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Table 1. Contents of moisture and total lipid in salt-fermented seafoods in Chonnam area

Variety

Korean name Common name

Sampling place  Moisture+SD (%)  Total lipid+SD (%)

1-1 Myeolchijeokt (1) Salt-fermented anchovies Shinan 31.14+1.65 5.51+0.45
2 Myeolchijeokt (2) Salt-fermented anchovies Wando 39.01x£1.55 5.85+0.35
3 Saeujeokt (1) Salt-fermented small shrimps Shinan 30.33+1.43 1.27+0.67
4 Saeujeokt (2) Salt-fermented small shrimps Wando 36.59+1.55 1.53+0.66
1I-5 Ggoldugijeokt Salt-fermented sea-arrows Shinan 47.18+0.66 1.66+0.58
6 Mochijeokt Salt-fermented small mullets Muan 48.19+0.55 4.76+0.45
7 Seokhwajeokt Salt-fermented oysters Kohung 50.92+1.65 4.00+0.50

1 1 for Kimchie making,

Il : for subsidiary dishes,

TS

Fig. 1. Gas chromatogram of fatty acids in salt-fermented
anchovies(2).
peak 1; Cis:0, peak 2; Cis:0, peak 3; Cie:1,
peak 4 ; Cis:o, peak 5;Cis:1, peak 6; Cis:2,
peak 7 ; Cis:3, peak 8; Cz:0, peak 9; C2o:4,
peak 10 ; C20:5, peak 11 ; C22:1, peak 12 ; C22:6

SD : standard deviation
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2.

Fig. 2. Gas chromatogram of fatty acids in salt-fermented
Sea-arrows.
peak 1;Cis:0, peak 2; Cis:0, peak 3 ; Cis:n,
peak 4 ; Cis:0, peak 5;Cis:1, peak 6; Cis:2,
peak 7 ;Cus:3, peak 8 ; Cao:o, peak 9; Cao:s,
peak 10 ; C20:5, peak 11 ; Caz:1, peak 12 ; C22:6
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Table 2. Fatty acid composition of salt-fermented seafoods in Chonnam area (area %)
Sample code
Fatty acid
1 2 3 4 5 6 7
14:0 11.32 7.49 3.99 4.41 4.10 8.87 4.14
16:0 25.19 21.65 21.39 22.07 32.36 25.1 21.87
16:1 13.98 9.89 7.68 7.22 0.35 26.11 4.95
18:0 443 4.12 3.96 4.90 5.01 1.96 3.90
18:1 13.95 12.38 12.28 13.07 8.30 11.23 10.45
18:2 0.69 0.74 1.38 1.06 0.55 0.51 2.58
18 : 3* 0.35 0.61 0.96 1.19 0.51 021 2.25
20:0 0.84 3.87 5.98 1.80 3.75 0.66 6.05
20 :4 0.88 1.02 1.57 1.66 2.50 0.63 0.97
20 : 5* 12.97 12.58 11.96° 14.13 16.38 10.62 17.71
22:1 0.79 5.15 7.59 1.07 0.08 - -
22 :6* 6.50 11.27 15.13 21.50 22.22 1.19 10.54
*(n-3) PUFA 19.82 24.46 28.05 36.82 39.11 12.02 30.50
PUFA : polyunsaturated fatty acid
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