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Abstract

Cholesterol and cholesterol oxide products (COPs) of Gulbi (Pseudosciaena manchurica) processed and
stored at different salting times of 5 hours and 5 days were analyzed. The content of cholesterol was 133.4+5.20
mg/100 g in the fresh sample. Cholesterol content was decreased during salting and storage; its contents were
130.3+2.95 mg/100 g and 87.2+3.49 mg/100 g in 5 hours and 5 days salting samples, respectively. The content
of 7-ketocholesterol in 5 hours and 5 days salting samples were 75.2+2.70 ug/100 g and 82.4+3.30 ug/100
g. The 7-ketocholesterol content of salting sample for 5 hours had no significantly difference for 2 days sun
drying, but it was dramatically increased during 5 days sun drying and then increased during storage days.
Ta- and 7B-hydroxycholesterol were not detected in fresh sample, but increased during Gulbi processing and
storage. The 7a-hydroxycholesterol was increased during Gulbi processing and storage and a higher level
of 658.1+6.20 pg/100 g was detected in 5 hours salting sample than in 5 days salting sample after 21 days
storage. The 7B-hydroxycholesterol also showed similar tendency with 7a-hydroxycholesterol; it was largely
increased between 7 and 14 days storage in 5 days salting sample.
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Table 1. The operating conditions of HPLC for cholesterol
analysis

Items Conditions

Instrument Shimadzu LC-10AD (Japan)

Column p-porasil (10 pm pore size, 3.9x300 mm)

Mobile phase n-hexane : 2-propanol=98:2 (v/v)

Detecter UV detecter, 206 nm

Flow rate 1 mL/min

Chart speed 5 mm/min
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Fig. 1. Changes in cholesterol contents of Gulbi during its
processing and storage.
Fresh sample: 133.4%5.20 mg/100 g. All data represent the mean
and standard deviation of 5 values. ‘Means are significantly dif-
ferent (p<0.05) between salting and 2 days sun drying sample.
"Means are significantly different (p<0.05) between 5 days sun
drying and 7 days storage sample. * “Means with different super—
scripts in the storage samples are significantly different (p<0.05).
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Fig. 2. Changes in 7-ketocholesterol contents of Gulbi
during its processing and storage.
Fresh sample: 69.4%+2.20 ng/100 g. All data represent the mean
and standard deviation of 5 values. "Means are significantly dif-
ferent (p<0.05) between salting and 2 days sun drying sample.
“Means are significantly different (p<0 05) between 5 days sun
drying and 7 days storage sample. * “‘Means with different super—
scripts in the storage samples are significantly different (p<0.05).
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Fig. 3. Changes in 7a-hydroxycholesterol contents of Gulbi
during its processing and storage.

All data represent the mean and standard deviation of 5 values.
"Means are significantly different (p<0.05) between salting and
2 days sun drying sample. “Means are significantly different
(p<0.05) between 5 days sun drying and 7 days storage sample.
““Means with different superscripts in the storage samples are
significantly different (p<0.05).

700

—&—5 hours salted
600 r| o5 days salted

500

400

300

200

7B-hydroxycholesterol (Lg/100 g)

100 - - Sun dry days Storage days
0 L L L
Salted 2 5 7 14 21

Fig. 4. Changes in 7B-hydroxycholesterol contents of Gulbi
during its processing and storage.

All data represent the mean and standard deviation of 5 values.
"Means are significantly different (p<0.05) between salting and
2 days sun drying sample. “Means are significantly different
(p<0.05) between 5 days sun drying and 7 days storage sample.
““Means with different superscripts in the storage samples are
significantly different (p<0.05).
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