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Abstract

This study was canied out to analyze the quality change of salted mackerel treated with extracts of edible plant(Diospyros
kaki, Teucerium veronicoides and Zanthoxylum schinifolium) dwring storage for develope of preparation methods
and high quality of mackerel. The Hunter's color values of salted mackerel was not changed dwring strange. L,
a and b value of salted mackerel treated with Korean herbal extracts was lower changed than those of control(mackerel
not treated extracts of edible plants). Adhesiveness, and viscosity of salted mackerel was higher at 4C during
storage than those at 25°C, and was higher in groups treated extects of edible plants at eady storage than those
in control group. Hardness was low in the salted mackerel treated extracts of edible plants and control group dwiing
storage. The salted mackerel treated Z schinifolium extracts was the highest scores in sensory evaluation among
groups.
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Table 1. Changes in the Hunter color value of salted mackerel
treated extracts during storage at 4T
Periods of storage(days)

Treatments Color 0 1 3 7 5
L 6880 7838 7206 7119 7628

‘(3:113 a  LI0 039 014 05 006

b 860 546 359 545 730

L 5025 4669 4307 2B 67

MCS Bak a 296 280 19 -4 -7
b 265 -3 36 210  -19

L 3% 444 0P 08 6026

B(fllll)y a 29 084 048 451 145

b 31 638 757 1038 1027

L 6868 6631 6997 6282 6500

?:;g a 019 077 0’ 076 0%

b o9M 76 830 689 I3

L 4647 343 B30 382 4465

MDS Back a  -170 210 185  -LIS 213
b 18 150 OB 0% 207

L 4741 484 4759 4966 M8

B(‘.l"n“)y a 108 0% 081 4% 520

b 748 585 520 16 8

L 7000 6341 7041 6536 6767

‘?jﬂg a Ol 027 0@ 037 0%

b 606 615 68 760 8IS

L 468 4331 440 4101 4099

MIS Bak a 223 290 208 -4 -152
b 02 293 0I5 -l -183

L 415 4760 40 5049 4685

Ez?fgy a 36 135 019 2% 432

b 82 781 58 816 970

L 7200 604 7162 7140 7440

1(3;3 a 02 051 00 03 020
b4 68 726 10 4

L 3642 514 4043 652 08

MIS Bak a 200 156 161 33 IS
b 515 208 180 314 123

L 4071 202 S0 0239 540

Ii?;%y a 218 119 038 38 27

b 68 618 T3 95 998

MCS : Control of salted mackerel, MDS : salted mackerel treated Diospyros kaki
extracts, MTS : salted mackerel ireated Teucerium veronicoides extracts, MZS : salted
mackerel treated 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 25T

Periods of storage (days)
0 1 3 5 7

Treatments Color

L 6880 795 78 610 727
‘?g“}g a L1004 08 14 054

b 860 560 868 174 935

L 5025 4152 4435 3067 3058

MCS  Back a 29 214 -Ll 040 0%
b 265 24 067 OB -7

L %9 520 538 938 602

%fn”)y a 296 091 271 309 325

b 378 519 1052 1214 134

L 6868 7497 6850 6157 6164

‘(3;‘3 a 019 061 L1712 195

b 904 668 927 930 945

L 4647 3861 4384 4109 384l

MDS Back a -0 -3 157 057 -120
b 18 01l 160 28 278

L 4741 4593 4864 022 6335

Belly 108 239 308 45 209

(in) a
b 718 671 898 970 844
L 7001 6765 6955 698 6571
Blly 0 om0 03 119 100 13
(out)
b 606 471 800 998 668
L 4684 3967 4618 4254 3688
MTS  Back o 223  -148 241 068 054
b 002 L& 219 06 235
L 4153 238 4784 568 800
(H‘l‘)y s 37T 53 449 38 337
b 892 788 1093 1060 1083
L 70 63 ©3 7135 7157
Belly 0 o2 129 025 031 0%
(out)
b 492 1017 63 66 95
L 3642 827 38 409 403
MZS Bak a 209 -9 029 094 04l
b SIS 147 084 128 .14l
L 4071 4352 4826 5365 52.96
Blly 0 218 Ll 357 340 475

(in)
b 68 636 1101 990 929

" Abbreviations are the same as Table 1.
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Table 3. Changes in the adhesiveness of salted mackerel treated
extracts of edible plants during storage

(glem’)
Periods of storage (days)
Treatment
{ 3 5 7 15
MCS 8.35 1341 1341 - 1511 1049
4T MDS 932 1112 1906 - 2105 1163
MIS 1382 1203 1261 - 1633 1013
MZS 1737 1341 1252 - 2117 1200

MCS 835 14.61 377 322 5.23 -
MDS 9.32 15.11 730 5.16 6.51 -
MIS 1382 1229 822 6.13 7.08 -
MzZS 1737 1222 1212 1104 1100 -

5T

DAbbreviations are the same as Table 1.

Table 4. Changes in the viscosity of salted mackerel treated
extracts of edible plants during storage

(10'Dynefsfen’)
Treatiment Periods of storage (days)
1 3 5 7 15
MCS 11235 11235 11424 - 11077 11235
i MDS 11624 11077 11235 - 11235 11261
e MIS 11235 11261 11235 - 11235 109.22
MZS 11261 11424 11423 - 11235  109.48
MCS 11235 11061 11202 10235 102.90 -
25 MDS 11624 11235 11235 11123 11035 -

MIS 11235 11235 11231 11235 11235 -
MZS 11261 11277 11235 11235 11197 -

DAbbreviations are the same as Table 1.
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Table 5. Changes in the strength of salted mackerel treated
extracts of edible plants during storage

(kgfen’)
Periods of storage (days)
Treatment
1 3 5 7 15
MCS 5687 4904 4815 4109 3829
. MDS 6295 5658 5014 4607 4101
- MTS 4848 4703 5055 4520 4038
MZS 5856 5145 5050 4667 4112
MCS 5687 5248 4343 3984  31.63
250 MDS 6295 5578 4380 4210 3828
MIS 4848 4048 4668 4555 3299
MZS 5856 4483 4506 4102 3649

" Abbreviations are the same as Table 1.

Table 6. Changes in the hardness of salted mackerel treated
extracts of edible plants during storage

(rgfem’)
Treatiment Periods of storage(days)

l 3 5 7 15

MCS 11284 10866 8721 10944 10431

. MDS 12641 16612 118.00 12471 117.04

MTS 9096  83.62 9431 9258  106.58

MZS (1690 15027 12705 - 11938 12432
MCS 11284 9165 8471 8857 8946
25 MDS 12641 11789 12585 12610 107.73
MIS 9096 8088 9014 8883 7925
MZS 11690 8323 10392 9243 7254

DAbbreviations are the same as Table I,
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Fig. 1. Sensory test of salted mackerel treated extracts of edible
plants.

DAbbreviations are the same as Table 1.
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