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Abstract

This study was canied out to analyze the quality change of mackerel treated with extracts of Diospyros kalki, Teuceriun
veronicoides and Z schinifoliun during storage to develope the preparation methods and high quality of salted
mackerel. It was analyzed to change on th quality of salted mackerel treated with herb extracts. The Hunter's
color values of salted mackerel was not changed during strange. L, a, and b value of Mackerel treated with herb
extracts was lower changed than those of control (mackerel not treated herb extracts). Adhesion of mackerel was
higher at 4C during storage than those at 25°C, and was higher in the herb extract treated group at early storage
than those of control group. Viscosity was showed low changed in all group during storage. Strength of mackerel
was decreased during storage. Hardness was salted mackerel treated with herb extracts was higher than those of
control group. Mackerel treated with Z. schinifolium extracts was the highest scores in sensory evaluation.
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Table 1. Changes in the Hunter color value of salted mackerel
treated Korean herbal extracts during storage at 4T

Periods of storage (day)
0 1 3 7 15

Treatmenss”  Color

L 7033 69 602 7125 7

1(3:&3 a 06 028 005 067 035

b 493 421 561 488 788

L 4052 476 48 42 353

MCS Back a 220 26 28 1B 066
b 27 122 08T 1% -188

L 413 4866 5242 5480 5626

B(;lll)y a 007 125 036 34 365

b 58 765 827 1038 ILI7

L &2 7128 7150 7135 6959

1(3;'3 a 040 00 017 086 025

b 66 679 686 831 614

L 2903 474 4145 423 98

MDS Bak a 211 300 -l64  -149 123
b2 A% 151 01 -4

L 3854 4523 4330 428 5480

1?.;’11{ a 37 219 259 48 215

b 63 69 675 829 93

L 678 097 6821 639 76

?j&g a 02 017 06 03 07

b 9B 65 721 674 18

L 3566 3220 4087 3809 4835

MTS Bk a  -138  -136 206 -6 -7
b 320 198 028 09 053

L 3726 440 488 5685 923

B(‘i’rlll)y a 3483 33 L6 187 448

b 68 78 161 1% 98I

L 601 759 7309 7218 6166

’(3;13 a 083 00 019 068 128

b 8% 67 807 812 830

L %12 40106 4830 3800 363l

MZS Back a 248 210 24 127 -L10
b 246 052 119 007 7

L 454 4543 5162 501 4952

%I‘ll)y a 134 107 07 268 3R

b 6.50 6.72 7.69 9.32 6.49

"MCS ; Control of Low-salted Mackerel, MDS ; Salted Mackerel lmmersion in
Diospyros. Kaki extracts, MIS ; Salted Mackerel Immersion in Teucerium veronicoides
extracts, MZS ; Salted Mackerel Immersion in Zanthoxylum schinifolium extracts.
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Table 2. Changes in the Hunter color value of salted mackerel
treated Korean herbal extracts during storage at 25C

Periods of storage (day)

Treatments”  Color

0 1 3 5 7

L 7033 096 614 7045 7264

ﬁfl’g a 065 -129 104 050 120

b 493 221 73 8% 113

L 405 445 2945 3870 380

MCS Bak a 220 155 137 012 97
b 274 -7 -8 08I  -16l

L 413 4976 5567 5104 5867

B(‘;lll)y a 00T 129 265 370 40

b 58 68 1136 1074 1187

L 62 616 7155 7121 685l

](3:11115 a 040 034 006 08 135

b 66 46 608 873 893

L 3913 29008 2930 416 3015

MDS Back a 211 192 060 L1825
b -2 220 151 068 048

L 385 4749 5435 5009 5405

B(?I’I‘ll)y a 317 149 060 326 323

b 638 738 735 19 940

L 6783 671 6945 7285 7026

?(f"lg a 029 00 137 053 204

b 903 706 866 112 1463

L 3566 3803 42 437 40

MIS Bak a -138 -163 128  -i51 A%
b 320 002 045 0% 005

L 3726 4588 4590 4964 5504

B(‘.fI‘l')Y a 343 276 560 389 275

b 68 724 725 73R 1258

L 6301 6680 6828 6494 718l

](3511113 a 083 017 06 158 124

b 890 78  9® 868 83l

L %012 4.2 2931 460 4457

MZS Bak a 248 -6 157 021 09I
b 246 095 02 054 04l

L 4154 418 4247 SLL 5383

B(fllll)y a 134 217 479 265 331

b 65 85 860 807 927

DAbbreviations are the same as Table 1.
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Table 3. Changes in the adhesiveness of mackerel treated Korean
herbal extracts during storage

(glom’)
Periods of
Tramens” 0 1 : 3 Stomie = 715
MCS 822 1265 1404 - 2455 1316
jo  MDS om Ba 1905 - DBl 107
MIS 851 1003 123 - 1552 1039
MZS 1311 1281 2008 - 1437 1231

MCS 822 808 68 501 323 -
MDS 903 909 603 584 378 -
MTS 851 699 78 632 503 -
MZS 1311 977 803 664 4R -

D Abbreviations are the same as Table 1.
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Table 4. Changes in the viscosity of mackerel treated Korean
herbal extracts during storage

(10%dynejgjen)
) Periods of storage (day)
Treatments 0 1 3 5 7 5
MCS 1106 1106 1124 - 1123 1113
e MDS 1124 1126 1142 - 1124 1117
MTS 1092 1126 1142 - 1124 1123
MZS 1125 1108 1142 - 1142 1123
MCS 1106 1128 1102 1107 1119 -
25 MDS 1124 1124 1108 1142 1124 -

MIS 1092 1124 112.4 112.3 112.8 -
MZS 1124 1123 1108 110.8 1142 -
DAbbreviations are the same as Table 1.
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Table 5. Changes in the strength of mackerel treated Korean
herbal extracts during storage

(kglem)
Periods of storage
Treamenss” - —— 1 3 gs = 7 5
MCS 5390 5466 49.49 - 4125 46,40
e MDS 73.42 57.10 5248 - 45.78 44.66
MTS 59.27 5130 4267 - 44.69 44.66
MZS 47.64 46.78 4503 - 4290 4178

MCS 5390 4800 4352 3338 2970 -
MDS 7342 5286 4069 3989  34.09 -
MTS 5927 4766 4052 3664 3677 -
MZS 4764 4377 4224 4078 3974 -

" Abbreviations are the same as Table 1.
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Table 6. Changes in the hardness of mackerel treated Korean
heral extracts during storage

(kgfem’)
Periods of storage (da
Treamenss’ —— | 3 gs( . 7 15
MCS 10888 10079 10530 - 10096  99.69
. MDS 15201 10331 11434 - 10332 93.19
MTS 11975 9697 8129 - 8499 8136
MZS 11892 9149 12738 - 11647 9578

MCS 10888 10525 12582 6664  69.29

MDS 15201 12212 1218 7963  59.65 -

MIS 11975 10791 1348 7270  74.08 -

MZS 11892 12878 12499 10137 8281 -
"Abbreviations are the same as Table 1.
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Fig. 1. Sensory test of salted mackerel treated Korean herbal
extracts. ’

DAbbreviations are the same as Table 1.
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