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Quality Analysis of Viscera of Alaska Pollack Treated on Vessel
for Raw Materials of Changran-Jeotgal
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The study was attempted to detemine the ratio of stomach and intestine to viscera gathered on catching
vessels, the critical level of VBN content as a freshness quality of viscera of Alaska pollack for raw materials
of Changran-jeotgal. It also examined the changes of VBN values, pH and viable cell counts during the
fermentation. Then sensory evaluation of the fermented products, Changran-jeotgal, was done according to the
freshness of raw materials used.

The ratio of stomach and intestine to the gathered viscera on the vessel was about 72%, while that of round
state of Alaska pollack was about 18%. There was no significant relationship in VBN content between fish
muscle and viscera. It suggests that VBN content is not a reasonable freshness criteria in viscera but in fish
muscle. However, if we use the VBN content as a freshness criteria of viscera for raw materials of Changran-
jeotgal, less than 70 mg% of VBN value could be recommended. According to the experimental results, the
product yields and sensory evaluation scores were no good not only for economical evaluation but also for
consumption,
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Table 1. Anatomical distribution of examined raw
material and Alaska pollack viscera by por-
tional weigt (g)
Raw materal* (%) Alz.lska pollack
viscera (%)
Stomach 4,907 ( 51.7) 1,027 ( 11.0)
Intestine 1,931 ( 203) 690 ( 74)
Pylorus 1,650 ( 17.4) 1,160 ( 125)
Pancreas 38( 04) 60 ( 06)
Kidney 50 ( 05) 52( 06)
Liver - 5,645 ( 60.7)
Testicles and ovary - 648 ( 7.0
ETC 924( 97 18( 0.2
Total 9,500 (100.0) 9,300 (100.0)

* Raw material means collected Alaska pollack viscera
wihich produced on vesse! as by-product.
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Table 2. Comparison of VBN content between Ala-
ska pollack fillet and viscera

Samnle N Fillet (A)  Viscera (B) B/A
ampie o (mg%) (mg%)

1 23.88 57.37 20

2 2443 50.50 2.0

3 14.00 76.73 55

4 20.18 287.29 142

5 33.63 192.99 57

6 22.79 72.20 32

7 22.50 136.44 6.1

8 28.00 58.88 21

9 18.39 65.88 3.6

10 20.04 72.75 36

11 18.53 71.38 39

12 16.75 64.51 39

13 24.57 52.16 2.1

14 22.24 54.90 25

15 20.31 208.64 10.3
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Table 3. Scores of sensory evaluation of Changran-jeotkal by the VBN content of used raw material

(GOiZImg%) (70igmg%) (SOiIZng%) (QOi'IZVmg%) (120 i‘ﬁ mg%)
A 5 3 2 1 1
B 4 4 1 1 1
C 5 5 2 1 1
D 5 3 2 1 1
E 5 3 2 1 1
F 5 4 1 1 1
G 5 4 2 1 1
H 5 5 3 1 1
I 5 3 1 1 1
] 4 4 2 1 1
Ave. 48 38 18 10 1.0
Table 4. Yields (%) of stomach and intestine for Changran-jeotgal from the viscera by the content of VBN of
materials
(GOiZImg%) (70igmg%) (SOiIZng%) (9012ng%) (120 igmg%)
Raw material 1000 100.0 100.0 100.0 100.0
Selected material 58.8 52.1 431 396 218
Stomach 489 427 376 356 212
Intestine 9.9 94 55 4.0 0.6
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Fig. 1. Change of VBN during the fermentation pe-
riod by their freshness of raw materials for
Chanran-jeotgal.

O—0O : VBN content of the raw material is
70 £ 2 mg%
[0-0J: VBN content of the raw material is
35 + 2mg%
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Fig. 2. Change of pH during the fermentation period
by their freshness of raw materials for Chan-
ran-jeotgal.

O~ : VBN content of the raw material is
70 + 2mg%

(0—0: VBN content of the raw material is
35 £ 2 mg%
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Fig. 3. Change of viable cell count during the fer-
mentation period by their freshness of raw
materials for Chanran-jeotgal. Cell counts
were done in SPC agar at 37C for 48hrs.
O-0O: VBN content of the raw material is

70 + 2mg%
(J—-0 : VBN content of the raw material is
35 + 2mg%
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