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Preparation of Squid-Jeotkal with Pasteurized Red Pepper
I1. Shelf-Life Extension of Squid-Jeotkal

Hyun-Suk Lee, Won-Dong Lee, Byeong-Ho Koh' and Myung-Suk Lee*
Research Center of Hangsung Enterprise Co,, L TD., Kyong-Narm 62 1-200, Korea
“Department of Microbiology, Pukyong National University, Pusan 608-737, Korea

ABSTRACT - In this study, ohmic heating was applied for pasteurization of red pepper pow-
der, and investigated its pasteurization effect. After pasteurization, seasoned squid-jeotkal was
manufactured by using red pepper powder, and its quality changes were investigated. On com-
paring sensory evaluation in squid-jeotkal by pasteurized and conventional red pepper powder
during storage at 5, 15 and 25°C, quality changes in squid-jeotkal by the pasteurized red pepper
powder. But quality change difference between two products were decrease with increasing stor-
age temperature. Viable cell counts in two products stored at 5°C were increased slowly until 60
days. Viable cell counts in squid-jeotkal by conventional red pepper powder were increased up to
ca. 10° CFU/g at 15, 25°C after 30, 15 days, respectively, but that by pasteurized were ca.
10° CFU/g at 25°C after 30 days. Changes in pH, VBN and NH,-N in two products were shown
difference significantly, but were decreased by increasing storage temperature. In squid-jeotkal by
conventional red pepper powder, the main free amino acids were glutamic acid, leucine, glycine,
aspartic acid and alanine, and these amino acids held 47.95% of the total free amino acid. But in
squid-jeotkal by pasteurized red pepper powder, glutamic acid, glycine, aspartic acid, leucine and
lysine, and these amino acids held 57.58% of the total free amino acids.
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Fig. 1. Change of sensory evaluation score during the
storage period at 5°C.
M ---W : Squid-jeotkal (Control) @---@ : Squid-jeotkal
using red pepper powder paste treated by ohmic
heating
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Fig. 2. Change of sensory evaluation score during the
storage period at 15°C. Symbols are same as in Fig. 1.
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Fig. 3. Change of sensory evaluation score during the
storage period at 25°C. Symbols are same as in Fig. 1.
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Fig. 4. Change of viable cell counts and pH during the
storage period at 5°C
M - ‘B (Viable cell conuts), (I-- -3 (pH) :Squid-jeotkal
{Control) @ —@ (Viable cell conuts), O—O(pH) :
Squid-jeotkal using red pepper powder paste treated by
ohmic heating
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Fig. 5. Change of viable cell counts and pH during the
storage period at 15°C. Symbols are same as in Fig, 4.
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Fig. 6. Change of viable cell counts and pH during the
storage period at 25°C. Symbeols are same as in Fig. 4.

X 10°CFU/ge 2 °F 3-og-unitc] Z7}skt}. 28u} 25°C
M BESAS w(Fig. 6y F A8 BF F43] 78}
o AFIZTIFARE 2R 20849 4.4X10°CFU/
g AHIFTTIEANE 2ol 308X 2.1X10°CFU/
go 2 FHuH57t HAUoh

140 L

120 |
9
@ 100}
E
c
o
2 80|
5
b=
L
] 60 |
o
2 H ..
% -
- 40 |
O -
> m —@

g4 o«
20
o L A [ 2 [l A Il A Il P |
0 10 20 30 40 50 60
Storage days

Fig. 7. Change of VBN during the storage period at 5°C.
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Fig. 8. Change of VBN during the storage period at 15°C.

Symbhols are same as in Fig. 7.
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Fig. 9. Change of VBN during the storage period at 15°C.

Symbols are same as in Fig. 7.
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Fig. 10, Change of NH2-N and NH3-N during the storage

period at 5°C.

BB (NH,-N), -0 (NH,-N) : Squid-jeotkal (Control)
@—® (NH,-N), O—O (NH,-N) : Squid-jeotkal using
red pepper powder paste treated by ohmic heating
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Fig. 11. Change of NH,-N and NH,-N during the storage
period at 15°C. Symbols are same as in Fig. 10

Tablel.Contents of free amino acids in squid-jfeotkal

Squid-jeotkal using  Squid-jeotkal using RPP

Amino acid RPE paste
mg/100g 20Tl 00 7eoftotal
amino acid amino acid
Aspartic acid 283.74 832 264.26 9.08
Threonine 166.00 4.87 119.55 4.11
Serine 209.38 6.14 123.95 426
Glutamic acid ~ 511.75 15.01 697.46 23.96
Proline 189.27 5.55 92.38 317
Glycine 289.97 8.50 320.05 11.00
Alanine 257.25 7.54 150.58 5.17
Cysteine 40.46 1.19 20.40 0.70
Valine 162.79 4.77 98.67 3.39
Methionine 84.09 247 73.26 2.52
Isoleucine 16143 4.44 107.51 3.69
Leucine 292.58 8.58 199.53 6.86
Tyrosine 149.42 4.38 90.02 3.09
Phenylalanine  147.29 432 132.23 4.54
Histidine 72.87 2.14 58.89 2.02
Lysine 251.80 7.38 194.34 6.68
Arginine 150.42 441 167.40 5.75
Total 3410.50  100.00 2910.47 100.00

BHESES g 42 629.64 mg%, 633.45 mgh= %
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Fig. 12. Change of NH,-N and NH,-N during the storage
period at 25°C. Symbols are same as in Fig. 10.
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AR B o), A7 EEANE QA A LS glutamic acid, glycine, aspartic acid, leucine ¥ lysine® 2 57.58%%
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