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Changes in Cholesterol Contents of Some Marine Products during Processing
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This experiment was carried out to investigate the changes of cholesterol contents during the
processing of various marine products. For the above purpose, squid, eel, mackerel, baby clam
and sea mustard were sun-dried, roasted, salted-dried, boiled-dried and salted, respectively.

In raw samples, the highest content of cholesterol was 761mg/100 g in squid, following by
eel, baby clam, mackerel and sea mustard in order, and there was no significant relationship
between cholesterol and lipid contents. The cholesterol contents of the used samples were
decreased during the processing except baby clam. The decreasing ratios of the cholesterol cont-
ents during the processing were 66.4% in squid, 43.6% in eel, 41% in mackerel and 58% in
sea mustard. While the cholesterol content of baby clam was increased by 1.6 times compared

with that of raw sample. Considered from the results, it seems that the changes of cholesterol

content during processing depended upon the changes of lipid content in the sample.
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Table 1. Chemical composition of raw and processed samples

Squid Eel Mackerel Baby clam Sea mustard
Raw  Sun~ Raw Roa- Raw Salted~ Raw Boiled~ Raw Salted
dried sted drie dried
Moisture (% 83.1 18.4 61.3 54.4 66.3 45.3 81.5 28.4 89.1 65.0
Crude lipid (%) .1 51 21.8 25,2 121 17.5 1.2 6.0 0.4 0.4
(6.5) (6.2) (56.3) (55.3) (85.9) (32.0) (6.6) (1L.2) (2.1) (i.1)
Crude protein (%) 13.6 68.4 156 17.0 19.0 25.1 12.3 519 1.1 4.7
(80.5) (83.8) (40.3) (37.3) (56.3) (45.6) (66.4) (72.5) (10.5) (18.4)
Crude ash (9% .0 4.4 1.3 3.4 1.3 7.7 3.8 7.5 4.7  10.4
(.9)  (5.3) (3.4) (7.4) (3.9) (14.1) (20.5) (10.4) (44.8) (29.7)
Amino-N (mg/100g) — — 122 157 157 17.5 4.5 83 1L1 10.4
(3L.5) (34.4) (46.6) (32.0) (24.3) (1L.6) (105.7) (29.7)
VBN (mg/100g) 18.5 1045 85 14.7 17.9 37.8 7.1  22.9 - -
(109.5) (128.1) (22.0) (32.2) (53.1) (69.1) (38.4) (32.0)
pH 6.1 6.8 5.8 6.2 6.1 6.4 6.4 6.1 5.9 6.0
Numbers in parentheses represents the values on dry basis
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Fig. 1. Calibration curve for determining the
chelesterol content
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Fig.2. Lipid and cholesterol contents in raw and
sun-dried squid
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Fig. 3. Lipid and cholesterol contents in raw
and roasted eel
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Fig. 4. Lipid and cholesterol contents fin raw
and salted-dried mackerel
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Fig. 5. Lipid and cholesterol contents in raw and
boiled-dried baby clam
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Fig. 6. Lipid and cholesterol contents in raw
and salted sea mustard
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