Bull. Korean Fish. Soc. 27(4), 366~372, 1994

ZEAW 2o} N3 Age] BE AT
4 AfEgd MAE 13T 2 37 WA 9

The Development of Squid(Zodarodes pacificus)
Sik-hae in Kang-Nung District

4. The Effects of Red Pepper and Grain Contents on the
Properties of Squid Sik-hae
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The effects of red pepper and grain contents on the properties of squid sik-hae
fermented at 20T were investigated. The values of pH at 10% red pepper contents and
30% grain contents were lower at early stages of storage than 5% and 50%, respectively,
and showed no significant differences at later stages of storage. The amounts of lactic acid
and amino-N were not changed significantly at different red pepper contents where as,
higher at 30% grain content than at 50% at early stages of storage. The amounts of total
arginine were a little higher at 10% red pepper and 30% grain contents than at 5% and
50%, respectively. There were no significant effects of red pepper and grain contents on
the amounts of TMAO and TMA during fermentation. Therefore, the effects of red pepper
and grain contents on the chemical properties of squid sik-hae during fermentation were

not significant.
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Table 1. Changes of proximate composition during the fermentation of squid sik-hae at 20T with different red

pepper and grain proportions

Periods, days 0 5 10 15 20
Red pepper, %
. 5 10 5 10 5 10 5 10 5 10
Proximate
Compositions, %
Moisture 7149 7184 7244 7185 7265 7285 7230 7195 7217 7127
Crude protein 1120 1075 11.00 1090 1148 1120 1180 1130 1067 1048
Crude lipid 160 170 165 180 18 207 18 216 202 220
Carbohydrate 192 18 18 183 190 184 185 180 18 184
Periods, days 0 5 10 15 20
Red pepper, %
. 30 50 30 50 30 50 30 50 30 50
Proximate
Compositions, %
Moisture 7293 7276 7102 7059 7288 7221 7168 7134 7059 7165
Crude protein 11.85 1090 1286 1080 1310 1140 1245 10.83 1212 1048
Crude lipid 168 160 180 165 201 196 222 212 225 220
Carbohydrate 143 18 149 187 152 184 149 18 150 181
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Fig. 1. Changes of pH during the fermentation of
squid sik-hae at 20T with different red pepper
and grain proportions,
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Fig. 2. Changes of lactic acid content during the
fermentation of squid sik-hae at 20T with
different red pepper and grain proportions.
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Table 2. Changes of total arginine content during the fermentation of squid sik-hae at 20T with different red

pepper and grain proportions

Periods, days

0 1 5 10 15 20
Content, %
Red pepper, 5 140.72 141.59 158.96 176.12 145.34 147.24
Red pepper, 10 143.09 148.53 163.13 187.12 163.09 168.49
Grain 30 188.43 212.33 207.67 210.76 209.21 204.62
Grain 50 133.75 147.60 157.60 181.50 177.65 155.39
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Fig. 3. Changes of amino-N content during the
fermentation of squid sik-hae at 20T with
different red pepper and grain proportions.
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Fig. 4. Changes of the amount of TMAO during the
fermentation of squid sik-hae at 20T with
different red pepper and grain proportions.
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Fig. 5. Changes of the amount of TMA during the
fermentation of squid sik-hae at 20T with
different red pepper and grain proportions.
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