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Abstract

Total malonaldehyde(MA) in several dried fishery products (Alaska pollack, anchovy, white bait
and squid) was determined by distillation and TBA reaction. In particular, MA in a water extract
of dried anchovy was fractionated into bound and free MA on a Sephadex G-10 column. Among the
three elution peaks, two peaks were found to be bound MA representing 94.5% of the total MA in

the water extract and free MA constituted only a minor peak.
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Table 1. TBA number of commercial dried fishery products(®

Sample

Organoleptic
observation

Fat(»

(%) TBA number(

Dried Alaska pollack

Hwang-tae yellowish, high quality and soft product 2.0 1.62+ 0.55

Heug-tae dark and hard product 2.0 0.66% 0.16
Cooked and dried anchovy

Dae-sal-myeal-chi(large) rancid ordor 30.8 42.251+13. 00

Joong-sal-myeal-chi(medium) rancid ordor 13.2 17. 224+ 3. 49

So-sal-myeal-chi(small) fair 7.2 13.67+ 4.05
Dried white-bait yellowish 8.2 7.91+ 1.45
Dried squid hard product 4.7 0.96+ 0.26

(a) Purchased from seven fishery food product stores at several market in Seoul area
(b) Quoted from “Food Composition Table,” Office of Rural Development¢1®>

(c) mg MA/1,000 g of sample
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Fig. 1. Fractionation of the water extract of dried
anchovy on Sephadex G-10 column.
Vo: void volume; Ve: elution volume of pure MA;
Peak 1 & 2 : bound MA; Peak 3: free MA.
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