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Abstract

Effect of salt concentration on the quality of Saewoojeot (salted shrimp) fermented at room temperature was evaluated.
Salted shrimp with three different salt concentration (9, 18 and 27%) were prepared with fresh shrimp, and fermented at
20T temperatures for 180 days. Amino nitrogen (AN), volatile basic nitrogen (VBN) and trimethylamine (TMA) contents
increased with longer fermentation time and lower salt concentration. AN, VBN and TMA contents in salted and fermented
shimp with 9% salt increased rapidly during fermentation period, while that with 18 and 27% salt maintained its initial
level through 180 days of fermentation. When salted and fermented shrimps were fermented at 20T, all the indexes of
fermentation process maintained stable with 27% salt level. Pathogenic bacteria such as pathogenic Escherichia coli,
Salmonella  spp., were not detected in the manufactured salted and fermented shrimps. However, coliform and yeast
disappeared within 180 days and 100 days of storage for 18 and 27% salt, respectively. Gram positive cocci survived until
180 days of storage against 18%(10™-10° CFU/g) and 27%(0-10° CFU/g) salt.
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Fg. 1. Changes of pH in the salted shrimps with various

salt level during fermentation at 20T.
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Fig. 2. Changes of VBN, AN and TMA contents in the salted shrimps with various salt level during fermentation at 20T.

A, volatile basic nitrogen: B, amino nitrogen:

C, trimethylamine(4p : 9%,

A 18%, * 1 27%).
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Fig. 3. Changes of TBARS (mg malondialdehyde/
kg sample) in the salted shrimps with various salt
levels during fermentation at 20T.
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Fig. 4. Changes of Humter color values in the salted shrimps with various salt levels during fermentation at 20T.

(@ : 9%, & : 18%, * : 27%).
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A, total arobic bacteria; B, yeast and mold; C, coliform; D,
gram(+) organism(4p : 9%, A : 18%, * : 27%).
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