the released extract was removed at 2 hours after agitating-
salting process, and it caused the water activity of products to be reduced from 0.94 to 0.88.
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Fig. 1. The rotary agitation apparatus for new manufacturing

of Changran-Jeotgal,
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Glass body (7L)
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Fig. 2. Comparison of salinity of solid sample and released

extract sample according to different salt concentra-
tion. The salting process was carried out at 20C with
10 rpm agitation.

—M—, Solid; —(O—, Released extract.
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Fig. 3. Change of water activity of solid sample from Chang-
ran pretreated with 12% salt. The salting process was
carried out at 20C with 10 rpm agitation.
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Fig. 4. Effect of different salting temperatures on the salinity

and VBN (Volatile Basic Nitrogen) of solid sample
and releasde extract sample. Changran was pretreated
with 12% NaCl and 10 rpm agitation.

—0O—, 10C; —R—, 20C; —A—, 30C.
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Fig. 5. Effect of different agitation rates on the salting of solid
sample. Changran was pretreated with 12% NaCl at
207,
—4—, 0rpm; —B—, Srpm;
—A—, 10rpm; —O—, 1Smpm.
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Fig. 6. Change of ERV (extract released volume) produced

from "Changran pretreated with different salt concent-
ration during draining process.

—4—, NaCl §%; —H—, NaCl 12%;

—A—, NaCl 16%; —QO—, NaCl 20%.

Table 1. Comparison of chemical qualities at each step of
Changran-Jeotgal manufacturing process

Items miigal Salting Draining
A Subject 097 094 0.88
¥ Control 0.97 0.94 -
Salinity Subject 0.32 11.50 10.82
(%) Control 0.32 10.82 -
q Subject 7.14 6.99 694
p Control 7.14 7.11 -
VBN Subject 2075 2040 24.10
(mg%) Control 2075 2246 -
Moisture Subject 85.94 76.04 72.50
(%) Control 85.94 76.41 -
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