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The Recipe Standardization and Nutrient Analysis of
Aguyjjim (Local Foods in Busan)

Sang-Ae Kim
Dept. of Food and Nutrition, Silla University, Busan 617-736, Korea

Abstract

This study was designed to standardize recipe and analyze the nutrients of Aguyjjim (stewed angler), a kind of
native local foods in Busan. The results of this study are summarized as follows. The form of angler and its way
to catch for a bait were recorded in Jasanobo, but the recipe was not written. While angler was used as manure
or feed once, it was boomed for Aguyjjim since 80’s, accredited as high-quality fish and protein-rich food. The
standard recipe of Aguyjjim was prepared (through 3 times experimental cooking), being based on the recipe of
cookbooks and restaurants. Then standard recipe was subjected to sensory evaluation. All sensory properties
(appearance, smell, texture etc.) of Aguyijim were evaluated as “ like slight & moderately” in hedonic scale. Energy
per 100 g of the Aguyjjim was 89 kcal. It contained protein (10.7 g), fat (1.3 g), fiber (2.6 g), Ca (45 mg), Fe (1.3
mg) and so on. Amino acid is mainly comprised glutamic acid and aspartic acid. Free amino acid contents such
as asparagine, glutamic acid, taurine were high. Fatty acid primarily consisted of unsaturated fatty acid like oleic
acid, linoleic acid. Traditional foods are based on that of local foods. However, there has been little study looking
into the recipes and nutritional value of local foods. Aiming at development of traditional food, the present study
offered the standard cuisine of Aguyjjim that is a kind of local foods in Busan. In addition, it presented the composition
of nutrients, amino acids and fatty acids. This data would be helpful for houses, restaurants and food service

facilities to revive the local foods.
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1146 71 Ak off
shol x 2 ez gl o) 4t ol A = Al 2| 5o} 2] Table 2. Standard recipe (per 4 serving size)
HiH o] et} mlo)] zjo]rt vt e g BalolA g 54 3 npAled Ingredient (g) Seasoning sauce
olAR AEH #HAHE A vl zx].s} =9 Angler 550 Spice
- - Wash well and cut into Red pepper 4 Tbsp
A=) u a o
oHlE Fatell Al s 2% o) 8-ohar mhike} A= 124 5~6 cm blocks Garlic, fincly chopped 2 Thsp
Al ol &3l 24 7R Aol i WEoldE Flsle] Ak A Angler intestine 50 Black pepper +
ZAA 5 emA =R A} BTG AL L 9E n= 2o 2 Cut into 5~6 cm pieces Seasoing
A ola. o 2 a) o L ~= 7%:— P;]_ _]_E ] f_ 1 Warty sea squit 100 Marine Scasoning 2 Thbsp
1 ol 8-3ta ok Ak A obTl S, WAH(H Folet 3, Wash well and cut the tip finely chopped angler liver,
ey | Exv]) 8 52 A EE 3 ALEsta ¢l o) ulil of warty sea squit shrimp and hard-shelled mussel
[ - o Soybean sprout 500 Basic stock 1 Cup
ALy g » 20 Aas)x] don 2 - . .
BACRR JEF o 82 AH83bA] 500 Fubg, vl Remove sprouts and roots boiled tang, dried anchovy &
2] 59 ¥ g9} wb=- (AL A 27} ol 2)L Ak g uhad and wash well shrimp and radish
o] AEAA Ay o] &3l Q) Water dropwort 50 Soy sauce 2 Tbsp
Remove the leaves and roots | Salt +
.oH 2 K
Zrl g Ak A s et OFH sz op AR o and cut the stalk of water Starch (potato) 4 Tbsp
£-3le] e Eo)3t 3220 m_(‘:‘r"fﬂﬂa} Z, vhitke] A% dropwort into 7~8 cm lengths | Sugar 1 tsp
o}7lm Rtz g2 A}-83lw gldeh _‘?«4 o} H-e A Welsh onion (large) 50 0il 1/2 Thsp
- o] wl B Cut the white part of green Sesame oil +
7 7 3 gl A 9] Bhe Abel7] fste] g R bRl onion into 5~6 cm lengths Sesame salt (toasted) +
2 2o shm, oS A ol AT W 0 el dogoly
o] Az s}el] abE WA E WA 317] §J3ted RAL o] 43l Method of preparation
Ao w s et 7Hd et A Ho] §Hg% shZ o Ao A 1. Heat oil and place basic stock and 1/2 of marine seasoning.
o A1) Sof o oo 2. Place angler (meat and intestine), warty sea squirt and soybean
-, ThAl ek, A E (A, 20, E = ]) SolA Al = ES sprouts in a pan, cover with a lid, and heat on high temperature
AHE3) AL vhake) A9 thAl el A ) A7 Soll A e for 10 minutes.
2B S o) &3} 3 ok HAt 0}—‘,'—]34}]-3 Aot @ ol H Ao 3 Whgn the ang}s; is boiled, meglugz1 heat th(;*:? zfngler, \ive}llrty sea
- B o N squirt and soybean Spr_outs an a' water dropwort, welsh onion,
A 425 ghi Bo] AR H o o] L= 1k of 7)o F A ZA| 8} garlic and 1/2 of marine seasoning, red pepper powder, black
o] A} 83} A zn| 2 Y BrZEQ] gl Bo] o}l R o] ute pepper and sugar, and mix well (to distribute flavor well).
4. Add starch to the #3 all ingredients, bring to a boil to thicken,
| r =N
A7 247t = alrh ofof nksted ehate] ob A2 and cover with a lid for 30 sec.
AAdzel gy AH-81A] ot olAm EE gt=tEE& o] & 5. Add the #4 Aguyjjim with the sesame oil and sesame salten, and
sle 2 2h4re] B Y HolH & B Bl A o4 225 mix well. 1
6. Place a portion of Aguyjjim in a plate, and sprinkle with perilla
of WE St S R AR o2 AR E I ek oA F seeds powder over Aguyjjim.
o AAEE AR A BA SHe AT L AL AEE
AHgsle A4 ] ERES AMSske dEd R gkl A
hee ol gl A o}.—,q;%; z;/];grzioﬂ,q A7) e 2] Ay 3, b e 5 Adnkd v)E, Az 2 et
FES} BolA A o} BUEL] ASE AEFEs} Hojx  CACIUT BAE AT FE Foll M3z 7 Dbk
L Asro|glr). Ao} Bre 01—20: 1717] 918k Sr)7b2 W) o} Al 2 = Gl lek o} H -2 vhakA o ol A 4] 2}
= e mo wo] D F ool gAY mulge] age B eIk AT 2 upohch F5a ofHl Go) A3 olek,
2 Agets ok A8 F 13 R ke A R o 4] FAA e g eyt o2 ARt gL o] SAoleR,
LoalAg A BES A upik AEAL wEe Ay e FAb ol g & oh & A ke o H A I el 1 FEH FAE
e gt glol #Are AL 9B Fo B Aol ar AR Aol Aot ¥ & gt
A A ek whabe] AL i W e wololnh Batol AR 54 & AR, e L 2] Joped
o alek. 4 28 o}l Aol AR A FL T2 Ao} 5]
BEzalY ol S5 AL 7P FAl B2 e odo] ALgHE
SEEBEEEDE e W@ A 2 aejAel dAs  ZRe ohaelatat AR AN B T3 Ark 2T
o Estgo 340 20 AgEels RS Al oS ST AL 0] 834l ok 99 ) ke BES
FrolHe SUALHTable 2, ESAMOE DEoT o eots BehAsT ek AREE Pel G F B9 Le)
o}7m ) 574} A7he] AT Table 3ol hehigich 5 B3HE FolmE xelwbyeld £39 F% L ¥o] Frlod
AA A A 5] JFFhE 5 o HEFTh e HrtEd FrelE e Age] $Al Heol Alxj8e) Ao Follw Foj
Table 3. Sensony evaluation data of Aguyjjim -
Appearance Smell Texture Sweet Hot Angler/Vegetable Overall prefefc_ncc :Sorving size (1)
MESD 553+£083 5171092 598+0.73 570+ 0‘477 5901082 5531+0.76 6.0610.48 59211.12




ARG RS o g ey d o cdokgd el e AT 1147
L85 ook Bg Ao AHAT 5 oA At = gl ol Table 4. Nutrient composition of Aguyjjim
sl 5k 77 9l5he] Abgahs g Er s Y Ao ¥ Aguyjjim Aguyjim
(100 g) (1 serving size)
chAIvhe] Sk ob AR kel Ab 3 W2 ek wheba - o g
u ‘nergy (kca
FAE ob AR Al & o} A o] R At FbE o ofatol Moisture (g) 827
AFg A7, s A Qg o, 92 o} BTk % 4, 7 Protein (g) 107 »
5 > . 2 = Fat (g) 1.3 .
A, AR el 2 Y # Fol 54 e 13 3
olzt & 4 glcl. Fiber (g) 26 96
el ez g AAes 2o Ho) eyl 2z Ash (g) 1.6 5(;?73
. Ca (mg) 45 1
Weog stdzelstn w A e A7t 44 uet S5 P (mg) 72 266
AahA aelw Fhe 2 2Ashe shpe)is o} d uhe A Fe (mg) 13 48
R Na (mg) 310 1147
] sli= 73 )]
gk widol 52 ald. K (mg) 203 751
et o] At} g RAlolyi g o] EAlS- Hojgho 7 Abw Mg (mg) 32 118
A zeld & BEzePi o2 whEelal ofA e A4 Mn (me) e o
- cmr s - 7n (mg) 0 X
7ol A B4 o} 2 Hrlslelzl on] B3] ol el A Vitamin A (RE) 110" 407
7 2 ob7)9) 572 & Aqbah FuhEe) Qe A7l $) Vitamin By (mg) 0.12 044
571w o Vitamin B. (mg) 0.17 0.63
87l Niacin (mg) 3 11
opa e Vitamin C (mg) 12 44
1~ - -
Calculation by the Recommended Dietary Allowances for Ko-
) 1 >
AP < ob1 100 @), oM 191EG70 @2 FFE g T Revision, 2000,
g2k Table 40l vleluyigdc),
#7) AR AL ok Wl P I/3RDAMIES Table 5 = 943k 9413 o & gk
o kbS], @71 AlARR ob4l i 41 A shal & -5 oflu17] o} e AELelo| m 2 ol it ol S FAH, Aoz
E 1/3RDAS] oF 40% <l AvhA] shont whulgd Q) AR = )X ERe} A 2F L okA o) ol A gle} A
I/BRDAS) 7h2} L79H, L1eY, 1200 o] g 3lshe A0 2 vbeh oo A9 9% 458 4512 A 02 2395, 53]
ol -l ol A B0 & FU NS I Sk Z40] 1/3RDAE $5A1714] F3plenm(3/48 = 55) 2
== vl elql B3 Byt 1/3RDAS) 1140, 1.3u), volo}Al-2- 1.8uH, Bo 7o Fleadel golrl AEAW 2EE Aow B
sjehel Ci= 19w, HIERY] At 18w} Hlo] 215 wlekele] F o ohak o3l g ol iz of 7wl iko] o] £33 3o A4S F2
A S2le g elhgrt = Aol i o Tl A 1Y B AFolz} Hzbelc) 4k ofH -2 lx 2] Z(3D) Xt
A el AAeH23)0] 20~30 g X o} - 110 7o) BE of ks gake] T Ao 2 vEhgTt o] & 2o
10 gA =7 FhElot glomg Alo] df-o UAE 243 upa} A2 7o) F5, AHE-E, Zelabiel ohE Al 7|18 7
FEA7chy 2o}, o w2
A e] ) A sto] A tstel olate] s LA A, LAWFA], 31 Z oA B gelobu| At gk Folr| At 2 2
A 0B Hi= A ako] FmelA| 3 gl ey ol A Ffrefobel ik 244 9 *'?—41 A 3} Table 6, 7% 2t} Glutamic
T AHelv) =] 2l o] wl 4] srghulAlo]n] H 2 ]l S} o)A} acid, aspartic acid, glycine, lysine, leucine, arginine?] =4 2
djebRl e} Fepo) 1/3RDAIZ] AADE 1~20 ol $5A17]  geape] ko, Faohvliatelslvh o] b Sl 3
Table 5. Ratio of nutrient contents to recommended amounts per a portion of in Aguyjjim
Energy Proein Ca P Fe Vit. A Vit. B, Vit. B Niacin Vit. C
(kcal) (mg) (mg) (mg) (mg) (WgRE) (mg) (mg) (mg) (mg)
Recommeded amount (per meal)”’ 833 23 233 233 4 233‘ 04 05 6 23
One serving size (370 g) 329 40 167 266 48 40™ 0.44 0.63 11 44
Amount in 1 serving size / Recommened 40 174 72 114 120 175 110 126 183 191
amount (%)
})’Rccommended Dietary Allowances for Koreans. 7th Revision, 2000.
“Calculation by the Recommended Dietary Allowances for Koreans. 7th Revision, 2000.
Table 6. Total amino acid composition (mg/100 g)
Ile. Leu. Lys. Met. Cys. Phe. Tyr. Thr. Val Arg. fhs Ala.  Asp. Glu.  Gly. Pro. Ser.
32 58 62 21 10 33 27 41 40 57 21 o4 108 140 67 34 45
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Table 7. Free amino acid composition (%)
Phosphoserine 0.1 Methionine 0.1
Phosphoethanolamine 0.9  Isoleucine 0.7
Taurine 32  Leucine 0.5
Aspartic acid 06  Tyrosine 0.3
Threonine 0.9  Phenylalanine 1.1
Serine 1.0 Aminobutyricacid 0.5
Asparagine 233 NH; 0.3
Glutamic acid 64  Lysine 0.8
Glycine 14 Histidine 0.7
Alanine 16  Arginine 2.3
Valine 12  Total 48.2

(1)t AL 22 AFe|drh "4 ofw] 4kl isoleucine,

leucine, lysine, methlomne phenylalanine, theronine, valine
o} gatn 78 2 x5 o] gl B3] leucine, lysine®] ko)
Btk §41 9 Bhol] A gkg vl = frelotrliitel 242
Table 7¢l) Y}ebvt gl Asparagine, glutamic acid, taurine,
arginine, alanine, glycine®] A2 -F2lo}v]| Ale] §}gko)
=94t} Asparaine2 F-f-2]ob] ;= 4H(48.2 g/100 )2 48%°]
A 2R sk glar, A Fl gl obe) asparagine, glu-
tamic acid, taurine Zfr-#lotv]xx4t9] 69% H &5 A=|3}
2 glow] whab-g viely & alanine® glycine® 100 g% 1.6
g, 14 goldch

st ot frelofuies
=, "lve] 59 ofAe}t e R(Fe ¥ ghEE),
7} oFzke] ztelrt glgich

Agar 24 Aukal 24 A3 A3 Table 89 v}
gl F 2 A S oleic acid(25.1%), linoleic acid(20.7%),
palmitic acid(17.6%), linolenic acid(15.1%)% ‘}e}ytct.
ZA A Exs A AL §h-f-eke] TabAIubAb
gfekuc) w3, 3] 24 Zpy4te] linoleic acid, linolenic
acide E2]W4Ee] 35.8%F AFAstar 9lom Al 2=
%345101 ek = w7 E A REel EPA, DHAS 3%°]

‘_—‘—5]“’1 pie= 4:"-4 A} A &) %% 41\‘“‘9\ A#H7T 0L
P ARSI F A7
Z7heh ol
A|H}e] our A el WL
slofel et FHoZ e AF A 20~26%F Ao
2R AHNEE Asian Qlx Ao 2= BT Ak

Frze] A

Zz|ukAl

Table 8. Fatty acid composition

A5 %] F3 R ESAGAHP) T 342 AHS) 2] vl
o} 1~ £} o] Ao B2 olo] 2AIEI3z Aol A F8
sjc} 53] obl A 9l gharo] A 7,

A5E FAEL o] 44
4

Ve 7150l A B 7150)BE A4t 24L o] 4]
o @ & 9o,
O ot
p=8 =
2 QAFE ¥ FESAL ob AR ) BEze T

2 A b3 ek 1L Al v,
o o}71 ] el W Aolupuel thato] %1 olorh Eel
71%5]0) 317 2 o ABol} AhE g R selot
oI ol FAE S0 YE sk Ao T Y

]z

Al mFeiFo 2 Halsjgict 2 REFeivbde ava] g -
’&l"]“ﬂ‘é A o] dAjgel 2A8H, A A8 T/ L
Zeu & 33} ¢ ”"641?4 Y 57 }E AN A - B
qtst et 3 FEze g os zeld §4lelH A
o] BA2 AolA, FrhE, H =3 ;}%“é’—, A8 wlAg
IE7HE Y A} e - Rl 6‘3351% Z2)q, 519
7o 24 Sow 553 7 é“z} gk ok 71| A gl
4. oA 100 g A= 8 keal, &4 10.7 g, #1321 1.3
g A 30g Aol H26g A4S mg, I 1.3 mgo)dot.
T 1918370 g)F SR = 329 keal, sH A 40 g, XA 4.8
g, B4 111 g, AMolAdH96g, 24 167 mg, 48 mgle &
w2l A Rghapo] =ofth opvl Al A oA = ARk A B
< 744 glutamic acid, aspartic acid £2] 4+ o}=| =4ke)

gro| =gk o v thol o &3 F= 2] o}v] A2 asparagine,
glutamic acid, taurine®] 3tefo] it FAA| WAL Z =
oleic acid, linoleic acid, palmitic acid®] =4 & ¥sko] Wt}
obF A WA BEFA AL FheFo] T o} Tt
E 5200 £ A Fol o] 45 HE - FEFA R Ao AR
o of& wa Gake ol A dgka]o|m vo|o] EAlo|n] i
defddg Aol olzigt WEtolA] o} AL W A FE

%ﬁﬂﬂﬂl%%@ﬂé#ﬂﬂﬂﬂmﬂi%ﬂ%%@z

°l wH —‘ﬂr*u 7‘453}5%&1%
3} Aol Auked ek, ofrlieal, A|upat
3 ARE A s of FehA - ofokA

Myristic acid 13:0 168
Pentadecanoic acid 15:0 0.30
Pentadecenoic acid 15:1 0.43
Palmtic acid 16:0 17.61
Palmitoleic acid 16:1 3.21
Magaric acid 17:0 0.34
Magaroleic acid 17:1 0.30
Stearic acid 18:0 5.62
Oleic acid 1811 25.13

(%)

Linoleic acid 18:2 20.70
Linolenic acid 18:3 15.08
Arachidic acid 20:0 1.40
Eicosenoic acid 20:1 0.55
Eicosadienoic acid 20:2 0.20
Heneicosanoic acid 21:0 0.37
EPA 20:5 (2)1192
DHA 22:6 :

Unknown 4.05
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