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Utilization of Ascidian, Halocynthia rovetzi

7. Processing and Quality Evaluation of Fermented Ascidian(1)
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In order to investigate the quality changes during the storage after curing were
determined volatile basic nitrogen(VBN), amino nitrogen, total creatinine, total carotenoid,
extents of browning, reducing sugar and glycogen. During the storage of 5+ 1T after
fermented for 1 or 2 days at 25 + 1, amino nitrogen increased slowely. Whereas the total
carotenoid and glycogen decreased. Browning did not occurred for 50 days. Total
creatinine increased gradually until 20 days but reducing sugar increased continuously
through 50 days of storage.

The result of sensory evaluation during the storage of fermented ascidian added 0.1%
papain and protease-A with NaCl 10% and 15% showed that original taste and flavor of
ascidian for 30~40 days of storage at 5+ 1C.
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Table 1. Changes of amino nitrogen and volatile basic nitrogen during the storage of fermented ascidian with

proteolytic enzyme (mg/100g)
Storage time(days)
Sample
0 10 20 30 40 50
Control
50 50(8.2)% 110(18.4) 180(21.0) 175(32.3) 200(40.5) 210(51.1)
10 45(7.5) 110(16.2) 135(18.5) 180(25.0) 200(33.0) 210(45.3)
15 45(7.4) 100(15.0) 150(16.5) 155(23.5) 190(29.5) 200(39.3)
0.1% Papain
5 60(9.5) 160(16.3) 200(20.0) 220(34.2) 270(42.5) 275(47.0)
10 55(9.0) 120(17.1) 155(19.5) 190(27.5) 215(35.0) 260(41.5)
15 60(8.5) 120(16.4) 170(21.0) 185(27.0) 200(35.5) 210(41.5)
0.1% Protease-A
5 70(6.1) 225(19.3) 390(22.2) 415(35.1) 400(40.3) 490(50.1)
10 70(6.2) 195(17.1) 355(21.0) 370(28.0) 390(34.5) 410(46.5)
15 70(5.5) 195(17.5) 325(21.3) 390(26.4) 375(33.0) 415(44.5)

0: Salt contents(% ).

. Number in parentheses represents the percentage in volatile basic nitrogen contents.

Table 2. Changes of total creatinine during the storage
of fermented ascidian with proteolytic en-

zyme (mg/100g)
Storage time(days)
Sample
10 20 30 40 50
Control
5* 162 203 162 125 135
10 170 245 183 136 128
15 179 236 184 149 122
0.1% Papain
5 167 233 194 176 159
10 184 262 160 159 131
15 173 220 160 159 131
0.1% Protease-A
5 197 282 213 173 143
10 200 282 201 168 147
15 189 292 188 178 124

*. Refer to the footnote in Table 1.
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Table 3. Changes of total carotenoid during the
storage of fermented ascidian with proteolytic

enzyme (mg/100g)
Storage time(days)
Sample
10 20 30 40 50

Control

5* 079 073 049 026 0.19

10 069 065 059 023 019

15 067 062 037 021 017
0.1% Papain

5 077 074 054 032 019

10 068 060 046 035 017

15 063 061 043 024 010
0.1% Protease-A

5 072 069 047 026 014

10 074 070 048 030 0.17

15 074 068 030 028 0.14

*. Refer to the footnote in Table 1.
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Table 4. Changes of reducing sugar during the storage
of fermented ascidian with proteolytic en-

zyme (%)
Storage time(days)
Sample
10 20 30 40 50
Control
5% 044 047 059 064 082
10 039 042 053 065 077
15 031 036 050 054 0.78
0.1% Papain
5 038 051 048 058 0.60
10 032 042 041 059 058
15 025 027 044 056 057
0.1% Protease-A
5 078 120 134 147 177
10 089 111 110 151 166
15 08 089 103 139 182

*. Refer to the footnote in Table 1.

(5) Glycogen2} i35}

A % glycogen® W3E Table 51 JeERAR
o FEY AXe Ta% AFE thFF(Chanles
9} Beck, 1985)%) glycogene ARE #2de 7

]

=]

=

pad

Az

dol A

°] 9 Az ¥ FEAYHD

-
L

ol on =3 protease-AY ALE A& 3047
o 449 5%9 10%E H7H3 A8l A glycogen©l
AEHA Fokth ol BHFEAQ protease-A] T
4 4E%F aamylase9t B-amylases] 23t glyco-
gend] E8|7 2P Azgln depdr),

Table 5. Changes of glycogen during the storage of
fermented ascidian with proteolytic enzyme

(%)
Storage time(days)
Sample
10 20 30 40 50
Control
5% 090 083 0.72 055 0.59
10 079 074 077 057 056
15 086 087 0.75 0.74 0.70
0.1% Papain
5 096 08 08 0.78 060
10 082 078 073 075 067
15 089 092 091 083 0.76
0.1% Protease-A
5 045 026 - - -
10 041 0.23 - - -
15 041 031 0.29 - -

*. Refer to the footnote in Table 1.
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Table 6. Extents of browning(AE) during the storage
of fermented ascidian with proteoiytic en-

FAIEAR - G - S - K - R - R#%

Table 7. The results of sensory evaluation during the

storage of fermented ascidian with proteolytic

zyme enzyme
Storage time{days) Storage time(days)
Sample Sample
10 20 30 40 50 20 50
Control Cont;l?l ",
5 514® 519 526 530 542 18 i'gj 3-22
10 516 520 527 532 541 15 45 oy
15 51.1 517 523 529 539 Color 0.1% Papain
5 4.4° 342
0.1% Papain }g 22: I?S)g:
5 516 522 531 536 543 01% Proteased :
10 516 519 525 530 537 5 45 3.7
15 14 518 529 534 538 10 45 37
514 15 4.4 3.4%
0.1% Protease-A Control
5 518 524 529 533 546 o gg‘; %(l)j
10 517 521 532 537 540 16 370 v
15 512 520 526 531 539 Flavor 0.1% Papain
V. Refer to the footnote in Table 1. 18 iga %ga
. The data measured by digital color 15 4.4? 2.5°
measuring. 0.1% Protease-A
5 4.3 2.3
10 4.4° 2.3
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": Refer to the footnote in Table 1.

@: Numericals having same shoulder letter are
not significantly different in p < 0.05.
a, b, ¢ mean Duncan’s multiple range test for
the storage of fermented ascidian.
Score: 5; excellent, 4; good, 3; fair, 2; poor,
1; very poor.
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