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Abstract

Sandlance Jeotkal is the kind of fish products that were fermented with salt, and is used as an ingredient ©
make Kimchi in Korea. This study was carried out to clarify sandlance jeotkal using by ultrafiliration. The
permeate flux increased with the operating temperature and pressure. The permeate flux was sharply declined
within 15 minutes in the process of ultrafiltration. There were no difference between pH and salt con-
cenfration of permeate and retentate. The turbidity of clarified sandlance jeotkal passed through ultrafiltration
was decreased from 0.5 to 0.25. The major frec amino acids in sadlance jeotkal after clarification were ar-
ginine, glutamic acid, alanine, threonine, lysine, etc. and on average, total amount of free amino acids was 3,
192 mg. There were no differences in free amino acids composition among the samples.
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Fig. 3. Changes in amino-nitrogen of the fermented
sandlance during aging period.

Table 2. Composition of Fermented sandlance
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Table 1. Composition of sandlance-sauce material
Salt Conc. Moisture  Crude Crude  Salinity o
(%) (%) Protein (%) Ash (%) (%) !
15 6.7 14.5 4.1 14.6 6.04
20 622 14.2 3.6 174 588
25 61.5 13.8 4.0 22.6 576
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Fig. 4. Changes in amino-nitrogen of the fermented sand-
lance treated by 0.3% protease during aging period.

Salt Cone. Moisture Crude Protein NH.-N Crude Ash Salinity H TBA
(%) (%) (%) (mg/100 g) (%) (%) p (0.D)
158 73.3 7.9 117840 17.8 16.8 f.37 (131
159 8.4 1.260.3 15.6 17.7 6.76 .24
208 7.9 [RERRRY 19.7 19.2 387 027
0P 7.8 R 19.6 .2 5.84 1y
2385 7.8 677 200 229 5.74 23
25p 7.8 Y743 211 229 5.74 0.23
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Fig. 5. Effects of pressure on permeate flux of hollow-
fiber module at 50°C.
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Table 3. Physicochemical properties of fermented sandlance using by ultrafiltration at 2 Kgf/cm

Temp. (C) pH _;H”:a:m alinity (% Color
(520 am) L 4 b
Raw 25 6.37 (1431 16.8 41.13 7.03
30 6.26 (278 5.3 44,74 4.6]
158 50 6.24 (1,342 42.44 618
70 6.40 (). 42,39 6,23
Raw 23 6.76 (401 41.33 i
30 6.43 43.56
15P S0 6.73 (0.251 40.50 6.7
i 6.71 01.264 39.51 7.14
Raw 25 5.87 (1346 460,11 37
St 5.99 (1,240 46,32
208 50 6.04 0,221 46003
it 6.02 0.281 45.45
Raw 25 5.84 0519 46,08
30 .93 0,203 46,13
20p S0 5.935 0.289 46.32
70 5.945 0,246 45.0%
Raw 25 5.74 0.649 4742
30 5.97 (0.193 47.60
258 50 5.93 (1,208 1H.86
70 5.92 (1,235 29.00
Raw 25 574
A 6.30 212
25p S0 6.34 22.2
0 6.27 (1264 22.9

Table 4. Free amino acids of fermented sandlance using by ultrafiltration at 2 Kgf/om®

e B 158 208 20p 258 25p Avr.
14.7 13.8 16.8
9. 66,4 637
305.9 2630 2388
1807 1408 147.4 1337
1227 108.0) 101.8 226
171.3 119.5 154.3 161
400 4030 4450 308.8
3031 3196 210.0 26008 2717

Al 386.2 26090 240.5 2449

Pro 185.2 I87.6 129.1 162.0

Tyt 221 46.0 436 0.4

Val 27807 2000 2351

Met 1019.8 923 2

Cys2 % 415 254 374

il I8 2476 255.4 197.5

Leu 28 207 20.4) 227

Phe 140.8 193.2 214 1335

Tip 771 005 8. 777 56.5

Lys 3.7 2948 288.1 296.9 244.9

Total 31329 3336.7 34410 2.860.0 20328
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