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Abstract

Low salt-fermented product of alaska pollack roe were prepared tentatively and also discussed the retarding
effect of fermentation period by vacuum. The results were as follows. The moisture content, pH and salinity
decreased slightly, but the contents of VBN and total amino acids increased gradually during fermentation
regardless of ripening types. pH and salinity showed little difference with ripening types, but moisture content
was a little lower and the contents of VBN was some higher in non vacuum than those in vacuum, whereas
total amino acid contents were greater in vacuum. In addition, total viable cell count were similar to trend of
gentle decrement after increment to some degree but were higher in non vacuum than those in vacuum. Judging
from the results of physicochemical analysis, it was showed that fermentation delayed in vacuum therefore it was
considered that vacuum fermentation can be effective on shelf-life extension of jeot-gal.
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Table 1. Recipes for 1st seasoning of the low
salt-fermented alaska pollack roe

Ingredients Contents (%)
Alaska pollack roe 1,000 g
Salt 8.0
MS.G. 2.0
Sodium citrate 0.02

Table 2. Recipes for 2nd seasoning of the low
salt-fermented alaska pollack roe

Ingredients Contents (%)
MS.G. 14.5
Matsul 18.0
Sorbitol 18.0
Sake 12.0
Red pepper powder 7.0
Sodium ascorbate 0.1
Glycine 04
Water 30.0
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Table 3. Proximate composition of raw and low
salt-fermented alaska pollack roe

Contents
Components
Raw Salt-fermented
Moisture (%) 67.4 53.7
Crude protein (%) 26.3 294
Crude lipid (%) 2.8 3.2
Crude Ash (%) 1.9 2.1
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Fig. 1. Changes in salinity of low salt-fermented
alaska pollack roe during fermentation with
different ripening types.
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Fig. 2. Changes in pH value of low salt-
fermented alaska pollack roe during fermentation
with different ripening types. -
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Fig. 3. Changes in volatile basic nitrogen of low
salt-fermented alaska pollack roe during fermen-
tation with different ripening types.

Table 4. Changes in the contents of amino acids and the ratios of its components of raw and low

salt-fermented alaska pollack roe during fermentation with different ripening types

Fermentation period (days)

Amino Raw 30 60

acid Non-vacuum Vacuum Non-vacuum Vacuum
(AA) % to % 1o % to % to % to
mg% total mg% mg% total mg% total mg% total
AA. total AA. AA AA. AA.
Asp 1682.40 86 175747 7.8 1927.70 8.0 1853.40 7.8 1898.01 7.7
Ser 747.63 3.8 579.71 2.6 681.36 2.8 560.95 2.4 633.68 2.6
Glu  2893.27 147  6609.12 29.3 6250.94 25.9 6528.43 27.6 6711.91 272
Gly 694.91 35 749.13 33 854.51 35 831.99 35 858.57 35
His 468.16 24 437.34 1.9 478.31 2.0 478.49 2.0 464.39 1.9
Thr 796.02 4.0 714.64 32 800.74 33 760.97 3.2 799.16 32
Arg 1092.28 56  1060.95 4.7 1126.08 4.7 1083.04 4.6 1127.85 4.6
Ala 1477.22 7.5  1361.95 6.0 1548.88 6.4 1537.21 6.5 1569.92 6.4
Pro 1080.00 55 114941 5.1 1264.41 5.2 1206.87 5.1 1259.14 5.1
Cys 266.52 1.4 204.67 0.9 235.88 1.0 257.85 1.1 22491 0.9
Tyr 968.56 49 768.82 3.4 881.64 3.7 789.71 33 853.52 3.5
Val 1355.30 69 133197 59 1515.82 6.3 1420.08 6.0 1512.15 6.1
Met 448.62 23 282.44 1.3 314.10 1.3 249.11 1.1 271.64 1.1
Lys 1638.14 8.3 1590.39 7.0 1710.23 7.1 1686.62 7.1 1743.60 7.1
Isoleu 129271 6.6 136534 6.0 1471.73 6.1 1362.99 5.8 1487.89 6.0
Leu 201551 103 1879.00 83 2189.68 9.1 2031.30 8.6 2144.48 8.7
Phe 745.37 38 737.87 33 855.54 3.5 994.08 42 1113.45 4.5

Total 19662.62  100.1  22580.21 100.0 24107.57 99.9 23633.11 99.9 2467429  100.1
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Table 5. Contents of mineral in raw and low
salt- fermented(60 days) alaska pollack roe with

different ripening types (Unit : mg/100g)
Salt-fermented
Mineral Raw

Non-vacuum Vacuum
Na 359.81 2378.58 2434.47
K 319.28 472.44 487.79
Ca 8.61 7.68 7.53
Fe 1.85 1.11 1.72
Mg 11.33 839 8.46

Table 6. Contents of vitamin in raw and low

salt- fermented(60 days) alaska pollack roe with

different ripening types (Unit : TU/100g)
Salt-fermented
Vitamin Raw
Non-vacuum Vacuum
Vitamin A 318.2 158.7 346.3
Vitamin C - - -
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Fig. 4. Change in total viable cell counts of low
salt-fermented alaska pollack roe during fermen-
tation with different ripening types.
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