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Abstract

For the improvement of Gulbi processing, yellow corvenia was salted by 2 different time (5 hours, low salted
and 5 days, high salted) and then dried in the sun and stored for 5 and 21 days, respectively. Malonaldehyde
contents and fatty acid composition were analyzed during Gulbi processing. The moisture contents of yellow
corvenia were significantly decreased during processing procedure. The salt contents were 10 folds higher in 5
day-salted sample than in 5 hour-salted one. The salt contents showed reversed tendency to moisture contents.
There was little change in pH during storage. The contents of malonaldehyde in yellow corvenia were increased
during Gulbi processing and storage. Its contents were higher in 5 day-salted sample and exterior parts than 5
hour-salted sample and interior parts of Gulbi. The fatty acids composition showed higher oleic acid (Cis.1),
palmitic acid (Cie0) and docosahexaenoic acid (Cz6) than any other fatty acids in Gulbi. Saturated fatty acids
were increased but unsaturated fatty acids were decreased during Gulbi processing. After 21 days storage,
unsaturated fatty acids remaining ratio in 5 hour- and 5 day-salted sample were 1.39 and 0.99 respectively. The
contents of unsaturated fatty acids were dramatically changed as salt concentration increased during storage than
in processing.
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Table 1. Gas chromatography condition for fatty acid analysis

Parament Conditions
Hewlett Packard 5890 series II GC
Instrument
HP 3394 A Intergrater
Detecter Flame Tonized Detecter
Ultra 2 (Crosslinked 5% PH ME Siloxane)
Column .
25 mx0.32 mmx0.52 pum film thickness
160°C 5C/min 190C 3°C/min 220C 10C/min 250C
Column temp. . —_— . E— N .
(1min) (7min) (5min) (39min)
Injection temp. 270°C
Detecter temp. 300C
Split ratio 65 : 1
Carrier gas Nitrogen
Flow rate 1.4 m¢/min
Chart speed 5 mm/min
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Table 2. Changes in moisture contents, salt concentration and pH of yellow corvenia during processing and

storage (g/100 g)
Processing . .
procedure Salting Sun drying Storage
Periods(days) 5 hr 5 2 5 7 14 21
Moisture 75.9+1.02 - 74.9+0.31 70.8+0.84 63.9+025°"  5130.55°  49.3+0.20°
- 60.8+1.21 58.240.54" 52.940.25 49240027  47.84020°  45.8+0.59°
Salt cone. 1.1£0.13 - 2.6+0.16" 2.740.05 57+020"  6.440.02°  9.8+0.20°
- 11.6£0.25 12.8+0.23 14.7+0.16 146+0.15°  146+021°  14.5:0.20°
- 7.3+0.17 - 7.9+0.27" 7.4+0.16 7320417 732031°  7.2+026°
P - 6.540.21 6.5+0.18" 6.4+0.14 63+0.08" 64045  6.4+0.60°
Raw ; Moisture : 76.3+1.18 g/100 g, Salt concentration ; 0.3£0.04 g/100 g, pH : 7.2+0.19.

All data represent the mean and standard deviation of 5 values.

"Means are significantly different(p<0.05) between salting and 2 days sun drying sample.
"Means are significantly different(p<0.05) between 5 days sun drying and 7 days storage sample.
*"*Means with different superscripts in the storage samples are significantly different(p<0.05).
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Table 3. Changes in malonaldehyde contents of yellow corvenia during its processing and storage (mg/kg)
Processing . .
Salting Sun drying Storage
procedure
Periods(days) 5 hr 5 2 5 7 14 21
Exterior part 3.8+0.03 - 4.420.08 5.240.13 5.4+0.03"" 5.740.03° 7.3£0.20°
Interior part 2.6+0.01 - 3440047 3.440.16 4.240.03" 4.4+0.02° 5.240.03°
Exterior part . - 5.2+0.10 52+40.18 5.8+0.04 5.6£0.02" 6.340.15° 8.140.03°
Interior part - 3.240.08 3.5+0.05" 4.740.10 5.0£0.25" 5.2+0.25 6.1+0.02°

Raw ; 2.4 mg/kg(Exterior part), 2.0 mg/kg(Interior part).

All data represent the mean and standard deviation of 5 values.
"Means are significantly different(p<0.05) between salting and 2 days sun drying sample.
"Means are significantly different(p<0.05) between 5 days sun drying and 7 days storage sample.
#"“Means with different superscripts in the storage samples are significantly different(p<0.05).
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Table 4. Fatty acids composition of yellow corvenia during Gulbi processing and storage ' (Area%)

Fatty acids Raw Salting Sun drying Storage Salting Sun drying Storage

S hr 5 days 21 days 5 days 5 days 21 days
14:0 5.8 4.8 6.1 83 3.8 6.7 9.3
16:0 - 189 20.2 16.9 13.9 ©221 18.8 193
18:0 6.9 5.6 8.6 9.4 43 89 10.2
Saturated 316 30.6 316 345 30.2 344 38.8
16:1 7.1 8.6 9.1 10.4 74 119 14.8
18:1 235 22,6 215 183 27.1 194 184
18:2 4.8 39 32 35 2.1 3.1 2.1
18:3 5.1 27 3.1 3.7 3.2 3.9 32
20:4 33 24 2.9 1.9 1.5 1.1 13
20:5 9.5 11.8 12.0° 10.8 11.8 10.3 9.1
22:5 5.0 32 3.1 43 24 36 2.2
22:6 10.1 142 135 12.6 14.3 12.3 10.1
Unsaturated 68.4 69.4 684 65.5 69.8 65.6 61.2
RPY 1.04 1.29 1.50 1.39 118 1.20 0.99

All data represent the mean of 5 values.
" Remaining ratio of PUFA: 20:5+22:6/16:0.
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