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Abstract: Gang-Hwa Getbul eel is a well known well-being
food in the Korean food industry. In this study it was under-
taken to analyze crude compositions, minerals, and vitamins
of Gang-Hwa Getbul eel. As a result of initial analysis, the
ranges of moisture, crude protein, crude fat, and crude ash
were 56.610.0, 17.3£0.4, 14.4£2.9, and 1.2+0.1%, respec-
tively. Regarding mineral compositions, the concentration
ranges of Ca, Fe, Mg, P, K and Na were 413.8+£91.1, 0.840.1,
29.5+7.8,361.9+118.4, 116.4443.3, and 131.8442.4 mg/100 g,
respectively. Finally vitamin A was found being present at
2571.3£194.6 1.U/100 g.
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2. MATERIALS AND METHOD
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3. RESULTS AND DISCUSSION
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Table 1. Major nutrients compositions of class

Anguilla japonica (Cultured Eel)

Anguilla japonica (Wild Eel)

Gang-Hwa Getbul eel

Moisture (%) 62.0 £2.0"2
Crude protein (%) 16.4 £ 0.7*
Crude fat (%) 18.7 £ 0.5°
Crude ash (%) 1.4+03®
Ca(mg/ 100 g) 384.0 £ 136.3%
Fe (mg /100 g) 1.0 £ 0.4%
Mg (mg / 100 g) 23.1 £ 1.5%
P (mg/ 100 g) 4002 £ 757
K (mg / 100 g) 73.6 + 4.2
Na (mg / 100 g) 73.1+2.1°
Vitamin A (LU / 100 g) 1238.9 % 30.2

51.0 £ 0.3¢
16.5 £ 0.5°
214 +£0.2°
1.7+0.1°
235.0 = 103.0*
I.1+0.1°
14.5 + 3.7°
229.7 + 66.0™
58.8 £9.0°
61.1 £ 11.0™
3285.7 £ 300.5

56.6 = 0.0°
17.3 £ 0.4*
144 +£2.9°
1.2+0.1%
413.8 £91.1°
0.8 +£0.1%
29.5+ 7.8
361.9 + 118.4®
116.4 +43.3*
131.8 £42.4*
25713 £194.6

YAll values are mean+SD of three replications.

YMeans with different superscripts within a row indicate significant difference (p<0.05).

Table 2. Major nutrients compositions of body size of Gang-Hwa Getbul eel

Body Size (cm)

55 60 65
Weight (g) 322.8 £ 20,599 384.8 £25.2° 427.1+£23.5°
Moisture (%) 56.6 +0.7° 56.6 + 1.3 56.6 £ 0.7%
Crude protein (%) 174 £0.6° 17.6 + 0.6™ 17.0 £ 0.4
Crude fat (%) 11.6 +0.8° 142+£2.1% 174 +3.7%
Crude ash (%) 1.1£0.1° 14+0.1° 12+ 0.1%
Ca (mg/ 100 g) 620.1 £ 37.7° 639.4 £ 111.4* 666.0 = 101.9®
Fe (mg/ 100 g) 1.1£0.1° 1.0 £0.2® 1.1£02%
Mg (mg/ 100 g) 353+22° 40.0 3.7 404+ 1.3°
P (mg / 100 g) 600.5 + 45.0° 636.4 + 35.6 683.9 + 11.7
K (mg/ 100 g) 183.6 = 5.9° 190.0 + 7.4% 205.5 +2.1¢
Na (mg / 100 g) 172.4 £ 0.6° 180.4 + 6.7° 182.7 + 7.6
Vitamin A (LU / 100 g) 809.5 + 7.3° 14732+ 35.8" 24502 + 40.1°

DAll values are mean+SD of three replications.

?Means with different superscripts within a row indicate significant difference (p<0.05).
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Table 3. Concentrations of mineral compositions in the study area

Oepori farm Soruji farm
Before After Before After
Ca (%) 0.72 £ 0.01 0.35+0.00 0.69 + 0.02 0.32 +£0.02
Fe (%) 2.39 £ 0.05 2.46 £ 0.00 2.85+0.05 3.12 £ 0.01
Mg (%) 0.08 £ 0.01 0.63 £ 0.03 0.11 £ 0.01 0.86 £ 0.01
P (%) 0.041 + 0.002 0.038 + 0.001 0.034 + 0.002 0.024 + 0.004
K (%) 5.10£0.10 3.42+0.02 5.22 +£0.00 3.26 +0.07
Na (%) 1.48 £ 0.03 0.98 + 0.02 1.42 +0.02 0.92 +0.05
Aol of HIERR A9] BHEFS Fof whet pol & Holal A ARl oFA A ool sl Rt A WA T
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