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Abstract

We evaluated physicochemical and sensory characteristics of 25 commercial salt-fermented shrimps by kind
(Oh Jeot, Yook Jeot and Chu Jeot) by manufacturer (traditional marketer (TS) & company (CS)). Salinity and
pH ranged 17.9~28.7% and 7.82~8.74, respectively, of which Chu Jeot was somewhat higher in salinity and
pH, compared with those of the others. Amino nitrogen (AN), volatile basic nitrogen (VBN) and thiobarbituric
acid reactive subjects (TBARS) showed great variation ranged with 21.41~661.13 mg2%, 263.2~1180.2 mg%
and 0.507~1.322 ng/g, respectively. Hunter color of L value was 53.99~67.45, a value, 4.98~12.06 and b value,
4.45~10.4. Physicochemical quality showed greater variations in Chu Jeot of TS than that of CS. Products
of CS have higher salinity while lower VBN and AN than those of TS. Sensory results showed that mean
scores of appearance, over—all taste, over—all flavor and over-all acceptability between TS and CS were not
significantly different. The mean score of over-all acceptance was the highest in Yook Jeot. Physicochemical
and sensory characteristics of salt—fermented shrimps in a PCA plot comprised of first principal component

(68.36%) and second principal component (31.36%).
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Table 1. List of purchased salt-fermented shrimp in tra-

ditional market

Kind Country Sample Purchased Purchased
of origin  code place Month
D TO1 Daejeon August
Oh Jeot Korea TO2 Kangkyung October
2) TY1 Daejeon August
Yook Jeo Korea TY2 Kangkyung October
TAl Daejeon August
TA2 Daejeon August
TA3  Daejeon August
Korea TA4 Daejeon August
TA5  Daejeon August
Chu Jeotm TA6 Kangkyung October
TA7 Kangkyung QOctober
TC1 Daejeon August
China TC2 Daejeon August
TC3 Kangkyung October
Vietnam TV1 Daejeon August
Jaha Jeot Korea TJ1 Daejeon August
Saeha Jeot Korea TS1 Kangkyung October

D0Oh Jeot: Salted and fermented shrimp caught in May.
v o0k Jeot: Salted and fermented shrimp caught in June.
IChu Jeot: Salted and fermented shrimp caught in Autumn,
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AR A7 dA ] 109]2] FH-F ¥ homogenizer
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‘Table 2. List of commercial salt-fermented shrimp sold by company brand

7Fe F 2% KoCrOs 1 mLE
oFgh 7o) A12x|A)

g3kl ot.

7V ok

UAlell 0.01 N HsBOs 1 mL9} Conway A

Kind Sample Producer Purc;hased Valid thru. Comp951t10n marked on the
code time side of a package
Oh Jeot" CO1 A 02-09-16 02-12-25 shrimp 75%, salt 25%
Yook Jeot” CY1 A 02-09-16 02-12-25 shrimp 75%, salt 25%
CAl B 02-08-09 02-11-16 shrimp 80%, salt 20%
CA2 C 02-08-08 unmarked shrimp 75%, salt 25%
Ch @ CA3 D 02-08-09 02-11-15 shrimp 75%, salt 25%
u Jeo CA4 E 02-08-09 03-06-26 shrimp 75%, salt 25%
CA5 A 02-09-16 02-12-25 shrimp 75%, salt 25%
CA6 A 02-09-16 02-12-25 shrimp 759, salt 2596

Yoh Jeot: Salted and fermented shrimp caught in May.
2vook Jeot: Salted and fermented shrimp caught in June.
Chu Jeot: Salted and fermented shrimp caught in Autumn.
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Fig. 1. pH of different kinds of salt-fermented shrimps in
the market.

T: Salt-fermented shrimp made and sold in traditional market;
C: Salt-fermented shrimp made in company brand. O, Ohjeot; Y,
Yookjeot; A, Chujeot; C, Made in China; V, Made in Vietnam;
J, Jajeot; S, Saehajeot.
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Fig. 2. Salinity of different kinds of salt-fermented shrimps

in the market.

The abbreviations are same as Fig. 1.

#“Means with same letters among the samples are not different
(p>0.05.
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Fig. 3. VBN of different kinds of salt-fermented shrimps

in the market.

The abbreviations are same as Fig. 1.

*"Means with same letters among the samples are not different
(p>0.05).
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Fig. 4. AN of different kinds of salt-fermented shrimps in

the market.

The abbreviations are same as Fig. 1.

““Means with same letters among the samples are not different
(p>0.05).
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Fig. 5. TBA of different kinds of salt-fermented shrimps

in the market.

The abbreviations are same as Fig. 1.

*dMeans with same letters among the samples are not different
(p>0.05).
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Fig. 6. Lightness of different kinds of salt-fermented shrimps

in the market.

The abbreviations are same as Fig. 1.

#*Means with same letters among the samples are not different
(p>0.05).
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Fig. 7. Redness of different kinds of salt-fermented shrimps
in the market.
The abbreviations are same as Fig. 1.
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Fig. 8. Yellowness of different kinds of salt-fermented
shrimps in the market.

The abbreviations are same as Fig. 1.

#Means with same letters among the samples are not different

(p>0.05).
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Table 3. Sensory characteristics of different kinds of com-
mercial salt-fermented shrimps in markets

Over- Over- Over-all
all all accept-
taste flavor ability

Spa;;r%)— Savory Salty Appear-

TO 4.4 47 3.0° 45® 42 41
TY 50 45 40b 49° 46®  48®
TA 417 52 44 420%™ 43 43
TC 39¢ 48 38 39®  39™ 39
TV 330 47 43" 33> 33 33

TJ 557 48 38 50° 46®  49®
TS 5.4 46 1.4° 518 43® 43
co 53 53 A7 48 41™ 40"
(0)'¢ 45 4% 46° 48  50° 517

CA 46" 42° 47" 43" 39" 4.2%

l)Sensory avaluation were made using 7-point scale with
1=very weak, 7=very strong, with 1=very poor, 7=very good
for appearance, over-all taste, over-all flavor and over-all
acceptability. Sensory attribute of savory taste is defined as
good tast= of a kind of MSG.

9See the abbreviations in Fig. 1.

YMeans with same letters among the samples are not different
(p>0.05).
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Salt-fermented shrimp sold in traditional market
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Fig. 9. Sensory and physicochemical characteristics of salt-
fermented shrimp on traditional market on the 1st (x) and
the 2nd (y) principal components.

Sensory characteristics: salinity, savory, appearance, over-all taste,
over-all flavor, over-all acceptability; physicochemical charac—
teristics: pH, saltness (%), color (L, a, b), AN, VBN, TBA. Kinds
of salt-fermented shrimps: TO, TY, TA, TC, TV, TJ, TS (TO,
Ohjeot; TY, Yookjeot; TA, Chujeot; TC, Made in China; TV, Made
in Vietnam; TJ, Jajeot; TS, Saehajeot).

A2 9} A5 A B4R o A& AR A4S AR A
194 E(PCHF A 254 E(PC2)¢) 747} 68.36%, 31.36
%E A s T HE] 99.72%7F A= g oh PC1H(xZ)
3 PC2(y3)ell thEt 72t 5459 ¥-3tloading)® ARE 4

2 Jlm

Sait-fermented shrimp sold by company brand

o *b
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eL
*CA s +CY
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- 8
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[
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"
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l* CO
15
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Fig. 10. Sensory and physicochemical characteristics of salt-
fermented shrimp sold by company brand on the 1st (x) and
the 2nd (y) principal components.

Sensory characteristics: salinity, savory, appearance, over-all taste,
over-all flavor, over-all acceptability; physicochemical charac—
teristics: pH, saltness (%), color (L, a, b), AN, VBN, TBA. Kinds
of salt-fermented shrimps: CO, CY, CA (CO, Ohjeot; CY, Yook-
jeot; CA, Chujeot).
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#H B 9 (Fig. 10), PClol a4 A2 £F FolA e &4,

QE, A, Lak, DAL G4, A e o, A 55
%7} o) wapo 2 ¥aeel Qlgla, PC2ol A E 33

o] Fe] wbgom ¥hue} T oA, RS PC2e
date] 29 wako 2 Yabuel glgivh. 34, agh, VBN ¥
pHE PCIol Hate] o) wapoz ¥abulel glsich.

Q oF
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A), AzAE (A, 7190), VAR E (54 T4t W Eda)
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whd, VBN ¥ AN 32 o2 73 3kS vieh) Gshot A
AR 2 FFEE ok 54E el AR
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A2 VBN ¥ AN gake] Aol Al9-9] o] & & A=A
718 zfololl w& Aol rhs 1 £A A xS Aol 2 AL EH
o} oAl F318 A o QA vl =& AR
< VBN, AN &3-& B9t} §3 9] Lk} bgte] =2 44,
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2 2 d, A8 2 71 AR 25l £39] A5
7} A&t 2ok on, AslAl sk A-S AnkAal st gl 7t
Ant Az ALt A4 ebgch FAE ¥4 A9 F4
B PCLol| A&l 22 AR ol A = ZH2F A 3EAR, 23, 24l o]
714 A$- Aol A e §Alo) 2g|a FAE PC2 A= A
AR A 2, FAo] FFGAFA A= FAo] &
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o] 9213} o] 343}A B4 0 2 = A A5 ol agl, TBA,
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