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A Study on Storage Stability and Calcium Contents Extracted
from Anchovy According to Particle Sizes

Sook Kyung Lee'
Department of Food Engineering, Dankook University, Chonan 330-714, Korea

ABSTRACT — The relationship between storage stability and calcium contents extracted from
anchovy according to particle sizes was investigated in this paper. The results are as follows; 1.
The acid value (AV) and the peroxide value (POV) of anchovy were in the rank order of whole
anchovy<35<50<80 mesh by particle sizes and 6<12<18<30 months by storage term. 2. The Cal-
cium (Ca) and Phosphorus (P) contents extracted from anchovy were in the rank order of whole
anchovy<35<50<80 mesh by particle sizes and 10<20<30 minutes by heating time. The ex-
tracted amount of Ca was the largest when anchovy particles with 80 mesh were heated for 30
minutes. In that case the amount of Ca in the anchovy stocks was 52.54 mg. 3. The amount ra-
tio between Ca and P was in the rank order of 30<20<10 minutes by boiling time and indicated
1:3.99~5.16 by each part. The lowest ratio of Ca to P was 1:3.99 when anchovy particles with 80

mesh were heated for 30 minutes.
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Table 1. Wavelengths Used for ICP analysis

Element Wavelength
Ca 317.933 nm
P 214914 nm

Table 2. Instrument and operating condition

- RF power
Max power:2.3 kw
Frequency:40.68 MHz
- Monochrometer

JOBIN YOVN 24, Grating:2400 groovs/min

France Mounting type:Czerny turner
Wave length:160 to 900 nm
Working resolution:0.0006 nm
Minimum step size:0.0001 nm

Nebulizer Glass concetry

Qut put power 1.0 Kw

Plasma gas (Argon) 12 L/min

Carrier gas (Argon) 0.4 L/min

Auxiliary gas (Argon) 0.3 L/min

Observation height 10 mm
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Fig. 1. Change in AV of anchovy during storage at 60+
1°C.
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Fig. 2. Change in POV of anchovy during storage at 60+
1°C.
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Fig. 3. Change in Ca and P contents of anchovy by vari-
ous particle sizes.
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