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SUMMARY

This experiment was conducted to determine yolk addition level for manufacturing the seasoned
yolk products. They were prepared with 0, 10, 20, 40% yolk content in conjuction with fish meat
faste and spices. Yolk mixture was cooked at 90C for 1 hour and then dried with hot air at 55C
for 5 hours.

The texture of non-dried seasoned product added with 10% yolk was remarkably increased
as compared with any other treatment.

For the drying process of seasoned yolk products, the more addition of egg yolk to the mixture
resulted in a slight difficulties on drying,

As yolk level increased in dried seasoned product (egg jerky), moisture and fat content increased
whereas protein and total amino acid content decreased. Most of amino acid except leucine, isoleu-
cine and phenylalanine decreased by increasing level of egg yolk. The predominant amino acids
were glutamic acid, aspartic acid and lysine but only small amount of proline was detected in
each treatment.

Results of experiment indicated that yolk could be used up 20% level in view of physicochemical

and sensory quality in seasoned products.
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Table 1. Seasoned yolk product ingredients

Ingredients Percent

Fish meat faste 100 - 60
Egg yolk 0-40
Total 100

Salt 2.3
Sodium pyrophosphate 0.25
Sucrose 3.0
Potato starch 10

Water 25
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Table 2. Textural properties of non-dried
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seasoned products

Level of Shear Hard- Spring- Cohes~ Chew-
yolk (%) value(g) ness(g) iness (zm) iveness iness
0 591° 386° 6.82° 0.54% 143°®
10 898" 415* 7.07% 0.55° 161°
20 895* 370¢ 5.07% 0.48" 92¢
40 365° 2554 2.80°¢ 0.46% 334

acid : Means within a column with different superscripts are signmficantly different (P<0.01)

Table 3. Chemical composition and sensory score of non-dried seasoned products

Level of yolk (%)

Variable
0 10 20 40
Moisture (%) 83.5 82.0 81.8 79.5
) Protein (%) 10.3 9.7 9.1 8.5
Chemical L
compositio Lipid (%) 0.5 1.1 2.5 5.9
mion
po Cholesterol (=5% ) 12 186 412 686
pH 6.23 6.18 6.08 6.03
Flavor 5.86 5.92 6.00 5.50
Sensory* Taste 6.28 5.85 6.00 5.07
score Chewiness 7.71° 6.86" 5.93¢ 4.294
Color 5.00% 5.932b 6.50* 6.43°

* 9 : like extremely, 5 : neither like nor dislike, 1 : dislike extremely

abed : Means within a row with different superscripts are significantly different ( P { 0.05)
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Table 4. Amino acid content of non-dried seasoned products*

(=3%/100¢ )
. ) Yolk 0% Yolk 10 % Yolk 20% Yolk 40 %
Amino acid " : . "
Content Ratio Content Ratio Content Ratio Content Ratio
Aspartic acid 1,500 12.0 1,616 13.3 1,152 12.2 926 1.7
Threonine 656 5.3 624 5.2 441 4.7 391 5.0
Serine 570 4.6 644 5.3 466 4.9 440 5.6
Glutamic acid 2,395 19.2 2,402 20.0 1,743 18.5 -1,374 17.4
Proline 0 0 0 0 0 0 0 0
Glycine 450 3.6 428 3.5 351 3.7 288 3.6
Alanine 763 6.1 691 5.8 551 5.8 453 5.7
Cystine 254 2.0 147 1.2 127 1.3 0 0
Valine 650 5.2 612 5.1 529 5.6 418 5.3
Methionine 392 3.1 280 2.3 214 2.3 246 3.1
Isoleucine 615 4.9 609 5.1 521 5.5 449 5.7
Leucine 953 7.6 923 7.7 785 8.3 701 8.9
Tyrosine 466 3.8 386 3.2 292 3.1 336 4.2
Phenylalanine 477 3.8 469 3.9 410 4.4 364 4.6
Histidine 259 2.1 259 2.1 218 2.4 189 2.4
Lysine 1,262 10.1 1,189 9.9 981 10.4 770 9.8
Arginine 805 6.6 771 6.4 640 6.9 549 7.0
Total 12,467 100 12,040 100 9,421 100 7,894 100
* Tryptophan was not determined
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Fig.1. Changes in moisture content and
water activity (Aw) of seasoned
products during drying at 55°C

( Yolk content ;
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Fig. 2. Changes in color of seasoned products during drying at 55°C ( Yolk content ;
®: 0% O:10% &:20% [:40%)

AFRed v a (A¥E) 2 by ( BE=E) & E ORE AWy Jgom FBE 40% A
A A8 et o L g m#olu & 9% A =Rt R SUHAHE §BE S 1)
o2 zAER AF ¥ E°] 7244 (caramel ) Be BRAFSE O Fokal BR vis) €43 8
1t HAAY 2= AEF 37159 &2 9% matdot 28 Kregel % (1986) 0] Al =9 A
o} At A7l B AR7|o] AG5E o g4 710l +E S AH E o] WA ¥Udn @
Hion 49y a@d AP e 22 v o] ZuARAFY) S EVTE B 4
T EQ 2 Hse o ok PR 40% A KRS 47 B E Aoz 4=k pH
oA =L Ze RAsSET b e BESd @ = X Ao Bess We A%e niied
$9 xanthophylls® %oz T3} Aol AA N oz wmayel vlsl 0.21~0.45%F B
A &A vetgen $EA ol FPTe ual v st

Eq 27 HH R Egpdol AL #meiich o BEAALY o8] zojAEe] FEL Iy
5 M e A Fo F24 49 7134 BE AN ot 233F g6 /944
oo J|aEHAME YHT @do] UL Ao (P<0.05) J& Hol& Holm Utk & ol F
E=3 < % 10% BN NF ke 20 % ARe

e e i AR S0l ABHA AR Boolvay
3. EfRfE BRESS &R & 10%E, 998 20 %EAN 4F BA vt
A2S FEBYE A B e AFYH 154 o osjEa %ﬂaﬂm ¥l i 10~20 %

welM AE fElE Ao dEIHE B S5ALY A7 At BE o143 BT 20

ANeg dAse] A5 Auufosd 4 7Y %A= Arbste Aol vigystelel wasd

sl k. Table 59 gol &2uA|E (o] 2A7]) o SAZ BT FkMAY olulxAgRE Bk

FRE 22.4~37.9 %2 B WH AAF o I $¥ iz BRFET  BmEch

Rys ue oude 18.4~44.6%, AW 3.7 Table 614 B wupsigo]l Moln|xAtgHe

~15.2%% Amsyt FEgLe B Ar 11,930 ~ 28,423 sg% 2 HiRtol wia) o 2

of wel B&s BESHA7) Ao FHe Tl ¥ o) BmEETE 2 ojulxAY AL By glu-
8 o 28l Aol vm Ak AYPdFe B tamic acid, aspartic acid, lysineg¢eo2 ot

~49-



Table 5. Chemical composition and sensory score of seasoned products after drying for 5 hours

Level of yolk (%)

Variable 0 ™ 20 0
Moisture (%) 22.4 28.8 31.5 37.9
) Protein (%) 44.6 39.3 25.3 18.4
Chemical Lipid (%) 3.7 6.6 13.2 15.2
composition Cholesterol (m8% ) 56 359 802 : 1,250
pH 6.68 6.59 6.44 6.24
Flavor 6.23" 5.69* 5.31%® 4.69"
Sensory Taste 5.84 6.07 5.54 4.85
score Chewiness 6.15* 6.38° 5.81* 4.38%
Color 5.00 6.07 6.46 6.15

abced : Foot notes are same as Table 3.

Table 6. Amino acid content of seasoned products after drying for 5 hours*
(mg/ 1008 )

Yolk 0% Yolk 10 % Yolk 20 % Yolk 40 %
Content Ratioc Content Ratio Content Ratio Content Ratio

Amino acid

Aspartic acid 3,588 12.6 3,096 11.9 2,941 12.8 1,400 11.7
T hreonine 1,484 5.2 1,270 4.8 1,211 5.3 588 4.9
Serine 1,356 4.8 1,234 4.7 1,329 5.8 627 5.3
Glutamic acid 5,494 19.3 4,386 18.8 4,322 18.7 1,728 14.5
Proline 0 0 80 0.3 92 0.4 0 0
Glycine 1,032 3.6 1,009 3.9 816 3.6 436 3.7
Alanine 1,848 6.5 1,541 5.9 1,348 5.9 648 5.4
Cystine 85 0.3 95 0.4 83 0.4 0 0
Valine 1,505 5.3 1,335 5.1 1,191 5.2 664 5.6
Methionine 940 3.3 849 3.3 738 3.2 398 3.3
Isoleucine 1,406 5.0 1,349 5.2 1,138 5.0 735 6.2
Leucine 2,168 7.6 2,145 8.2 1,766 7.7 1,212 10.2
Tyrosine 996 3.5 944 3.6 842 3.6 481 4.0
Phenylalanine 1,091 3.8 1,085 4.2 840 3.6 575 4.8
Histidine 613 2.2 582 2.2 501 2.2 321 2.7
Lysine 2,917 10.3 2,737 10.5 2,266 9.9 1,245 10.4
Arginine 1,900 6.7 1,823 7.0 1,536 6.7 872 7.3
Total 28,423 100 26,060 100 22,960 100 11,930 100
* Tryptophan was not determined
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