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Abstract

Quality and component of dry Omija during storage and shelf-life of fresh Omija were investigated. Acidity and
pH of dry Omija were not significantly different among drying methods, but reducing sugar(3.77%) of field drying
was much lower than that of hot air drying(11.02%) and freeze drying(10.12%). Crude protein was higher in order
of freeze drying> hot air drying> field drying, and the optical density of freeze drying at 520nm were higher up to
about 3 times than field drying and hot air drying, respectively. Moisture content of dry Omija during the storage
was increased, whereas acidity decreased at 25°C. However changed little at 4, -5, -20°C. Reducing sugar increased
until 8 month, and thereafter decreased continuously. Optical density and color(L,a,b) decreased at 25C but
increased at 4, -5, -20°C. Shelf-life of flesh Omija at 4 was limited to 9 days because starting decay. Acidity
and reducing sugar of flesh Omija continuously decreased during storage at -5, -60°C. Optical density increased until
8 month and then decreased, and especially the optical demsity of 8 month storage at -60°C was higher than
initial’s.
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Table 1. Characteristic of dehydrated Omija on
drying methods

Reducing Crude

sugar protein
N

Drying Moisture H Acidity
method (%) P (%)

Field

: 335 276 215 377 251 1328
drying
Hot air

] 147 278 206 1102 302 1628
drying

Freeze ) 97 22 1012 3™ 3889

drying
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Table 2. Color of dehydrated Omija on drying

methods

Drying Color
method L a b
Field

. 14.47 6.92 19
drying
Hot air

. 16.07 723 315
drying
Freeze

. 2257 20.78 6.05
drying
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Fig. 1. Changes of characteristic of field dried Omija during storage.
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Fig. 2. Changes of characteristic of hot air dried Omija during storage.
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Fig. 3. Changes of characteristic of freeze dried Omija during storage.
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Table 3. changes of color of field dried Omija
after 8 month storage under various
temperature

Drying Storage Color

method temperature(C) L a b
Before storage 1447 6.92 1.94
Field 25 14.05 467 156
N 4 14.75 8.04 222
drying 5 507 844 234
-20 1617 8.52 2.80
Before storage 16.07 7.23 315
Hot air 25 15.17 5.84 2.55
. 4 16.33 9.68 3.36
drying 5 1652 1040 338
-20 16.86 10.53 3.40
Before storage 2257 20.78 6.05
Freeze 5 2094 17.87 5.67
. 4 23.07 245 6.10
drying 5 246 B0l 642
-20 24.61 23.17 6.53
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Table 4. Changes of quality of flesh Omija
during storage at 4T

. Storage time(days)
Quality 3 6 9 1 15 1
Loss weight(%) 19 41 48 51 57 72
Hardness
1L 51 1L . 1.8 1

(ke/ #5m) 86 15 4 128 1.08
Decay ratio(%) 0 0 0 268 407 553

very very very

Appearance good good common bad bad bad

Table 5. Changes of characteristics of flesh Omija
during storage

Temper- Storage time(months)

Characteristics atwre T 0 4 6 8 1 12

5 8018 77.61 7958 79.03 7896 7747

Moisture(’) 40 8018 7759 7758 780 7725 7725
Acidity (%) 5 214 110 098 09% 0% 08

0 214 12 101 09 109 0%
Reducing 5 1060 742 572 559 451 316
sugar(%) 60 1060 1003 807 778 72 611
O 520 5 2135 1925 2022 264 1692 172

2135 2.067 2.107 3422 2.734 2598
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