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Table 1. Proximate composition of materials and anchovy-based powder for instant soup {97100 g)
Moisture Crude lipid Crude protein Crude ash
Anchovy 12.2 31 63.5 16.8
Sea tangle 10.8 1.5 7.8 19.6
Mushroom 10.6 21 177 2.6
-Katsuobushi 105 39 82.3 2.2
Anchovy-based powder 121 29 - 547 15.6
Table 2. Changes in moisture, pH and volatile basic
nitrogen (VBN) contents of anchovy-based powder 60 b
for instant soup packed in tea bag during storage
Storage Moistui'e pH VBN E" I
days 40
@ ® @ ® @& ® £

0 121 121 651 651 330 330 2 i

50 132 130 640 646 396 34.1 & 20 |
100 128 124 628 640 454 -355
150 122 123 620 637 479 381 B
Product (A): The anchovy-based powder for instant 0; B )
soup packed in twenty tea bag were repacked without
oxygen absorber in laminated film bag
Product (B): The anchovy-based powder for instant 50 k

soup packed in twenty tea bag were repacked with
oxygen absorber in laminated film bag.
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Fig. 1. Changes in peroxide value {POV), carbony!
value (COV) and thiobarbituric acid value (TBAV) of
anchovy-based powder for instant soup packed in
tea bag during storage.

Product A (M) and B (a) are the same as explained
in Table 2.
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Table 3. Changes in fatty acid composition of anchovy-based powder for instant soup packed in tea bag

during storage (Area %)

Fatty 0 50 100 150

acids A B A B A B A B
12:0 0.2 0.2 0.2 0.2 0.9 04 0.6 0.2
14:0 5.0 5.0 54 51 54 5.1 54 53
15:0 0.9 0.9 1.0 1.0 1.1 09 12 1.0
16:0 23.2 23.2 239 23.2 240 239 245 241
17:0 2.2 2.2 2.0 2.0 2.2 2.3 2.3 2.0
18:0 6.7 6.7 6.9 6.9 69 6.4 6.8 59
20:0 13 1.3 2.1 1.7 21 21 2.0 24
22:0 04 04 04 04 03 03 0.3 0.2
Saturated 39.9 39.9 419 - 405 429 414 43.1 41.1
14:1 0.3 0.3 0.3 0.3 0.3 04 0.4 04
15:1 0.5 0.5 0.5 0.5 0.6 0.5 0.6 0.6
16:1 6.8 6.8 6.6 6.7 6.7 6.8 7.0 6.0
17:1 15 15 15 15 1.6 1.3 1.3 15
18:1 136 13.6 153 13.8 159 154 16.1 16.1
20:1 14 1.4 1.5 1.5 1.1 0.8 1.0 1.0
22:1 0.4 0.4 04 04 03 04 04 04
Monoenes 245 24.5 26.1 24.7 26.5 25.6 26.9 26.0
18:2 3.0 3.0 3.1 30 32 29 3.0 3.0
18:3 1.1 11 1.0 1.1 0.9 21 0.8 1.8
18:4 0.9 0.9 0.8 0.9 0.8 0.4 0.8 0.7
20:4 1.9 19 19 1.9 1.9 1.7 17 2.0
20:5 8.0 8.0 79 8.0 79 7.8 7.8 7.1
22: 4 04 04 04 04 0.2 0.2 04 0.3
22:5 1.2 1.2 1.1 1.1 1.0 0.7 1.1 1.2
22:6 19.1 19.1 15.7 184 14.7 17.2 144 16.8
Polyenes 35.6 356 319 34.8 30.6 33.0 30.0 32.9

Product (A) and (B) are the same as explained in Table 2
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Table 4. Changes in Hunter values of anchovy-based
powder for instant soup packed in tea bag during
storage

Hunter 0 50 100 150

values A* B A B A B A B
b 144 144 148 144 154 146 160 147
AE** 474 474 495 478 531 481 54.7 481

*Product (A) and (B) are the same as explained in
Table 2.
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Fig. 2. Changes in brown pigment formation of an-

chovy-based powder for instant soup packed in tea
bag during storage.

Product A (@) and B (a) are the same as explained
in Table 2.
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Quality stability of anchovy-based powder for instant soup packed in tea
bag

Ho-Yeon Lee, Bu-Gil Chung*, Kwang-Tae Son*, Dong-Sik Joo*, Jin-Soo Kim**, Eung-Ho
Lee* (Dong-Bang Coporation Research and Development Center, Inchun 403-040, Korea
- *Department of Food Science and Technology, National Fisheries University of Pusan, Pu-
san 608-737, Korea **Department of Fisheries Processing, National Tong-Yeong Fisheries
Technical College, Chungmu 650-160, Korea)

Abstract : The anchovy-based powder for instant soup packed in twenty tea bag were
repacked with (Product B) or without oxygen absorber (Product A) in laminated film bag
(PVDC/OPP, thickness: 100.5 um, size: 22X 18 cm), and then stored at ambient temperature
(25 3°C). Moisture, crude protein and crude lipid contents in anchovy-based powder for
instant soup were 12.1%, 54.7% and 2.9%, respectively. Moisture content showed little
changes during storage in both product (A) and (B). pH and saturated fatty acid such
as 20:5 and 22 : 6 decreased, while volatile basic nitrogen content, carbonyl value, thiobar-
bituric acid value, monoenoic fatty acid such as 16 : 0, brown pigment formation and Hunter
values increased during storage of product (A). But, these values showed a little change
during storage of product (B). It is concluded that anchovy-based powder for instant soup
can be handily and safely used during storage of 150 days.



