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Table 1. Compositions of seasoning ingredients for salted—-seasoned

Alaska pollack tripe.

Ingredients Contents(%)"
Monosodiumglutamate (MSG) 05
Sucrose 05
Sorbitol 05
Lactic acid 0.2
Ethanol 05
Maltose 100
Hot pepper powder 4.0
Garlic 3.0
Ginger 30
Alanine 02
Chitosan or Oligochitosan” 05

YContent of ingredients is the ratio per salted-Alaska pollack tripe.

PChitosan (oligochitosan) was added after dissolved in lactic acid.
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