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A Study on Preparing Method and Fermenting Condition of Myungtae Sikhae,
Korean Fermented Fishery Food
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Dept. of Hotel Culinary and Catering Management, Chungwoon University, Chungnam 350-701, Korea

Abstract

This study is conducted to find out the appropriate preparing method and fermenting condition through analysis of
physicochemical, microbiological, sensory evaluation of Myungtae sikhae, Korean fermented fishery food which was prepared
in simplified and conventional methods. During the fermentation of sikhae at 4C, pH was decreased gradually, but acidity
was increased and salinity was steady state. In this aspect, no significant difference was revealed between sikhae prepared
in simplified and conventional methods. Under fermentation at 20T and kept at 4T, pH was decreased to 4.6~4.9 for 15~20
days fermentation with steady state of salinity. However, acidity was changed in conversely. The content of reducing sugar
with rapidly decreasing in the beginning of fermentation was continually decreased.

The propagation of microorganism in th sikhae depends on the fermentation temperature rather than the preparing
methods. Generally low propagation of microorganism began to increase gradually in the sikhae fermented at 4T comparing
to that fermented at 207T. In the sikhae fermented at 20T and kept at 4T, the total count including lactic acid bacteria,
was rapidly increased after 5 days' fermentation of sikhae is dominated by Lactobacillus sp. and the unique flavor and organic
acid were contributed by this flora with Leuconostoc. sp.

By the sensory evaluation, the best flavor was revealed in the sikhae, prepared in simplified method fermented for 30 days
at 4T. Until 20 days, sikhae fermented at 20T revealed higher score than fermented at 4°C. General preference for the sikhae
fermented at 4°C for 15 days prepared by simplified method and those fermented at 20T for 10 days. The sikhae, fermented
at 4T, showed less difference between preparing methods and preferable acceptability after being 25 days. The best
acceptability of sikhae fermented at 20C showed after 15~25 days. In the final conclusion, the appropriate preparing method
of sikhae is to use frozen Alaska pollack with simplified method and fermented at 20 for 5 days and then kept at 4T.

Key words : Myungtae sikhae, fermentation, fishery fermented food, alaska pollock, microorganism.
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Table 1. Composition of Myungtae sikhae

Ingredients Amount (g)

Salted fish 100(54.5)"
Cooked foxtail milliet 20(10.9)
Salted radish” 40(21.8)
Red pepper powder 15( 8.2)
Garlic 5027
Ginger 2.5(14)
Salt 1(0.5)
Total 183.5(100)

" Number in parenthesis is based on percentage of the total
amount.

? The salted radish is added on 5 days, and 20 days after
fermentation at 20C for 5days and keeping at 4T, and after

2. Ala{di storing at 4, respectively.
Radish | Foxtail millet | [ Fish | Garlic, Ginger |
| | | |
Cutting \ ‘ Washing, 3 times J r Evisceration I Chopping I

| |

Salting for 1 hr | | Soaking at 20T for lhr |

|

|

Red pepper powder, salt

|

Dehydrating 30 min J | Cooking \

—

Cutting

I Cooling |

|
|
Washing ]
1
]

Salting at 4C for 48 hrs

[

[

Washing, 3 times

|

Dehydrating, 1 hr —l

(-

Mixing

|

Fermentation

Fig. 1. Schematic diagram of Sikhae preparation.
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Table 2. Proximate composition of Myungtae sikhae

Composition(%o)

Sample"
ample Moisture Crud.e Crude Ash
protein fat
FzP-S  7536+0.53” 10513030 0.48+003 5.56+0.16
FzP-C  69.59+020 14.76+£0.36 1.00+0.07 5.14+0.00

" FzP-S : made of frozen Alaska pollack with simplified method.
FzP-C : made of frozen Alaska pollack with conventional
method.

Y Mean+S.D.
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Fig. 2. Changes in pH during fermentation of Myungtae
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stored at 4°C and made by conventional method, 20-S: stored at
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Table 3. Changes in salinity of Sikhae during fermen-
tation

Salt Contents(%)

ample
Days FzP-4-S

FzP-4-C  FzP-20-S  FzP-20-C
0 4.00 3.70 4.00 3.70
5 4.48 4.45 433 4.55
10 5.01 4.18 4.80 4.68
15 4.59 4.73 4.45 4.56
20 4.73 4.65 4.77 4.89
25 4.79 4.67 4.73 4.69
30 4.99 4.79 4.83 4.96

FzP : frozen Alaska Pollack, 4 : stored at 4°C, 20 : stored at 4T
after kept at 20T for 5 days, S : simplified method, C : con-
ventional method.
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Table 4. Sensory characteristics in Myungtae sikhae during fermentation
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Sensory Fermentation FzP"
charateristics days 4-8% 4-C 20-S 20-C
5 443 A4.86° ABy 43 A3.57°
10 *4.57° 457 *5.14° *4.71°
Tasic 15 8457 A414° #3.43° 43.57°
20 24,57 4.20° 85.00° 44.86°
25 84,14 4443 ABy 57t 4429
30 A520° 443" 83 86" 43.20°
5 A520° 500" AB5.20° 443"
10 #5200 *4.86° A5.71° A5.43°
Fishy 15 4 86" A4.43° A84.29° 420"
20 A4.57° 24.71° AB414° %429
25 24.86° 4429 ABq 43 *3.86°
30 A5.14° 44.00° 8371° 429"
5 A5.14° B4 71° A4.71° *529°
10 4529 A5.71° 484.00° 484209
Acidic 15 4 43° 4529° 83 86 AB4.20°
20 A5.14° A5 43 AB3 57 53140
25 A4.43° "P4.86" 8257 ABC3 g6™
30 A4 43 8357 $2.57° ©.29°
5 4529 A5.57° A5.29° A5.43°
10 4557 A4 86" *4.86° A4.71°
Moldy 15 45.00° "4 86" 2429 44.00°
20 A5.14° 4520° *3.86° *4.00°
25 A5.57° *5.43° A457° *4.43°
30 45.14° *4.00° *4.29° *4.14°
5 *4.14° 443" *4.86° “4.14°
10 414 A3 86" 5,00 A4.71°
Texture 15 A357 %457 *4.71° *4.86"
20 44 43" 429" A543 A4.43°
25 44.86™ A7 43.86" 45.14*
30 44.29° A3.71° A5.00° "4.86"
5 45.00° f457 *4.71° 3.71°
10 *4.71° *4.43° *5.29° 4710
Total 15 45.43° 44,57 *4.00° 4,00
acceptability 20 *5.00° *5.00° 471" *4.14°
25 *4.85° ~5.00° 44,57 *4.57
30 #5209 443" *4.00° 4329

" FzP : frozen Alaska pollack.
> 4 : stored at 4C., 20 : stored at 4°C after kept at 20°C for 5 days., S : simplified method, C : conventional method.
' Means with the same capital letter in a column ABC and the same small letter in a row abc are not significantly different at the

5% level.
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