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Study for the Establishment of the Quality Index of Low-salted Myungran-jeot
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Abstract

To determine the shelf-life of low salted Myungran-jeot (low salted and fermented Alaska pollack roe),
various chemical, microbiological and sensory analyses were carried out with Myungran-jeot stored at 10 days.
The lactic acid content was slowly increased in the early stage of storage but then was rapidly increased with
lengthening storage period, while pH was decreased during storage. The NH-N content was steady at 10 days
and peaked at 17 days. The production of VBN was increased to over 30 mg% at 19 days. In microbiological
tests, the viable cell count and halotolerant bacteria were 1.5x10° and 5.5x10° CFUyjg, respectively, at the initial
state, but they slowly increased to 10’ CFUjg at 17 days. Yeast or fungi did not appear on the surface of
Myungran-jeot. Sensory evaluation showed that the original texture of Myungran-jeot in the mouth was a very
important indicator for acceptability. Sensory characters and acceptability of Myungran-jeot at 17 days were not

significantty  different from those of the initial state.

From these results, the estimated shelf-life of

Myungran-jeot whem sealed with aluminum coated paper, was about 18 days in this study.
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Table 1. Changes in sensory characteristics of Myeongran-jeot during storage at 10TC

Sensory Storage periods(days)

characters 0 5 9 13 16 18 F-value
Appearance
Color 4.85:1.46®  5.50+1.09° 4.14+0.95° 421+1.12° 4.07+1.44" 3.00£1.18° 6.59""
Particle 4.85+121%  5.29+1.07° 500+1.18°  4.64+0.84°  4.07:+1.38% 3.57+1.28° 4.10"
Odor :
Fresh 500+1.29° 486+1.10°  457+1.02°  421:131™  3.79+097° 4.00+1.18™ 242"
Sweet 4.00+1.63" 3.71+1.20° 3.64+1.28° 3.79+1.37° 3.43:0.85° 3.50+1.40° 0.34
Fishy 3.38+1.39° 2.71+1.14° 2.64+1.28° 2.79+1.19° 2.86+1.03° 3.07+1.21° 0.70
Spoiled 246+1.61° 1.6441.68" 1.86+0.77° 2.71£1.49° 2.14£1.10° 2.50+1.45° 1.45
Taste
Sweet 3.77+1.30° 421+1.63" 4.07+1.38° 3.86+1.41° 3.79+0.97" 3.7120.99° 024
Salty 407+1.07° 4.57+0.94° 3.93+1.33" 3.57+1.16" 3.86+1.17° 3.86+1.23" 0.32
Bitter 3.85+1.57" 2.86+1.35° 2.71+1.49" 3.36+1.55° 371+1.74" 3.50+1.61° 1.20
Fishy 3.46+1.33° 2.07+0.73° 271+1.38%  321+148°  300:1.75%  2.86+1.46" 1.62
Spoiled 3.15+1.33° 2.07+1.33° 257+1.60°  3.86+1.70° 3.07:1.77°  3.50+1.51° 237
Texture
Particle 415:1.34° 5.43+0.85° 5.36+1.45" 5.29:091° 5004096  421x163° 3.05°
Elasticity 3.69+1.03" 5.43+1.02° 479+1.67° 4714107 4641557 396149 3.03°
;Zzggle“””g 4542066°  5.430.76° 464+093°  4.64+139°  457+1.09°  3.64:0.74° 483"

*<0.05, **<0.01, *<0.001
D Means with the same letter within row are not significantly different according to Duncan’s multiple range test (P<0.05)
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Fig. 3. pH and total acidity change in Myungran-jeot
stored at 10TC
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