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The Shelf-Life Extension of Low-Salted Myungran-Jeot
1. The Effects of pH Control on the Sheli-Life of Low-Salted Myungran-jeot
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In order to extend the shelf-life of the low-salted Myungran-jeot, before immersing alaska pollack roe, the
salt solutions was adjusted to pH 7.0 and 4.7, respectively. pH during ripening was somewhat constant, whereas
the content of lactic acid was slightly increased, and especially, that of pH 4.7 Myungran-Jeot was increased
rapidly in the begining of fermentation period. NH-N content of pH 4.7 Myungran-Jeot was increased with
increasing fermentation period, whereas those of control and pH 7.0 decreased except the begining of
fermentation period. The contents of TMA, TBA, and VBN of pH 4.7 were lower than those of control and pH
7.0. In addition, the microbial growth was significantly inhibited in pH 4.7 Myungran-Jeot. The estimated shelf-
lives of control, pH 7.0, and pH 4.7 Myungran-jeots were about 12, 12, and 16 days, respectively.
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Fig. 3. Changes of the lactic acid content of the
low-salted Myungran-jeot fermented at 10T
with different pH treatment.
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Fig. 4. Changes of the NH,-N Content of the low-

salted Myungran-Jeot fermented at 10C with
different pH treatment.
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Fig. 5. Changes of the VBN Content of the low-sal-
ted Myungran-Jeot fermented at 10C with di-
fferent pH treatment.
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Fig. 6. Changes of the TMA Content of tl!’e low-sal-
ted Myungran-Jeot fermented at 10C with di-
fferent pH treatment.
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Fig. 7. Changes of the TBA Content of the low-sal-
ted Myungran-jeot fermented at 10C with di-
fferent pH treatment.
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Table 1. The effect of pH treatment on the number of microflora during the fermentation of low-salted Myu-

ngran-feot fermented at 10T

Fermentation Microflora Total viable Lactic acid Proteolytic Fungi
days Treatment cell counts bacteria bacteria ungt
Control 59X10* 1.1X10 5.9X10* 8.1X10°
0 pH 7.0 53X10* 35X10* 54X10° 1.8X10*
pH 4.7 1.6X10* 14X10* 34X10* 1.2X 10
Control 22+10° 19X10° 37X10° 46X1¢°
5 pH 7.0 8.05.3%X10* 12X10° 9.1X10* 48X10°
pH 4.7 15X 1¢* 1.2X10° 13X 10 3.8X10°
Control 24+10° 15X 108 4.3X107 1.8X10¢
10 pH 70 51X10° 23X10° 2.7X10 7.7X107
pH 4.7 4.6X10* 64X 10° 1.2X10* 54X10°
Control 6.8+10° 15X 10 6.1X10° 8.1X107
15 pH 7.0 6.6X10° 6.5X10° 6.4 X108 3.7X10°
pH 4.7 6.9X10* 5.7X10° 7.9X10° 5.7X10°
Control 5.8+10° 4.0X10° 65X10° 5.7X10°
20 pH 7.0 11X10° 4.9X10° 9.8X 108 81X10°
pH 4.7 9.0X 10 5.0X10° 74X10° 4.3X10°




464 295 -

of

Table 2. Estimated shelf-life of the low-salted Myungran-Jeot fermented at 10T with different pH treatment

Estimated shelf-life”

pH treatment Regression equation -
Days Extension, %
Control Y=29.492—1.7102X + 0.14780X2 11.86+ 2 100.0
pH 70 Y=29.385—0.72677+0.065229" 11.93* 100.6
pH 74 Y=27.294—0.22909+ 0.025314? 15.81" 1333

Y Shelf-life is the periods that VBN content reached to 30 mg%
2 Means in the same column with different superscripts are significantly different (p<0.0)
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