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Study on the Use of Sardine Meal Koji and Autolysates from
Sardine Meat in Rapid Processing of Sardine Sauce

Young-Myoung KiM, Jae-Geun K00, Young-Chul LEE and Dong-Soo KiM

Korea Food Research Institute, 148-1, Dangsu Hwasung Banwol,
Kyunggi-Do, 445-820, Korea

Rapid production of sardine sauce using sardine meal koji and autolysate from sardine
meat was investigated. The sardine meal koji was prepared by mixing sterillized sardine
meal with 10% flour and 10% soy sauce koji, and cultivating the mixture for 48hrs at 30T
and 80% R. H. For sardine autolysate preparation, chopped sardine was mixed with water
(10:8=sardine:water, w/w) and autolyzed for 6hrs at 55T,

The optimum temperature and salinity were 40 C and 15% for rapid fermentation of sa-
rdine sauce. Sardine sauce were prepared experimentally under 10 kinds of conditions and
fermented for 20 days. The excellent effects of sardine meal koji and autolysates from sar-
dine meat on rapid processing of sardine sauce were showed in enhancing its flavor and

advancing of nitrogenous compounds.

A =

‘1
NE

o AF

AL
&

A &
o HZ
iy

A
o

=
[e)

A}

pol
A3y

HEHo 4
Hoje o]
o 73
AAol},
FAY ALy Az oA
7o wet $A %41 7)7bo)
2 Asf 67} FelAn] =@ AE
7t Eolxl= EAMHPo] Ut olgt 7
A7) A% ATE £ (19869 H9H &
5 Aviste W, F 5(1988) 9 7+ L
F7bete WY, Ok 5(1982) 2 3494 & AVE
Aqe7tA] Wyel BuE ub QU

B dT7dAae sEve detelA dAgEgE

o

ze

g 2 9

z98
2R wE
A 2 °]
%

[e)

iﬂ rﬂ

_2-,

iy
%

Z]
Y

KB
=

aj
AN

rlo

167

200131‘2 o] &% £ Holg AL Az} 9
g d72A Aoy mdSo] Foly Artasty
& HEF A Frretn =3 o 2eAE
A7bste] By R &gt AAS F9 A R A
& FFol T2 AFYLE A e xdE AR

BT

3

o
0T
oz

N o=
) AN =
Ao, Sardinops melansticta, Z 19893 102 A
& 71E oAZNA 7Y F chopper® wh3
o] -35C A0 A3 Fu Ao A3}

1.



P -

arch

2) WAL 72 A (Soy sauce koji)

Ao A8 FR A= Aspergilius oryzae 2
Aspergillus sojae T-& A3l AzT AL =
2AE SATE(F) A FAs AFgGT

3) Aolgl 712 =Z2A(Sardine meal koji)

Aolz] vl §S 12194 1587 71gdly &
T 2 HAE g F UAE L Asp. orvzae THFE
FRAE 712 10% A7lElA o] B FE 80%, 2%
30TE FABIHA 48217 vkl FHoje] QA
g Az F dg A&

2. AF gy

) AHelgle A7t 2319 Az

wrte] Bol4 F xrtaslde b FEE T
gt vk Ao gl & Z2t 80%, 100%,
120% H}&2 42 LapAzd Ye T o5tz =
A F2 a7 (6¥)d MODEL KMC-8480 SR)

ol A 180 rpmoE WREIHA AE FA4, o)
v AL R 47 AAE 2H 3o HF 7}

R 218 A9

2) &A4AE ARy A2

Aolg]l &7 Asted 100miol Asp. oryzae T+
2R 10g& AY TEE 15% 9 25% 19
I 25 009 4002 Azt 24AF T 1297

Yo

A | bR Fof FAA E o
=HAL FFE S5 4 FoH dAAz
€ A% 9= 27k EE 22 208 2A3AT

AFER - ZEE - S5k

trEdEdE 2RE F Table 13 2& 240
2 AEE A 209714 HE SAANIEA
AlZbe] g AR WI3E zAEg oY, 4 AgE
5500 GolA 1027t 423 & 4ANS Toyo
No. 2 A2 A3l BAE Ag% st

3) Uk FE9 BA

A4 Kjeldahl, 324 971d4= v g
APR(BAR BEH, 1973), ol el A4 E Formol
WA F4EH BI9EHT, 1985), 9%+ Mohr'd, pHE
pH meter(Orion, model SA520) & &4 &} c}.

2
=

=]

| =

oo

1. x"O{E‘.l Xl-7} ﬁ_a,.oH xﬂx xj-l
AR AZA olfuuwidoe] £84 vwAz
AdHE AL FE At FEmEoln 55
g Fv|o gL F2 194 oA ZLWE
o2t g} (Beddows, 1979, 1985). Aol & ol &
g oFF AFA Artisle HA ZHOEH“

& §(1986)2 wtfi &l F 50% 9 BS HAE £
pH 8 &% 525C8 ZAslo ¢AI7 = h‘s} =3 0]
F01 2a% b o F $(1988)2 pHE
4, = 5508 FASIHA 6412 It lo)
® 5(1982)2 EAZE uigd PogR’E 550C
2o A stgEEee Fe] 7 ERvn B
vl Qlch

Fig. 1& A7k3} A7k e

o e

231909 33

B>

Table 1. Composition of materials for the preparation of sardine sauce (%)
Sample Sardine Chopped Autolysate Koji Flour NaCl Water
No. Treatment sardine meat
1 Minced 100 0 0 10 15 130
2 Minced 100 0 10(A.0)? 10 15 130
3 Minced 100 0 10(A.S)? 10 15 130
4 Minced 100 150 0 10 15 0
5 Minced 100 150 10(A.S) 10 15 0
6 Minced 100 150 10(A.0) 10 15 0
7 Sterilize" 100 0 10(A.0) 10 15 130
8 Sterilize 100 150 10(A.0) 10 15 0
9 Sterilize 100 0 10(SK)* 10 15 130
10 Sterilize 100 150 10(S.K) 10 15 0
1) Sterilize for 15 min. at 121C.
2) Asp. oryzae.

3) Asp. sojae
4) Sardine meal koji.
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Fig. 1. Effect of adding water to minced sardine on the total nitrogen(TN) and amino type nitrogen(AN) content
during autolysis at 55C.
®, O: Mixtures of water and minced sardine (80:100, V/W)
A, A\ Mixtures of water and minced sardine (100:100, V/W)
¥, V: Mixtures of water and minced sardine (120:100, V/W)
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Fig. 2. Effect of adding water to minced sardine on the percentage protein conversion during autolysis at 55 C.
@: Mixtures of water and minced sardine (80:100, V/W)
A: Mixtures of water and minced sardine (100:100, V/W)
¥ : Mixtures of water and minced sardine (120:100, V/W)
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Fig. 3. Effect of adding water to minced sardine on the volatile basic nitrogen content during autolysis at 55C.
@®: Mixtures of water and minced sardine (80:100, W/V)
A: Mixtures of water and minced sardine (100:100, V/W)
¥: Mixtures of water and minced sardine (120:100, V/W)
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Fig. 4. Effect of salt concentration and temperature on the total nitrogen content during fermentation of sardine.
A: 15% NaCl, 40C, A: 15% NaCl, 30T
Q: 25% NaCl, 40C, @: 25% NaCl, 30T
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Fig. 5. Effect of salt concentration and temperature on the amino type nitrogen content during fermentation of

sardine.
A: 15% NaCl, 40¢,
O: 25% NaCl, 40¢€,

A: 15% NaCl, 30T
®: 5% NaCl, 30T
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Fig. 6. Effect of salt concentration and temperature on the percentage protein conversion during fermentation of

sardine.
A: 15% NaCl, 40T,
O: 25% NaCl, 40C,

A: 15% NaCl, 30C
@®: 25% NaCl, 30T
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Fig. 8. Changes in amino type nitragen content during fermentation at 40T,
¥: Sample No. 1,  A: Sample No. 2, @: Sample No. 3,
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Fig. 10. Changes in percentage protein conversion during fermentation at 40t
V: Sample No. 1, A: Sample No. 2,  ¥: Sample No. 3,
A: Sample No. 4, @: Sample No. 5,  O: Sample No. 6.
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Fig. 12. Changes in amino type nitrogen content duting fermentation at 40T,

@®: Sample No. 7, A: Sample No. 8,
A: Sample No. 9, O: Sample No. 10
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