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Optimal Process of Eel Hot-Water Extract for Proper Edible Volume
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Abstract

Eel is Anguilla japonica and Anguillidae family as a freshwater fish, and Japanese name is Unagi.
The content of vitamin A of eel muscle are about 4,000IU/100g and they have many effective
components, so it is known as healthy food. Therefore, many people have eel that cooked roast and
hot-water extract in Korea. WHO encouraged that daily edible content of vitamin A is 2,000IU. Now,
Japan government proposes the weight of roasted eel in lunch basket as 50g. But, Korea government
does not proposes in every related aspects.

Therefore, we researched content of vitamin A in hot-water extract from eel and optimal processing
condition of hot-water extract from eel, in order to determine a proper edible volume.

The content of vitamin A in eel hot-water extract sold at a market was about 200IU. This study
resulted from the fact that many eel hot-water extracts lacked the vitamin A. The reason was that the
lipids were removed for taste on processing. But, The content of vitamin A in eel hot-water extract
which didn’t removed lipid on processing was about 800IU. Therefore, in drinking for 3packs per day,
eel hot-water extract might have adjusted 100mL per pack which is almost consistent with the
recommended dietary allowance of vitamin A in WHO.
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Fig. 1. Standard curve for the determination of
vitamin A content by HPLC.
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Eel 2kg
!
Water 2.3~15L
!

Bean, gingili powder, garlic, ginger
sesame oil etc.

l
Heating for 3~4.5 hrs
with steam pot or pot

Packing after remove lipid
100~ 140 mL/pack, 20~100 pack
Fig. 2. A ordinary manufacturing process of
eel hot-water extract.
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Table 1. Proximate composition of sample

contents (%)

sample Moisture I’Clrf)%(f_lii %;;if Ash
Eel muscle 59.14+2.44 20.60+0.66 17.32+1.51 1.12+0.04
Extract A 9455+0.01 2.67+0.73  1.51+0.03  0.31+0.09
Extract B 95.85+0.03  2.07+0.23  1.45+0.02  0.30+0.05
Extract C  95.73+0.01  2.33+0.05  2.01+0.08  0.29+0.01
Extract D 96.00+0.04 2.07+0.32  1.73+0.37  0.24+0.04
Extract E 95.80+0.23  1.79+0.11  1.87+0.32  0.35+0.04
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Fig. 3. Content of vitamin A in a pack on various
eel hot-water extract sold at market.
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Fig. 4. Content of vitamin A in a pack of eel
hot-water extract.
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Eel 2 kg
l
Water 2.3~15L
l

Bean, gingili powder, garlic, ginger
sesame oil etc.

l

Heating for 3~4.5 hrs
with steam pot or pot

!
Packing that contain lipid
110 mIL/pack
Fig. 5. A manufacturing process of eel
hot-water extract for proper daily
edible vitamin A.
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