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Abstract

The purpose of present paper is to compare and analyze the quality of imported Chinese products with the
Korean local products in terms of proximate composition, character of external appearance, ingredient compost-
tion for dried bracken, dried radish cubers, meju, dried pollack, dried mussel, and dried brown seaweed {(Un-
daria pinnatidfida) which were imported between Oct., and Dec. 1992 and distribuied in the market. Moisture
recovery of dried products resulied in changed shape and incomplete moisture recovery due to an excessive
drying in consideration of hygroscopic property in the course of distribution. The amounts of water soluble
brown pigment were two times greater in Korean dried pollack and bracken than those of Chinese producis. The
content of volatile basic nitrogen (VBN) were twice in Chinese dried pollack, and this may be due to foreign
odor from a long transpeort time and distribution process. The contents of afiatexin in Korean products were not
detectable and these of Chinese products were 5ug (%) in dried pollack, bracken and radish cuber. The rem-
aining agricultural chemicals were not deteciable in all products. Because of poor technigue and facilities, the
external appearance of Chinese products especially dried mussels and dried pollack were not unifermed in size
and color. Discoloration and foreign substance such as hatr, dust were checked. Korean products were mostly
packed in small size m PP or OPP bag, and Chinese products were packed i bulk size and distributed as a buik.
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ICP (Inductively Coupled Plasma) #HEE-3 & o]
2-3lej e ¥ FAJerS SPEX Plasma Standard (U.5.AL)
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R. F Generator 40.68 MHz,  Instrument gas purge nitrogen
AL/ min
R. F. Power 1.0Kw, Cooling gas 12L/min,
Nebulizer Pressure 3.0 bars, Wavelength--Pb (atom fine),
220.353nm,
Auxiliar gas 0.31/min, Sn(atom line) 189.989nm,

Hg (atom line), 184.890nm
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Table 2. Quality evalution of dried Alaska pollack, and Mussel

Al o E Contents
Dried Alaska pollack Dried Mussel
Korear products
s Chinese products
Table 1, 2, 3cA] 8} zbo] s Abu} Zralo] ilg} Moisture (%) 15.8 (10.6) 147 (13.2)
e wiasts A2 mAbed 2 13.3%% 12.7%, T Acid value o Lo 5.891 4.47)
ghejol 7} zHzk 21.6%%} 23.7%, 7 Zudel zhzt 13.7 Aflatoxin (ug /%) 5 (0) 0 (0
%2l 13.0%5 Wheh) = FE ko] #c}al apo] 7l Q1, VBN (mg) 68.8 (39.8) 41.0 (30.0)
Bojz Flate] 10.6%%] 20} F3ake] 15.78%2 v Heavy metals U 0 o
- Sn, Pb, H Yo
#pgem, ASETE FHAA ol 1azuge W s o
N r .
w SARS 13.2%Th e} o] FRE BETY s LA
3} Boi7} 2bzr Fabe] of 48%, 11%7} ghon), 7] ( IKorean produdt
Table 1. Quality evaluafion of dried Bracken, Radish sherd, and Undaria pinnatifida
Contents
Chinese producst Dried braken Dried radish Dried undaria
Karean products ’
Muoisture (%) 2.7 (13.3) 237 {21.6) 13.0 3.7
Ash (%) 775 (6.94) 7.53  (7.91) 7.03 {7.00)
Rehydration rate (%) 350 (330) 400 (726G} 3,800 {1,310}
Rehydration time (min) 35 30 35 {3t) 37 30}
Aflatoxin (ug/ %) 5 0 5 0) 5 0)
Heavy metal ; Sn, Pb, Hg{,ug/%) ¢} Q) 0 {0) 0 0}
Foreign matter tkg/ %) 1.5 {0} 1.5 0) 0.2 0)

{ }Korean products
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Table 3. Compatison of analytical value of Korean and Chine-

se meju*
Maju*
Contents -
Korean** Chinege***
Maisture (%) 15.8 9.2
Crude protein (%) 34.7 35.2
Crude fat (%) 204 23.3
Aflatoxin {ug/ %) 0 0
Foreign matter {g/ 1kg) 0 0.02
NHz-N {mg) 2819 125.7
* Meju ; fermented soybean
** Korean Meju : brick shape
*** Chinese Meju : grain shape
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Fig. 1. Rehydration rate of dried brown seaweed.
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Fig. 2. Changes of rehydration rate in dried bracken.
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Table 4. Contents of water seluble pigments in dried Alaska
pollack and bracken

Optical density at 420nm

items .
Korean product ~ Chinese product
Dried Alaska pollack 0.126 0.059
Dried bracken 1.15 0.55¢
*All samples are water extract for 3 days
DWW, : distilled water
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Fig. 3. Rehybration rate in driced radish shred.
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