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Effect of Setting on the Texture Intensity of Smoked Alaska
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Its Quality Characteristics during Storage
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Abstract

Alaska pollock roe is mainly used as the production salted instead of salt-seasoned seafood (Myungran-
jeot). Alaska pollock roes with broken egg membrane are usually discarded as a waste product. In order to
utilize the broken roes of Alaska pollock, imitated fish sausage was manufactured for commercial production.
Hardness, cohesiveness, elasticity, brittleness, and gumminess of Alaka pollock roe sausage were evaluated
based on mixture design and regression models. The higher amounts of carrageenan and the lower amounts
of starch caused the higher the texture intensity of Alaska pollock roe sausage. The pHs of control, vacuum
and N2 packages, increased up to 6.28, 6.23 and 6.24, respectively, during 4 months storage and then decreased.
The values of volatile basic nitrogen (VBN), thiobarbituric acid (TBA), and total viable cell counts increased
during storage periods, while the parameters were higher in control than in vacuum and N3 packages. Coliform
bacteria was not detected in all treatments during storage periods.
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Table 3. Effect of setting treatment on constraint coefficients of Alaska pollock roe sausage with cellulose casing as expressed

in pseudo values

Constraint coefficient

Response Roe (R) Starch (S)  Carrageenan (C) R#*S R+C S*C
0" 3 0 3 0 3 0 3 0 3 0 3
Hardness 0.30 0.94 0.36 1.23 3826 1171 -337756  11.2338 -37.5996
» (0.0535)  (0.0097) (0.0135)
Cohesiveness (.01 0.37 0.39 0.54 3.56 99.834 -109.6860 -3.6752 -122.6200
(0.0005)  (0.0252) (0.0002)
Elasticity 0.10 0.09 -0.01 0.37 2.63 78.82  1.5026 -83.4101 -95.7790
(0.075)” (0.0030) (0.0014)
Brittleness 0.00 0.31 0.10 0.66 2191  69.17 -22.3484 -73.8178 -25.1398 -85.9796
(0.0252)  (0.0015)  (0.0003) (0.0006)
Gumminess 0.00 0.02 0.13 0.26 2796  85.80 -275176  -91.0248 -29.8023 -104.2880
(0.0146)  (0.0011)  (0.0002) (0.0004)
USet time (hr). The number in parenthesis is probability>1 t 1.
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ol A F sty Auslsich FEAd G| A g
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Lamkey 5-(38)-2 &A1 A] Al 87} #4388 A5 Ad57}
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Fig. 1. Effect of setting treatment on texture intensity of Alaska pollock roe sausage with cellulose casing.
A-A, Alaska pollock roe; B-B, starch; C-C, carrageenan.
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Fig. 2. Changes in pH of Alaska pollock roe sausage with
different packages stored at 5°C.
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Fig. 3. Changes in VBN content of Alaska pollock roe
sausage with different packages stored at 5°C.
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Fig. 4. Changes in TBA value of Alaska pollock roe sausage
with different packages stored at 5°C.
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Table 4. Changes in the number of total viable cell and
coliform bacteria during of Alaska pollock roe and different

packages stored at 5°C (CFU/g)
Package Storage period (month)
& 0 2 4 6
Total Control 21x10 14x10° 14%x10° 3.1x10
viable coy Nitrogen  21X10 2410 32x10° 46x10°
Vacuum  24X10 25%x10 27x10° 42x10
Coliform  Control ND"  ND ND  ND
bacteria Nitrogen ND ND ND ND
Vacuum ND ND ND ND

YNot detected.
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