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Abstract

Gulbi were made by salting Yellow corvenia (Pseudosciaena manchurica) with
the in three ways: the dry salting method with bay salt, the dry salting method
with purified salt or with the abdominal brine injection method with purifie salt.
The half of the sample was dried by the control system of temperature and
humidity: the other part was dried by the natural condition. In fresh muscle,
the content of IMP, hypoxanthine, inosine and AMP were 13.40, 9.28, 3.0lxmo
le/g and trace amount, dry basis, respectively. In fresh egg, the content of AMP,
hypoxanthine, inosine and IMP ~Were 13.98, 6.56, 1.98 and 1.93umole/g, dry
basis, respectively. During the drying process of Yellow corvenia, the content of
hypoxanthine increased remarkably, while the content of AMP, IMP and inosine
decreased and remained as trace amount. It can be suggested that the character-
istic flavor of Gulbi is not attributed to the nucleotides and their related com-
pounds but rather to free amino acids.
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Table 1. Conditions for HPLC analysis of
nucleotides and their related compounds.

p-Bondapak
UV detector (254nm)
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Column
Detector
Mobile phase

Flow rate 2.5ml/min,
Chart speed 0.5cm/min.
Column temperature 40°C
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TFig. 1. Chromatograms of nucleotides and their related compounds of standard and fresh Yellow

corvenia 1 day and 25 days dried Galbi: A: Muscle, B: Egg, Hx: hypoxanthine, Ino: inosine, IMP:
inosine- monophosphate, AMP: adenosine monophosphate
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Table 2, Changes of moisture content in Yellow corvenia during Gulbi processing. (%)
Drying period(days) 1 15 95
Dry & Portion
salting condition ortio Muscle Egg Muscle Egg Muscle Egg
Controlled A 73.1 57.3 66.5 49.9 61.2 43.0
B 73.4 63.0 62.8 54.4 53.6 423,
C 69.5 61.4 60. 0 49.5 57.3 46.8
Natural A 72.8  57.9 60.5 48.8 53.2  42.8
B 74.9 57.6 57.8 52.6 54.1 48. 4
C 71.6 6.15 56.0 46.3 56.4 43.5
A: Dry salted with purified salt B: Dry and injection salted with purified salt

C: Dry salted with bay salt

Table 3. Contents of nucleotides and their related compounds in Yellow corvenia muscle during Gulbi

processing. (#mole/g, dry basis)
Hypoxanthine Inosine IMP AMP
Fresh 9.28 3.01 13,40 trace

Drying period(days)

1 Controlled A 21.60 4,22 0.54 ‘trace
B 29.82 6.85 0.40 trace

C 11.78 trace trace trace

Natural A 12.15 6.58 0.50 trace

B 20,03 2.46 0.40 trace

C 17.83 3.24 0.30 trace

15 Controlled A 24.62 0.10 0.10 traec
B 32.02 : 0.32 0.40 trace

Cc 14.82 trace trace trace

Natural A 28.75 0.14 0.40 trace

B 22,88 trace 0.20 trace

C 28.64 0.14 0.20 trace

25 Controlled A 31,37 0.20 0.20 trace
B 27.60 trace trace trace

c 31,23 trace trace trace

Natural A 28,54 trace trace “trace

B 16.60 trace trace trace

C 19.10 trace 0.18 trace

A:. Dry saltqd with purified salt. B: Dry and injection salted with purified salt

C: Dry salted with bay salt
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Table 4, Contents of nucleotides and their related compounds in Yellow corvenia egg during Gulbi

processing. (umole/g, dry basis)
Hypoxanthine Inosine IMP AMP
Fresh 6.56 1.98 1.93 13.98
Drying period(days)
1 Controlled A 16.93 2.31 1.25 0.74
B 17.49 1.50 1.10 0.80
Cc 20.70 7.54 8.49 3.15
Natural A 11.37 0.89 1.17 0.75
B 15.37 1.05 2.45 0.70
C 22.53 1.67 0.40 trace
15 Controlled A 11.79 0.11 0.20 trace
B 18.56 0.41 0.40 trace
C 11.90 0.17 0.50 trace
Natural A 28.16 0.17 0.50 trace
B 17.79 0.11 0.41 trace
C 11.67 0.32 0.62 trace
25 Controlled A 11.59 0.10 0.13 trace
B 29.03 0.20 0.27 trace
C 25.92 0.10 0.29 trace
Natural A 12,12 0.10 0.13 trace
B 13.04 0.10 0.15 trace
C 11.84 0.10 0.13 trace

A: Dry salted with purified salt
C: Dry salted with bay salt
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