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This study investigated the food biochemical characterization of commercial seasoned sea squirt Halocynthia roretzi
(CSS). The proximate composition of CSS was 77.2-82.7% moisture, 7.1-9.1% crude protein, 0.3-2.6% crude lipid
and 3.5-6.3% ash. Taste compound contents of CSS were 2.3-5.4% salinity (saltiness), 0.42-1.12 g/100 g total acidity
(sourness) and 114.9-330.2 mg/100 g amino nitrogen (taste intensity). The Hunter color values of CSS were 23.79-
32.50 for lightness, 9.97-20.45 for redness, 14.01-20.96 for yellowness and 64.50-76.63 for color difference. The
odor intensity of CSS was 35.0-62.0. According to these results, there were large differences in proximate composi-
tion, taste compounds, Hunter color values and odor intensity of CSS. Viable cell counts ranged from 6.20 to 7.69 log
(CFU/g), and most of the viable cells comprised of lactic acid-forming bacteria. CSS was not detected in the coliform

group.
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Table 1. Brief reports on the sampled conditions of commercial
seasoned sea squirt Halocynthia roretzi

Sample Manufactured goods Manufactory

Shelf life date

code W%g);ht (wzgfseet) Location
SF 800 52,900 Tongyeong  2012.07
WD 500 24,900 Uljin 2012.06
KB 500 24,000 Sokcho 2011.09
GG 500 18,000 Nonsan Unknown
CcY 1,000 12,900 Sokcho 2011.12
DN 500 7,900 Mokpo Unknown
HC 700 30,400 Sokcho 2011.10
KH 500 15,000 Hongseong  2011.10
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Table 2. Food additives used for preparing commercial seasoned
sea squirt Halocynthia roretzi

Sample i
code Food additives
SF Anchovy sauce, rice gruel, starch syrup, red pep-
per, etc.
WD Sed pepper, bamboo salt, garlic, onion, lotus root,
sesame, etc.

KB Solar salt, red pepper, garlic, ginger, vinegar,
starch syrup, etc.

GG Red pepper, salt, etc.

Red pepper, salt, garlic, ginger, monosiodim gluta-

mate (MSG), sesame, etc.

DN Un-discribed

Red pepper, salt, starch syrup, sugar, garlic, MSG,
sesame, etc

Red pepper, garlic, ginger, salt, sugar, MSG, starch
syrup, sesame, etc.
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HC
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Table 3. Proximate composition (g/100 g) of commercial sea-
soned sea squirt Halocynthia roretzi

Sample Moisture Cru;je?npro- Crude lipid Ash
SF 79.3+0.3% 9.0+0.1°  2.6+¢0.2° 3.5+0.1'
WD 81.9+0.2° 8.9+0.1°  0.8+0.1° 3.8+0.0°
KB 82.740.2°  7.7+0.1°  0.33x0.0° 4.1+0.2°
GG 80.2#0.3° 8.120.1°  0.93+0.2" 4.9+0.2°
cY 785+0.1°  9.120.1°  1.1+0.1™ 4.4+0.1%
DN 78.840.3° 8.4+0.0°  1.0¢0.1° 4.6+0.1™
HC 80.0£0.2°  7.120.1°  1.3+0.2™ 4.3+0.2%
KH 772403 9.020.0° 1.33x0.1° 6.3+0.2°

Range  77.2-827  7.1-91 0326 3563

(Mean+S.D) (79.8+1.8) (8.4+0.7) (1.24#0.7) (4.5+0.9)

ISample codes are the same as explained in Table 1.
Different letters on the standard deviation indicate a significant
difference at P<0.05.
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Fig. 1. Salinity and result of sensory evaluation on salty taste of
commercial seasoned sea squirt Halocynthia roretzi.

'Sample codes are the same as explained in Tabel 1.

“Different letters on the data indicate a significant difference at
P<0.05.
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Fig. 2. Total acidity and pH of commercial seasoned sea squirt
Halocynthia roretzi.

'Sample codes are the same as explained in Tabel 1.

“Different letters on the data indicate a significant difference at
P<0.05.
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Fig. 3. Result of sensory evaluation on sour of commercial sea-
soned sea squirt Halocynthia roretzi.

'Sample codes are the same as explained in Tabel 1.

“Different letters on the data indicate a significant difference at
P<0.05.
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sity of commercial seasoned sea squirt Halocynthia roretzi.
ISample codes are the same as explained in Tabel 1.
"Different letters on the data indicate a significant difference at
P<0.05.
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Fig. 5. Odor intensity and result of sensory evaluation on odor of

commercial seasoned sea squirt Halocynthia roretzi.

'Sample codes are the same as explained in Tabel 1.

Different letters on the data indicate a significant difference at

P<0.05.
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Photo. 1. Photograph of commercial seasoned sea squirt Halocyn-
thia roretzi.
Sample codes are the same as explained in Table 1.

Table 4. Hunter color value of commercial seasoning sea squirt
Halocynthia roretzi
Sample L

code a b AE
SF 31.70+0.64 18.73+0.32 18.45+0.36 70.17+0.43
WD 32.50+0.92 9.97+0.23 20.96+0.41 64.50+3.88

KB 30.50£0.55 16.33+0.49 17.91+0.45 70.55+0.29
GG 27.62+1.10 18.89+0.47 15.97+0.72 73.51+0.74
CcYy 23.79+1.87 18.52+0.14 14.01£1.06 76.63+1.57
DN 28.45+0.19 16.65+0.27 16.32+0.19 72.19+0.20
HC 28.48+0.94 20.45+1.37 17.02+£0.71 73.32+0.71
KH 28.67+1.19 16.61+0.98 16.94+0.80 71.82+1.14

Range 23.79-3250 9.97-20.45 14.01-20.96 64.50-76.63
(MeanS.D) (28.96+0.93) (17.02+0.53) (17.20£0.59) (71.59+1.12 )

'Sample codes are the same as explained in Table 1.
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Fig. 6. Viable cell counts and E. coli of commercial seasoned sea
squirt Halocynthia roretzi.
'Sample codes are the same as explained in Tabel 1.
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