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Abstract

The quality characteristics of traditional Kyungsangdo Myungtae (Alaska pollack) sikhae including
optimal composition of the product were investigated. In the sensory evaluation, the Myungtae
sikhae made from Gampo accepted to be best for traditional Kyungsangdo Myungtae sikhae and it
is called standard sikhae. The standard sikhae was prepared as follows: dried-Myungtae 200g,
cooked rice 230g, red pepper 92g, garlic 112g, ginger 100g, radish 1.6kg, salt 20g, and malt
meal 65g. The Myungtae sikhae made from Gampo showed higher values in total sugar, free
reducing sugar, and nitrogen compounds than the Myungtae sikhae made from another locations.
The sugar of standard sikhae consisted of four kinds including glucose. And, the contents of free
amino acid was increased in the order of glutamic acid, alanine, and methionine. The composition
of free amino acid in Myungtae sikhae contained 17 kinds, and the contents was increased in order
of glutamic acid, aspartic acid, and proline. The organic acid of standard Myungtae sikhae consisted
of 7 kinds including lactic acid during fermentation. The contents of citric acid, succinic acid, and
lactic acid gradually increased during fermentation, and especially, increasing of lactic acid
remarkably increased than the different organic acid.

Key Words : Myungtae (Alaska pollack) sikhae, Korean traditional food

LA = 2gee) Haie 9Fe) AAFIA D A2

Bolsbl THE 4& viEnee) & EE A, 24,

8 249 AdS £12 A% WAse & WIS DIAE ks R 9RY 23S PARS

AFE A5 shia A= w}é HEAsls A el 9RYI7 B 4AA A EEA 98 4]

AT B A0S FHOZ Bol AFAL AE G 289 £ F 0UES) LaLLIN 55 Huy
E ¢4 A SolAw QuatsA RahL of A #E e 2] Fel

QAT e fANT Y= Aol B4E B AYE ch2gd Hsel dsteide dRAEM

WA A} Cheong Choi, Department of Food science and Technolegy, Yeungnam University, 214-Daedong, Kyongsan 712-749, Korea
Tel : 82-53-810-2952 Fax : 82-53-815-1891 E-mail : cchoi@yu.ac.kr



268 BEIRLEXHEBE  Vol17,No.3(2002)

A SRl FESHEGAA Asle T/ Tl 2
BI7} Q& WOITRY, Lee 59| 7}Z}Ul 3l
& AdTE o) ¥
she PIAES HIE v 9loH Jung $9L PRk
wu A% 7ol A &F FEe bE 44 F
e M3 B, Kim $902 k
Jol s Mol AT A7qx 4L
% e sl vl E s 9 e
SAISIAT. Lee T2 270] 43
97 ﬁ}tﬂr*—'} dstel g A<k Kim §12] Hefy
sl A w2 FAEA Wik 5o Buvt gl
v s A% meddE A Az R F49 5
Ao #F AT 52 o]FIAA ¥ e AAeln
AHBE £ AFME svet 3= e

B Ao HEHA AxWE Ae, e 143

B r,;i o >ﬂ
m‘m = ['O O_\.,

N_EON

1I XH_?L a) HJ—HJ

1. ZAE HE 012ZE Alsle] HEZAL

AAE At 28 9 ¥ Y=g T3 3
MAE T34 AeFe EROF (Tabe DA Be
ukel ol 20000 29 59704 7t 7M4-E WS
T AN AY Felstd ANE A% w2y 2
# (o3 A3 E Az AL ZHAEEZ 390
2. HsHA

AAE IS 249 E gty AEstEs A
SO 2A T 7ol NS HolR ARe] 9l
= A 103 < :r“‘é‘é}oﬂ 0431 | E%% E3lo] 2HE

of AAHAIA AFBAYT FAAE 24 114 2
Qaha, ABE FAAZ ZALIA ABENE B2
A ANST AR FEHE 157 ste] fre

g Wl AT Y2 AF ¢ LS FH5E B
F2UT 0L 7 Ik FOIAS WAAL Yo L

e AA] st AAASG g AHE
AHE 359 AR HEE 1079 AP ot
of o ¥7] % Ao 1A FEe g A5 R F2

H7}E ATk

ARE Aae A5AY WH2 Civile B 9
& ZF B4 144 5744 v o7 Abgste]
SR, 12 2545 534 ¥3 58 A4E 5
Fathe AL YE AT BAIX e Randomized
complete block(RCB) designs AM&-3}5172, 48] utE A
g A oA BAHEA 2 HA fo HAL
2 EAEg o b

=10
S HE

ok
o
)
wa &
,
o
o l"N
g
o =
35t
g o
mg E;
S
o]
L&
1; o
w
e *
ox, o
o ot

w olu| 8l = Formel 24, ?:‘E‘/IC’}EH%M:E Folin
) .

Mo FAFAT 4eEYL AEE B4 F o

Hale] ofhel 10 mg A% SRS ol #4
of AHgR ZE Hals 24 10 9l W S0l 94
YT BHOE o2 Ysho] AP,

4 REIE EAMEN

Fralgel A% Michaek 5109 ®o] whe} £
3 A 5 g AYstY 52 2T ¥ 80%
water bath ArollA 2 A|7F F23}3, Whatman No, 54
AAA 2 oA FEe, JNL rofary evaporatorZ ethanol
g7)7E glold WA FETh A7 FRe 5

= 7lete] 2384171 & Whatman No, 42 oA &
o] }3lY, o] H-g Sep-Pak Cl18 cartridges(Water, USA)
9} 045 pum millipore filtero]l E#HAZ1 & high
performance liquid chromatography (HPLC)ell F¢] 3h¢]

<Table 1> Manufacture location of traditional Kyungsangdo Myungtae (Alaska pollack) sikhae Sample

sikhae Location Manufacture

*A 210-3, Oyu 4-ri, Gampo-up, Kanggu-gun, Kyungbuk Chong-Jin Lim
B 2-343, Zockdo 1-dong, Pohang Si, Kyungbuk Chean-Je Chung
C 969, Gosu 8-ri, Chungdo-gun, Kyungbuk Sim-Mal Sin

* A: sikhae made in Gampo  B: sikhae made in Pohang  C: sikhae made in Chungdo
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<Table 2> Composition of materials in traditional Kyungsando Myungtae (Alaska pollack) sikhae (g)

“Materials | Dried Salt Red Radish Malt | Gatlic Ginger | 000k
sikhae myungtae pepper powder rice
A 200 20 92 1600 60 112 100 230
B 150 16 80 1560 55 85 85 100
C 180 20 110 1540 80 80 80 120
Average 177 19 94 1560 67 93 88 115
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<Fig. 1> Diagram of traditional Kyungsangdo Myungtae

(Alaska pollack) sikhae.
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<Table 3> Sensory evaluation of traditional Kyungsangdo
Myungtae (Alaska pollack) sikhae

sikhae Sensory score
Taste Odor Color
A 4.2%% 4.0 4.0%*
B 4.1+ 3.8* 3.9+
C 3.9* 38 3.6*

*: p<0.05, **: p<0.01
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<Table 4> Proximate composition of traditional Kyungsangdo Myungtae (Alaska poliack) sikhae (%)

sikhae Moisture Crude Crud.e Crude Nitrogen Ash pH
fat protein fiber free extract

A 68.01 3.64 15.28 1.52 9.54 352 4.18

B 69.36 3.06 13.18 1.27 11.10 330 402

C 68.31 324 14.16 1.48 10.83 346 4.06

Average 68.56 331 1420 142 1048 342 408




SIS 012 Hep Aot 271

<Table 5> Contents of the total sugar and free reducing
sugar of traditional Kyunsangdo Myungtae
(Alaska pollack) sikhae (%)

<Table 7> Contents of the free sugar of traditional Kyungsangdo
Myungtae (Alaska poliack) sikhae (mg/mL)

Sugar A B C Average
Sugar A B C | Average Glucose 462 4.8 3.87 425
Total sugar 28.51 18.25 24.13 23.65 Fructose 0.09 0.02 0.08 0.06
Free reducing sugar| 14.61 1057 13.16 12.78 Maltose 4.68 3.70 3.46 394
Lactose 0.46 042 0.38 042
Maltotriose 041 | 036 | 031 | 036
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<Tabie 6> The nitrogen compounds of traditional
Kyungsangdo Myungtae (Alaska pollack) sikhae

Nitrogen compound A B C  |Average
Crude protein (%) 1631 11.68| 14.18| 14.05
Amino nitrogen (mg%) 14040 | 83.41| 116.06 | 113.29

Ammonia nitrogen (mg%)| 7991 | 76.62| 7036 | 75.63
Water soluble protein (mg%) | 27.53 | 7.04| 17.18| 20.58
Salt soluble protein (mg%), 6.01 | 3.10| 412 441
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<Table 8> Composition of free amino acid of traditional
Kyungsangdo Myungtae (Alaska pollack)

sikhae (mg/100g)

Amino acid A F B C Average
Lysine 26.1 212 256 243
Histidine 385 283 355 34.1
Arginine 23.0 10.6 118 15.1
Aspartic acid 390 28.6 307 327
Threonine 175 14.1 149 155
Serine 158 112 136 135
Glutamic acid 256.7 2182 2312 2353
Proline 63.4 46.7 58.6 56.2
Glycine 156 117 12.8 133
Alanine 161.2 138.9 142.6 147.5
Cysteine trace trace trace trace
Valine 8.6 6.1 75 74
Methionine 40.8 226 328 320
Isoleucine 6.9 54 6.1 6.1
Leucine 106 54 72 77
Tyrosine 11.7 551 79 83
Phenylalanine 79 4.6 6.7 64
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<Table 9> Contents of organic acid traditional Kyungsangdo
Myungtae (Alaska pollack) sikhae (mg/100g)

Organic acid A B C Average
Citric acid 1892 15.61 1782 17.45
Lactic acid 76.35 40.86 52.16 56.45
Fumaric acid 0.36 0.25 028 029
Succinic acid 46.32 40.32 43.07 4323
Malic acid 31.16 2519 | " 3012 28.82
Tartaric acid 0.54 041- 043 0.46
Acetic acid 1027 6.69 6.80 792
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<Table 10> The activity of acid protease and amylase of
traditional KyungsangdoMyungtae (Alaska
pollack) sikhae

sikhae A B C  |Average
Acid protease (unit/mL) 1.83 1.78 1.36 1.65
Liquefying amylase(Dyy) | 1438 | 12.83 | 13.16 | 1345
SA (unit/mL) 853 | 283 | 418 | 518

SA: Saccharogenic amylase
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