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ol B¥Y B4, A5 2 AA(Chang, D.S., et al., Korean Fish. Soc. 21:113-126, 1988; Chang, D.S., et
al., Korean Fish. Soc. 21:161-168, 1983), = ul<d<te] X =3 F3te] %+ PCBs(We, S.U. and Min, B.Y.,
Kyungnam Univ. 27:33-44, 2004), 2 ¥3° T35 d=Kim, J.H., Lim, et al., J. Food Hyg. Safety
18:125-132, 2003) ‘& AF9Ael w3t A7 v FHHAY. =3, Fge] AEAEE 24 (Choi, W.H.,
Korean Fish. Soc. 3:38-44, 1970; Ryu, B.H., et al., Korean J. Nutr., 19:199-203, 1986; Lee, E.H., et
al., Korean J. Dietary Culture, 2:25-31, 1987), €% F&& % o|& o]&3 Zu|LA(Lee, Y.C., et al.,
Korean J. Food Sci. Technol. 22:234-240, 1990; Kim, W.J., et al., Korean Fish. Soc. 27:259-264, 1994,
An, K.H., et al., Korean J. Food Sci. Technol. 31:1017-1023, 1999), Zw|7A|%(Lee, E.H., et al,
Korean Fish. Soc. 16:355-362, 1983), %% % EW4X(Lee, E.H., Korean Fish. Soc. 17:299-305, 1984;
Kim, Y.M., J. Food Hyg. Safety 14:265-269, 1999), &3 %dAZ(Park, J.S., Korean J. Food Preserv.
18:335-340, 2011) & 339 AFAEH 4% 71aF /ML 43 Ad77 FEHeR gy v . ol A+
ARE TR AAA bHAd Fo, d4ETH THXe FA5AEY 7, a8l 3HRE o8 7 FHAEEE

Fa 2Al2A Fashtd 288t A% VxAsE 485 9l

oo

g J§
ddstel= A

Foolt F3 Bl ARE olgaiel AxT hao) ol Wi WHgden, B, FRe et B v
; 4ol Zwo) EAZb EAG0H, FRH

(<]
FE EYT 9w B Lad B J1Eve] B Yo, B
282

H
el dk 7lmol A skt

o EEE ATIek 22 BAdS ko] o 2AdES dds] A AewA, Axad Bw ok, A
P 2 BsHE FFNE T £2E Alwsks Ae AR du. Ry oje A= Al Al
2, olell osf & e WMot A= A2 oyt

A9 HE 78
HEoutg o] o #de wEw, 33 1 R fdte] 5~10 FFHo B8 Hrlsle], 90~95Tol A 3~6A17F B9
7hgstar AR sl ASAS BElshe, $5 99 FE2E AL ] dAe 9AREF S5EE AL
o dZ+e}A(alcalase) B ZE A (flavourzyme) BEAE GAIH 072 Ay sl 7teEasts, £ 94+ &
AL BAEE AxGA; A7) B ¢ FEE 2 I FELA 5ARAES g, £ B &2
RAZGA; A7) 3 Be 225 30~40 o] AE 10~15 FZ5, A9 5~10 =ZFH, NSG 1~5 FFH, 1%
1~10 TFF, AE 15 THY, &8 FEE 15 THY, 29¥% 35 T 2 & 2030 THFE TF5o A
z23% zu|dS E3ketar 80~95TolA 10~30% B¢t 7Mgsts, Zu @A AV £ A2E ¥HE7] =4
Hates A9 2 A7) 24" 33 AAE 90~130ColA] 5~508 HoF dAgste AnuAE xIeE, &
Stz Azl AFE

A7] Az oA, A7) ahs Arbe] @A gislke] 0.1-0.5 SRS HME 5 g

A7 Az oA, A7 2FEVE dEZESSR, Yxdg ¥ EE SxHE 24d F 3

A7) Azl golA, A7) dAE] 9AE 90~100T LEollA d8 mE= 120 CollA Fo 3t 2.5~15% GA%

] e 3
& 4 Qv Fo #2 dE=2349-2] 255 A AREEE FAR, 257168 YT F don, dAg ARt
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¥ 3.5 THF, AR FFE 3.0 TEF, 29 3.5 THF, £ 21.0 TFHE ] AT zvjde A7}
ShaL 90~95Coll A 2037 7hdstint. olw, 7] ¥ H¥FEwe A= FET Brix 300 B 2 S
A8l

1-3: ¥4TA

471 v FRAAE 7HEE BHelA BExHE Fegel 200 ¢ A AFE] T LEF ta 95Tl 30
o B} AN 3
= =

#3 AL T3~ WEH(bottled sea mussel sauce, BMS) o2 3T},

S, A7) 2uE FEAAE 200 g FFEt A E2EVS-X(PE/Al-foil/CPP, 10X17 cm)oll F4 Hag o}
& A2 = EE(Kyunghan Nissen Co., Korea)ZH Fogte] 10°] HXEH 120TCelA AdAHEE P &
FU AL YEZENSR T3 A A(retort pouched sea mussel sauce, RMS)E 3}, 3}7] Ad o] E A
AEE A, 35£1C B 55+1Tol AdatwA o]stdhs] FAHA A3l tiste] 4 HEST.

AnkAg ol A Ao whab(KSFSN. 2000. Handbook of Experimental in Food Science and Nutrition.
Hyoil Pub Co. Seoul:96-127), & ozke A7l Az, Zuwd &3S semi-micro Kjeldahl®, FAW
shake Soxhlet®, 3& FFe AAF3ipior ZA35.

T A5 drvkdE =4, pH, IFLAAAVIEAOBN) R ofn| A ANH2-N) FEFS AT A= E 1 WA 2
o 7l A8 FEo FRIFLS 78.9%, WA 15.1%, AL 2.3% L IE IS 1.4% o|dvt. zgar pl
= 6.40, 3G AL D opu A TS Zhz: 11.2 2 235.2 mg/100 gl ATHE 1 WA 2 =),
Z 1
A= 31eF(g/100 g)
T Byl =X 3]
=% 78.940.2 15.1+0.2 2.340.1 1.440.1
=z 2
A= pH VBN NHo-N
(mg/100 g) (mg/100 g)
k] 6.404+0.0 11.240.2 235.240.2

olof, B WHztE 3 9859 FoprnAt S TS 6.0 N HCl &3 £3ste] 3|9 EE(heating
block, HF 100, Yamato Co., Japan) & 24A|7F EAIZ1 & A sta, A2 =AM (pH 2.20, 0.20 M)
2 A3 3 olu| At AEEA A (Biochrom 30, Biochrom. LTID, England) 2% =433},

I A3, 7] & 3o yEeld mie} o], Folmiibol dheFS 15,972 mg/100 g2 A FF B4 (glutamic acid,

Glx)Z} ofx=utZ E M aspartic acid, Asx) & AHd opm|x=ibeo]l Zbzk 1,022 ¥ 1,552 mg/100 go.2 7} wol
ShaEo] Ao, 1 FHE o]o] Zlo]Al(lysine), =EFo]Al(glycine), FAl(leucine) % o}Z7]d(arginine) %
o] £o 7 FhEFo] WokTE. 1 9] UE o :AER 1T o] 9 “bﬂ, ojg g Fopn|AtES AFEFE
oluf &a& FaA] frEjoluieAto g A FEastE o] B3 EEFEEC] Av|dde F JFS v Fom A7
o},
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¥ 3
[0039] oju] =2t 3 (mg/ 100g) n) ()
Asp 1,552.9 9.7
Thr 889.9 5.5
Ser 896.9 5.6
Glx 1,922.9 12.0
Pro 993.2 6.2
Gly 1,296.8 8.1
Ala 1,012.3 6.3
Cys/2 122.3 0.7
Val 939.9 5.9
Met 389.5 2.4
Ile 718.8 4.5
Leu 1,142.0 7.2
Tyr 469.1 2.9
Phe 721.8 4.5
His 473.0 3.0
Lys 1,302.1 8.2
Arg 1,128.9 7.1
A 15,972.3 100.0
[0040] A A kol g HE&

[0041] A3

2
[0042] gl e

Ao &, 8 A A ZES T3 A~ WEY(bottled sea mussel sauce, BMS) I HEE
o

A 1 =
uh-9-%] &4 (retort pouched sea mussel sauce, RMS) ¢ UWkAES ZAH3S ). olw), vwE 9sle]
Al FAh2 AlE 2302 LKK(o)57]) 2y & 2201 2 LKK(o]57]) #oh & A2 (C-2)5 ol &
s
[0043] a2 AFdE x4 AEEo. $FA AR FEEES 59.9~60.1%, WAL 8.7-8.8%, I E
9.5-9.7%2AM Fi FIFE Al Fhseh veiglon, v R Alek @ Lol wlste] @oka, W
39 sheFe tha HATHE 4 FF)
F 4
[0044] Product * ek (g/100 g)
T i 5]
BMS 59.9+0.1 8.7%+0.1 9.5£0.0
RMS 60.1+£0.2 8.840.1 9.7%0.1
C-1 58.7%£0.3 4.7+0.2 12.5£0.1
C-2 55.0£0.2 7.5%0.2 11.5£0.2
[0045] A3 3. FFA2S pH, 9=, JEAE7ZEL D oluFA BN
[0046] pHE A 82 #2333 thS pH meter(Accumet Basic, Fisher Sci. Co., USA)E o]&3ste] &=A3l91, I

A=A (460CP, Istek Co., Korea)ZM ZHAsIAth. @A A7] & A (volatile basic nitrogen, VBN)E Conway
unitE ARESHE v EEAE 0 2 (KSFSN. 2000, Handbook of Experimental in Food Science and Nutrition.
Hyoil Pub. Co. Seoul:625-627), o}v]:=ZA(NH2-N) oFeF2 Formol ZHAHo =2 ZA3tH(Ohara, T. 1982.
Food Analysis Handbook. Kenpakusha Publish Co., Tokyo:51-55). & %=(Aw, water activity)e

A= =4 7](Novasina MSL, Novasina Co., Switzerland)& ©o|&3le] FA3l3ct. Ad5E AP.H.A. 9 -

ol

A i

_7_



[0047]

[0048]
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[0050]

[0051]

[0052]

[0053]

[0054]

S550dl 10-1370302

Asgaofde] wek 37+£0.5TColA  24~48A12F vkt vEhd HEeE A5 (APHA. 1970.
Recommended procedures for the bacteriological examination of sea water and shellfish. 3rd ed., Am.
Pub. Health Accoc. Inc, Broadway, NY:17-24), wiX|:= ZEFSHHAHIuXE A3

Za A9 FAA 259

1

b
>4
>
x

F 2 FESAE, pH, ofv:m=d 4 © VBN S F 59 el &3
T 0.84~0.8501900, A# FAaaE o|BU ZH e 0.82~0.838 UERIY. o] 3 R
VS Y FEEY MEESFold ke A F diel VIQle ow AEr. ®

Al F4&29 pHE 5.7-5.99 HIHRE A9 Aol7t giew, drxe Z7 9.
7~12.0%F A TR AIAES] AETF thA WATHGE 5 FE).

RL

B K 1o o

EIC,

w2 AT
S
froox d
o 4y o

& -

&2 o gt B

Y
o
k)
N}

S ooz [y oy

T, A FAS HHAR & F v oivwAEs TS

T 225.7~448.2 mg/100 goll BlE| €Fs] ko, AlFEel wep 28) o] o] FeF zpolE JrERITHE
Fzx). wF, ARFols v MSe7F 2EEH S o R [ o [ s R T e e B = e T B
oA Falg ofnleAito g o Hd T A S Aoz waHdrh. FFA R
7} BMS Et} ok7F ojuwmA A& ko] o AL 121T ALoA ZEAE F fyobu At ARV GRS 5

7] witol=t Az

A &3 o0] 455.1~468.5 mg/100 gO. & A

rlomr

w

ASA D Aoz Heldh, BMSH

) ARt
1 el Be e wetaAy F gAsgRel Arssel A4n AR Ais

x5
Product * TEIHE pH 2R NHz—-N VBN
(%) (ng/100 g) (mg/100 g)
BMS 0.84+0.01 5.7£0.1 9.3%0.1 468.5%0.6 24.94+0.1
RMS 0.85%0.01 5.9£0.0 9.2%+0.0 455.1£0.4 31.4%0.1
C-1 0.824+0.01 5.840.2 12.0+0.1 225.7%£0.4 8.2%0.3
C-2 0.83£0.01 5.8%+0.1 10.7£0.1 448.2+0.3 12.5+0.1

2 Fg 22 AFED g2 HERHBUS) Y dE2ERS-A FFAARMS), 2
E 2%0% LKK ¥t} F A£2(C-1) 2L LKK Zuy F A2(C-2)8 MxE FAA A
(Color difference meter ZE-2000, Nippon Denshoku Ltd., Japan)Z AF&3le] Lzk(HE), azb(A M%), bz (3}
A) F AR S S35, ojul, EFWFH(standard plate)9] L, a 2 bake 77+ 99.98, 0.01 %
0.010]%1T}.

THAEE AREF 2FH AT Fh2 2% HxE AANARAEN 543 ARE X 63 2. 2 O o 4
Ao wE Faar AZEBMS, RMS) HEE 14.9-16.8, HAMLE 3.8~4.2, FME 57-7.5 A=
80.4~82.19] A& YehiH, AlF & &£2=(C-1, C¢-2)9] ¥3] Bx, HAxE 2 FNT= =9ty v s
E el AAE vt Ald FhaaE A d Ao Hobd] o gheedt g 4AS A3 d vl B
T AFES 2 Fi AdaY Aoz #AFH] Mx HoA 3]Y ¢4 Zo® ALEHUT(E 6
272



[0055]

[0056]

[0057]

[0058]

[0059]

[0060]

[0061]

[0062]

S=50dl 10-1370302

HZ6
Product * Az
W) A (a) S (b) AAHE)
BMS 16.8+0.1 4.240.1 7.5%0.1 80.4%0.0
RMS 14.9£0.1 3.8£0.2 5.7£0.0 82.1£0.1
C-1 7.7%£0.3 1.2£0.1 1.7+0.1 89.2+0.1
C-2 8.8+£0.4 2.3%£0.1 2.6£0.2 88.2+0.1

A
2 ol o AR wmE F3 A AEEY] Folu et e d7] AR 6.0 N HCl &9& EFsta
)8 E=(heating block, HF 100, Yamato Co., Japan) o & 24A)7F EajA|7] & ZAgAdta, AEEA UE
F 4EA(pH 2.20, 0.20 MZE ALS T olu|w=At A5EA A (Biochrom 30, Biochrom. LTD, England)& ©]£&
o] ==

=

Hodbgo] A Aaldo] wE Fghs AR 7], BNSY FolumAte] 2AS F 7o UERIY. Folnwat
o] ke 7,782.1 mg/100 go A FFEb(glutamic acid, Glx), ZzFo]il(glycine) % olAv=EAL
(aspartic acid, Asx) ©] Z+zZ} 1,867.8, 989.6 R 777.8 mg/100 go & vleF shfEo] gAoen, 1 FHE oo
ZZH(proline), ¥ (alanine), =to]Al(lysine), F4l(leucine) ¥ oF27|d(arginine) TOo=2 o] &

Seh. 71 9] B Bl mAEE T G0l qdo] JYRRORE F4AAHE 7 HR).

2z 7

o] =4k % (ng/100 g) Z/34] (%)
Asx 777.8 10.0
Thr 324.3 4.2
Ser 342.8 4.4
Glx 1,867.8 24.0
Pro 611.8 7.9
Gly 989.6 12.7
Ala 529.9 6.8
Cys/2 28.3 0.4
Val 312.8 4.0
Met 98.3 1.3
Ile 240.2 3.1
Leu 396.9 5.1
Tyr 82.1 1.1
Phe 188.7 2.4
His 149.1 1.9
Lys 459.6 5.9
Arg 382.1 4.9
3 A 7.782.1 100.0

A el e wlE

=
¥ ool o Aol W FE A AGED FEAS JEYGIS)F W AW LK
29 F felollndt I S e WPow ZASYUt. 4, 249 Aw

7}
Ultra Turrax T25, IKA, Janke & Kunkel GmbH & Co., Germany)E o]-&3}o] 233tk

||
ol

3

FE&AE et #A7|(
% 17,000<g oA 158-7F A4 st 7] S q ol AAE 23] ¢ RHEste] I AT S Hot
s $ SHTE dgdFoez AHEsta, 7)ol AdWS s8] 5'-AxAe] A A (sulfosalicylic acid)=



[0063]

[0064]

[0065]

10% A= A7Fste] vl WA 2 o33k S AHuAR B8 xR or ALY, O 3, A7) AR daR
S AdAY HH ggAns oS FE SE=A(pH 2.20, 0.20 S o]l ALs T oAt 2pEEA
(Biochrom 30, Biochrom. LTD, England) 2E o] &3le] EA15}9c}.

a2 BMSe Al ZHn|dE EAas 29 frEotveAt 2AES F 99 vtk otk Fek
BUS7} 7,215.7 mg/100 g2 C-29] 6,133.7 mg/100 gol Hla] <F 18% oA} @o] d-fxo] AAtt. BMSY F
FrelopreAteo 2= dlEd 7Y il S5 H4Ate] 1,680.7 mg/100 go 2 7MY wen, thyoR By
(taurine), S&toldl(glycine), &ehd, of27|d, &Y 9 golil £z Fo] FfiEo] YUt SFEA
Fatolal, T2 9 delde gixd AuA olnmatew e ud(Park, Y.H., Jang, D.S. and Kim,
S.B. 1994. Seafood Processing and Utilization. Hyeongsul Pub Co. Daegu:201-202; Kim, D.H. 1985. Food
Chemistry. Tamgudang. Seoul: 30-32).

Al & 2 29 ASE 584 4,470.3 mg/100 g2 A 2] 70% ©1/de AASta Aded, ol AHv|
BAE fste] oo NSGE H7FstSr] wiiel™, 1 & v ", TEY, Fgfoldl % ¢ =
dHl= =okont, BMSOl HlE dd] 2 R AATHGE 8 Fx). wEbA frEolv| kel F|

Za3 AHnl A AHE(taste-active component)o]® & 1# ¥ w(Hayashi, T., et al., J. Food Sci.
46:479-483, 1981), <191A Q1 ATkl SlojA= AlRF C-27F Z8A B2y, HdAH Fv)o xshv ohget

Ao ot L B A AFEE0] 2§ Ao® AIRHA.

i

Z 8
el ofm itk BMS Ag A2 -2
e 244 (%) e 2419 (%)
(mg/100g) (mg/100g)

Phser 87.5 1.2 11.2 0.2
Tau 1,328.7 18.5 463.8 7.1
Urea 558.0 7.7 396.4 6.5
Asp 119.3 1.6 84.9 1.4
Hypro tr - 38.1 0.6
Thr 171.0 2.3 10.3 0.2
Ser 121.5 1.7 18.9 0.3
Glu 1,680.7 23.3 4,470.3 72.9
Sarc 13.5 0.2 4.3 0.1
AAAA 12.0 0.2 tr -
Pro 290.3 4.0 95.9 1.6
Gly 940.5 13.3 130.7 2.1
Ala 420.7 5.8 121.0 2.0
AABA 15.8 0.2 tr 0.0
Val 121.5 1.7 21.6 0.4
Cys 29.3 0.4 21.0 0.3
Met 2.3 - 13.1 0.2
Cysth 2.3 - 9.3 0.2
Ile 85.5 1.2 14.5 0.2
Leu 168.8 2.3 39.6 0.6
Tyr 69.8 1.0 18.4 0.3
Ala 87.8 1.2 23.1 0.4
Phe 87.7 1.2 3.9 0.1
GABA 9.0 0.1 tr 0.0

Ethamin 22.5 0.3 4.9 0.1
Amm 101.3 1.4 67.2 1.1
Orn 38.3 0.5 9.5 0.2
Lys 236.3 3.3 27.4 0.4
His 69.8 1.0 4.4 0.1
Arg 324.0 4.5 37.0 0.6
s A 7.215.7 100.0 6.133.7 100.0
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[0066]

[0067]

[0068]

[0069]

[0070]
[0071]
[0072]

[0073]

[0074]

[0075]

[0076]

[0077]

A 7: F5H7}

AR 22 (Fa)e] B

(BMS, RMS)®] A7z

=
>

KR

o,

3:

HE,

Package, SPSS Inc.

o frolge

hn ]
oL,

2:

il

R:1:N
=,

]

S|
W
™

=

USA) =

5o o)

AR

N

H
7|59t e #54 7)Fol dlste] 59
myoz HISHY. BeAARY] Ades PSS AlZ~¥l(Statistical

S=50dl 10-1370302

o] &3Fo] ANOVA test & Duncan’ s multiple cange test® p<0.05 FaolA A8 7+

A8 (Han, H.S. 1999. Statistic Data Analysis. Chungmungak, Seoul; Kim, K.0., Kim,

S.S., Sung, R.K. and Lee, Y.C. 1993. Sensory Evaluation Method and Application. Sinkwang Pub. Co.,
Seoul).
F3 2 BMSS RMSO uF, Wil Az W EBA 7|5 Lo thste] AlE FAA (28 2T (0)E H3d 3.5
abol 58 BAHoR ASAAG A= ¥ 99 @l T34~ BUSZF RMSOl ®lste] RE #EHr} EEo A
F7F 3k HHS wWoko) 95% oA Fold Aol gldul. T3 BUSS RMS BT Ak Al #AA
C-29} nwste] RE ASHI} FRo|AN D53 53 FHE Dotk uleld T4 BHSS RNSE Al g
udF FAax9l Hlus] Holx o]3lahd AR AT ojlug vz FA Wil A &Ao] ¢igla, Fv
A ZuAARA F83] ol 7lEsithe AES dAY
9
Hsy 7l =
By & kS AA A9
715 %
BMS 1.040.3° 1.040.2° 1.040.1° 4.240.3"
RMS 4.040.2° 3.840.2° 4.040.2° 4.040.2°
hyi <
ARE s g b 3.5 3.5 3.5
-2
S5¢bAl HHW: 5: o}lF £, 4 TS BE = g2 7E, 20 UE, 10 ol Y
A 8: AAA HI}
7MeA A E AETHY dEZEAFE JMeRE A whel S AJEREE 23 (BMS, RMS)S 55+1°C 9] ui¢
71(JS-0V-175, Johnsam, Co., Korea)ollA 30¥7F ®BE3F F ALoa 197 F712 wxehdaA W, a3 A
S ot AR Y. 7] EFo] A e WEEo] A yos Auds FAHoRE s FE YIA Al
ZA8aL, A Agoes FE ALSFE SAHNAY
a2 A%, F 100 vebd uvrel Zo], AJZEE BMSSF RMS BF 55+1TC 7FeAH 309 Hot AadsE £40)e
o, ¥44 B T AF BFHX Fdvk. T3, PJEEE HAE, A 9 onF By 5 o)y o]
et ek AMNHE FASITHE 10 Fx)
¥ 10
A7) A4+ (CFU/g) 17 AA Y5 AL
BMS 0 ND A4 A
30 ND s A
RMS 0 ND A A4
30 ND s A
ND: AE5 % %S-(not detected)
w3, Tdas AFE AF F H57]3(shelf-life) S AESY] 98] AZFES 35£1TCY incubator (JS-OV-

_11_



175, Johnsam, Co., Korea)ollA 60437t W E3pHA AJFFEo] A x|

a5 o3y 4 HAME AT

[0078] I A3, ® 1o yehd wkel o), 7 A S AAE BMSSF RMS B WEE HA Ak vbd Axbe
S FTbele] kb Awislele AES Hlou SUoR= 14 Zgth. AAEe L= A W
37t AATHE 11 #FX)

[0079] wek, ¥ 120 F3A2 BMSE RMSE 35+ 1ColA 50€7Ee] 7HeA s & SRS E pH, o=k U I
A7 5 olststy AR wistE A¥E AIE AGYUrt. BUSSE RS BT 7%%?%* ols}sha A E9]
W7t A9 glo] Fdo] SHASIA FAHATHE 12 Fx).

¥ 11
[0080] AL (D) Az
H=() A (a) FAE (b) AN 2FHE)
BMS 0 16.8£0.1 4.2%0.1 7.5%0.1 80.4%+0.0
50 15.9£0.2 4.3%£0.0 7.1£0.1 82.2+0.1
RMS 0 14.9£0.1 3.8%0.2 5.7%0.0 82.1%0.1
50 13.9£0.2 3.5£0.1 5.5%0.1 83.1£0.1
¥ 12
[0081] A2717H (D) FEIHE pH NH,~N VBN
(mg/100 g) (mg/100 g)
BMS 0 0.84%+0.01 5.7%0.1 468.5+0.6 24.9£0.1
50 0.85+0.01 6.0£0.2 464.3£0.5 26.0£0.2
RMS 0 0.85%+0.01 5.9%0.0 455.1+0.4 31.4£0.1
50 0.85£0.00 5.9£0.1 464.8+0.1 31.5£0.0
[0082] A7) ABE B34 4 £ dFo], TIAA BUSY RMSE TFeAH = AEATY =24, AR dHIh) Az W)
7 A9 gleo] FH EAo] Al fAHALH, o]& u|Fo] oA VTt ks A HF 2 fFe] UHE
3 Aoz 7t ATt
[0083] 2 dge =Y TAE AAdE HuE Aot ol oA[HQl B BIeiy, Wil r|EwokllA B
o] X Ag 717 AEhA o]|Z2H-EH thdt WMy 9 53 g AAd7) shEsigsE 4S osE Aolth. whEhA
2 ool 2143 Ve RE WHE HEE ESATHAY Jied APl 9ste AgaiAor & Aotk
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=y
=97
o |
a5 F=
(3] 5~10WH(v/w), 90~95C 3~6A13})

Bzt g AARE (5,000%g)

A}

A5

ol

o = 27
Brix £7% (AAke] 258 (v/))

pH 7.0~8.0 =4

13 b4
(Alcalase, 50~60TC, 2~4
AIZH)

22} 723l
(Flavourzyme, 40~507C,
A1 Zh)

2~4

ihes
-
4”‘
it
it

o
e
&
XY
i
it
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k1
:
[\

s 15.0%
&F 6.0%
MSG 4.0%
3 4.0%
A 3.5%
AR FEE 3.0%
e R 3.5%
= 21.0%
=%
T B
I FEE 40.0%
(Brix 30° )
7+
(80~95C, 10~30 &)
| T 2 |

3]
H

mussel sauce, BMS)

k1
N2
W

HEEETA
Zgt A~ (retort
pouched sea mussel
sauce, RMS)

Bottled sea mussel sauce

(BMS)

Retort pouched sea mussel sauce

(RMS)

S=50dl 10-1370302
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