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Seasonal Variation in Gel Forming Ability of Wild Common Carp and Conger Eel
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Abstract

A seasonal variations of chemical components and gel forming ability in wild common carp (Cyprinus car-
pio) and conger eel (Astroconger myriaster) caught around Pusan, Korea monthly for one year (from May, 1984
to April, 1985) were investigated. During a year variation range in the moisture and crude lipid contents were
found in conger eel meat showing 61.0-76.6% and 5.4-20.8%, while crude protein, ash and carbohydrate were
no appreciable differences. All of the contents of chemical components were nearly constant in wild common
carp for 12 months. The contents of moisture were less, while crude lipid were more in conger eel meat from
September to February than those of the other months. Qualities of the fish jelly were the best for that months

in conger eel. Fish jellies were good for 12 months in wild common carp. Gel forming ability was related to

the content of chemical components and fishing season in conger eel,

A B

BEGADY —HEae MR RE % % =27
S et 27 2o G- REdME AR o)
wWglsp defsiax g A o, Y B3 L 20
= Aol S A"l uat (ke #{kEel =
o R AR o SRtk aA V4T
waEstdoh, A HEdAE g BAANA gAS
SlE KERE do 3 EAIE FHsA FAR
A HEETEE 3¢ HHSR 1984%F 5HFE 1985
£ 4A7MA 14ER BH el 2719 ®ZEE +dd3
o BAHe —BESS ofstE BH Ee ®iEst
o ZAENAYEL stz Add =& FEAAER
sre) Wiyt Rkl HRTA &/EF AEIHA
7)ol B,

kd

k

HE % Y

e

19844 S5ARE 19854 4f7tA 12{HHR Rk 39,
0~42, Ocm, hE 694. 0~ 860, 0g ==, Aol v KAE
o)o}, Cyprinus carpico, & fhf 45 5~49.0cm, KH
180.0~215.0g S+ Acl v A, Astroconger
myriaster, & A Fad 24 ol 72 2 Fub

A REHNEANM ZZ 3utel o 8oty F4iEked
447 g GARSTS HEtd A Agstd
o,

—E 2

SR FRmBEGEE, HEAES Kieldahl ¥, #
Bgiie Soxhlet W, K& #AKLE €53l
Somogyi Y 22 sl

olE2| WiE

BAS RAKE RASe RES 105 HkEHA
5E whE AT % kst =SHelA st
o] BAE W wtxiabgeld 2WelE & % Nall
2.5%% 9o Fudolg & chg tAl d7lel #UE
24 HE 5%, ¥ 10%, MSG 0.8% & ¥ A4z
olF st TrIES Azsdd. olAE A¥std 24
7 Ad g TR b 95ColA 409H tEdTY F
awstod AFL AZU

oigel BUSY 4H

At AT 2A

FIAKA e B RR S (plungerd Smm) 28 EA 3}
ek,

v AFAY



2 FRBRA - S - PG - 2ThiE

Wikl o 3mm FAZ A 8E Y ole T3
Ex UALZ HUE A9 Y HE2 Y w4
stgden g e Bu2 el
AAMIF o2 Yol HZF Ao Fodo] 472 ¢
of
Aoz AN HZFAF Fdo] 47A o
o
B:FReg AHolM HZFAYA Fdo) 1/2 A=
A7 o

CRrAoz HolM ATZTFA P Fdo| s 42
o

o, ¥4 &4

Hr®9 wialel] osf 22 ator},

2}, Texture &

AlEE 3cm A2 Aslod Instron texturometer
o A& o

KX
L]

E-N
=

7bet3ld Pojal force deformation =
AelA 7 (hardness), 33} A (brittleness) €A
Bourne'®e] wiyg o2 Fsed3m tough-
ness & AMIHYFAdel wHoz ALstdo,
uyeg,
&3 4 of

Instron testrometer o} %= o

1)
(elasticity)-e
+3d¥
A z2b A

¥22 e
AM83a7 15
w38 70%. crosshead speed 5cm
min, chart speed 10cm / min 2
1T Ml A sk e},

ul, 4x9] 53

AEAEE 1L5om X 3om o AVE Hhsle] x

(cohesiveness)2 Kapsailis $7'9

(chewiness)> A x, %34

W

cm X 3, 0cm,

=

number of bite 29|

NEREE PR

F ool disted  HA YA (1 AE - model ND
—1001 DP)24& L, a, b, AE @& 24359}

-~

X
=

Kl

—HRsel F Bt

ool ¢ EAelel £M —MEel et Table 1
of viepy wiel oy, RS AS dojedMe Fh
77.5~80,8% 24 & wWrl Ao L4 61,
0~76.6% 2% Frh 1 #Lige]l & Zeo2 viehdd
10~2Hd @ER £gole A7t 53 FEEFe
Hlew 3~9H9 AL FFel wd, HEAHS
del 3 Aol e %zt 16,7~19.6%, 15,
8~18.6% =24 WEH =¥ f£dt & W3yt AAT,
MRS dol R A M Fh 27 1.2~2,3%,
5.4~20.8% 24 A <dejolMe & wWrt dslev
Aolw £ O B{beEel 4t & AL veky
o 10~1R #WEY Sdde 2~9A9 Ard A
Witgel 953 gdd. Ko ¥ 2532 WAy
2% £ 47 1%, 0.5%di%eldt. FHIFVE A
d 3 A Sele BF AAY w2 SEYFe 3t
sy ANgFS Frise DA A g A
o wEsh gdov Aol o aste Al o)
tha sk es], RICs He2dd A$ 3/8¢ Lo
2 3t} FEH Awtete] zA wagda s,
2 feffigh RERTe A P ok Bes ¥
W Eel A dasl A dddn s, A R/

Table 1. Monthly variation of chemical composition in the muscle of common carp and conger eel ( % )
Months Moisture Crude protein Crude lipid Ash Carbohydrate
Common Conger common Conger Common Conger Common Conger Common Conger
carp eel carp eel carp eel carp eel carp eel
‘84 May 794 72.3 16.8 16.3 15 10.0 1.2 1.1 1.2 0.3
Jun. 80.8 76.6 16.7 16.7 1.3 5.4 0.9 1.1 0.3 0.2
Jul. 80.7 74.1 16.9 16.4 1.3 8.3 0.9 1.1 0.2 0.1
Aug. 80.6 69.4 17.0 17.5 1.2 11.6 1.1 1.2 0.1 0.3
Sep. 795 68.4 17.6 17.7 1.8 12.8 0.9 0.9 0.2 0.2
Oct. 785 62.4 18.2 15.8 2.0 20.6 0.9 0.9 0.4 0.3
Nov. 76.8 61.2 19.6 16.9 2.2 20.8 0.9 0.9 0.5 0.2
Dec. 777 61.0 18.2 17.2 2.3 20.5 1.2 1.0 0.6 0.3
‘85 Jan. 78.8 61.4 17.2 16.7 2.3 20.7 0.9 1.0 0.8 0.2
Feb. 795 64.9 17.1 18.6 2.1 15.4 0.9 0.9 0.4 0.2
Mar. 78.8 68.5 17.5 17.1 2.0 13.2 0.9 1.0 0.8 0.2
Apr. 775 71.1 19.4 17.4 1.9 10.3 0.9 0.9 0.3 0.3
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Fig. 1. Monthly variation of jelly strength, water
holding capacity (WHC) and folding test of fish jelly
products made from common carp

AA: The results of folding test.
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Fig. 2. Monthly variation of jelly strength, water

holding capacity (WHC) and folding test of fish jelly
products made from conger eel
AA: The results of folding test.
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Table 2. Monthly variation of texture of fish jelly products made from common carp and conger eel

Months

Samples Texture 84

May Jun. Jul. Aug. Sep.

"85
Oct. Nov. Dec. Jan. Feb. Mar. Apr.

H* 129 11.0 120 74 158

B 9.1 9.5 8.7 59 137
T 5.0 6.0 4.6 31
Common E 1.2 1.2 1.2 1.2
carp C 0.4 0.5 0.5 0.5

Ch 246 330 276 11.3 253

H 8.8 8.3 95 125 150
B 6.7 5.9 8.7 8.0 116
Conger T 4.6 4.2 3.3 2.9
eel E 1.0 0.9 0.7 11
C 0.3 0.2 0.2 0.2

Ch 12.1 70 .63 7.3 66.8

20,1 192 180 174 173 158 163
19.0 174 151 13.7 125 94 113
6.9 74 7.2 6.2 6.1 5.4 4.7
1.6 1.5 1.6 1.6 14 1.3 13
0.4 0.3 0.3 0.4 0.3 0.4 0.5
55.5 426 393 432 31.7 341 383

19.0 202 168 108 121 115 10.6
152 163 8.7 2.8 1.5 3.2 6.6
6.3 4.2 4.5 3.1 13 37 4.8
1.4 14 0.9 0.3 0.4 0.7 0.7
0.5 0.6 0.5 0.3 0.2 0.2 0.3
55.9 50.9 37.8 100 3.1 85 153

*H, hardness (kg); B, brittleness (kg); E, elasticity (cm); T, toughness (kg o em™?); C, cohesiveness; Ch, chewiness (kg)
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Table 3. Monthly variation of color value of fish jelly products made from common carp and conger eel

Months L a b oF
Common Conger Common Conger Common Conger Common Conger
carp eel carp eel carp eel carp eel
'84 May 48.7 59.9 -0.3 -3.3 8.6 4.8 48.2 38.5
Jun. 50.0 59.5 -24 -3.0 7.3 4.5 48.5 37.1
Jul. 493 57.5 ~-2.6 -3.0 6.1 29 49.9 384
Aug. 50.8 60.5 -3.2 -3.2 4.9 3.5 48.7 36.4
Sep. 51.3 63.4 -2.8 -2.8 6.0 2.0 46.9 334
Oct. 54.0 62.5 -2.2 -3.7 6.0 2.3 43.0 32.2
Nov. 55.4 63.0 -2.5 -2.5 6.1 3.2 41.6 35.2
Dec. 56.6 60.7 -29 -3.3 5.9 4.1 42.5 34.0
'85 Jan. 57.1 61.9 -2.7 -34 8.0 6.6 40.5 35.5
Feb. 52.3 60.9 -2.8 -3.0 6.2 3.4 455 35.9
Mar. 52.7 60.5 -2.4 -3.6 6.4 3.8 47.1 36.1
Apr. 52.2 59.6 -1.6 -3.5 8.3 3.9 43.3 374
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