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[0029] o Ast, sy & 1o wfEbd ubeb ol FhaA]l D0 RO IS09] FEBAmSE FEFHe A7 0.955 2
0.957, 56.2% 2 58.3%0]% o™, EH|ES] HUlgo] TIEFE SRS FEIAHS FAAF ghdle A4S
LERR
[0030] W) E9 M7l 1090192 W HFTAEL] F2F75S 2% Ao 7 A FEEAE 0.947F FRE
Rom, dun PFAPs Fato AR 2un 5, AYY A9S 47 3.0%9 3.5%5 A H7hste] 4TelA
12A17F %18l o] R E} FRIES 717F 0,920, 0.925, 41.2% 2 42.8%0 Ak, wEbd Ay xm]
D0 & 1809 FEEHEe YEZE AdS 84 &3 ZuAAES 42 58 + e 248 SFAEE
& QAAJY. sl ® 1o ZIAEHY e 4 AR A= NESHARANE VTEeR HUME FE
oulstn, ol& EH|EE °of 60%, TS oF 18%, ~TE of 2002 Fatwnt
¥ 1
[0031] = 7S AA SHE (%, SHH]) LN B+ B AT
0 5 10 15 20 (10.0%+3.0%+3.5%)
TERIHAE 1DO 0.955 0.946 0.940 0.932 0.926 0.921
1S0 0.957 0.947 0.941 0.935 0.932 0.923
Fash 1D0 56.2 54.4 51.4 49.3 48.1 41.2
) 150 58.3 55.5 53.6 51.5 49.5 42.8
[0032] * A7 %19 EHlE, A9 2 A9 AU Z JFEFUAAADO, 180) HA Tl uiste] F®H%(w/w) =
A7V &
[0033] 1-2: 2v &, EFAF 24
[0034] Zu)E vlxl ID0(Seasoned-dried oyster, SDO) 2 ISO(Seasoned-smoked oyster, SS0)e FHF &= Zd7}
ZA FFS E ETARE AASR AL, olu 55T EFTHAE AlZt] uE FEEATS B4 54
o ¥istE AT, FREEHEE V] A3d 1-19 sdg HEE ol&sidlen, #sH EAALE T xvid
AEFe vy WAl 59 B EAC odEsiEs Ty 9919 #lds s = Zu|AAEFH ZvEAEY
gk, 247, Az g WAe] g #ed 5SS 59 HAPoR Juieiuth(cd, v Foh; 44, U
3%, HEolth; 24, X &b 13, "W =X &}, FFAAY] A= SPSS system(Statistical Package,
SPSS Inc. USA)& o]&3}th(Han, H.S., Statistic Data Analysis. Chungmungak, Seoul, 1999). =L 3,
ANOVA test @ Duncan ‘s multiple range test(37)E p<0.05 F&=oA A|27+9] Fo9AS #AAsATH(Kim,
K.O., et al., Sensory Evaluation Method and Application. Sinkwang Pub. Co., Seoul, 1993).
[0035] I Ax}, 7] & 20 vEbd ublkel o], SDO E SS09] FEFAEE 0.922 H 0.9250]ar, 55Tl dF
ZE Fole] FRIEHEE AR gaste A A HAYd e FEEAAETT 242 0.845 E 0.8422 A Skelgltt.
shH, I3z T @54 54 H3E s HAHoRE wE HANS A3, xR AT 225 Wl A
7HE 9 HEE Ak
[0036] Z, oyt A= HE FEYSHE 24 2470 FAS Y8 d3dx2E 55T, 3AIZte] 7MY Aekside A
ojw] gt}
Z 2
[0037] AR dE5Ax Az (hr)
0 1 2 3 4
FEIAE SDO 0.922 0.911 0.892 0.865 0.845
SSO 0.923 0.913 0.895 0.864 0.842
¥i=] . a ¢ ¢
et SD0 3.40.1  [3.80.2° [4.10.2° |4.00.3
e T (3703|4202 |a50.2°  |4.30.1°
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39 Mety 2o FZERMES S D0 2 1509 22 9F H M= Al H &S dn) BsaAds
sote] AAsIen, AAEe] didat 2Roh AR IR Al AlERel MbeEl EHIES] Sell Hmek v
Aol At ZdE ueste] e AdE Ak 85Tl 1581ke] dF 7hEA T 7 H3FaksiTt.

2 3] BPE FLRHE A # 2AAEL 2NEAFS HH A3HL
9 e L EnaA A% BAEE 9 A% s HUE,
[e)

pe
=
22 60%(w/w), 18%(w/w), 20%(w/w) Z 3.0%(w/w)E ¥ E35}ho] 4C

] 1
A 1A 2H g § 55CelA AR % xSt v ol5S ZkaFert A1) gl PE/PVDC/CPP(12 1
m/15 um/50 um) AT FkAE se-Ao] AN T AT EFd 5 85 TolA 1587 A4kt B F1ste]
ZF ZuAAE Dot ZuEAE SSOE AZXIIF L, olE AIFE 2% 35+1TA 72 A FsHA AEEA
2 HSHAE ARE ARSIt = 2131 (SD0) o iUl%xﬂﬁ(SSO)/l HAH reede o= &2 F3t
FEAFE(SDOS} SS0)E = 1 2 & 30 e

A3 2: 2 xv| FHFEHFY SA
2-1: At o SSAHE

Auld Ro] xAJ e AbHo] wab(The Korean Society of Food Science and Nutrition(KSFSN). Handbook of
1 S

Experimental in Food Science and Nutrition. Hyoil Pub. Co., Seoul: 96~127, 2000), & e Aerid
Az, A S semi-micro Kjeldahl®, ZAW kS SoxhletH, F3|& S A3|slgor =

°f

& 5 shge
sk, olul, 97 F& F HESAA D0 2 1509 9E FEA HAFAH(F) AN FdEAe] sk

Az, 7] % 30 vehd whel o] A7 =, FHAAD0, 1S0), F Fu] FIHEE21E(SD0, SS0)el
sheFe 7}7b 77.2%, 52.2%, 55.3, 45.6%, 2 48.29= UElWTh. gln FERIHYEE 747 0.962, 0.922,

0.925, 0.860 ¥ 0.865= YEIRTE. 7] £ @igo] o Moo w2 & Fu| FIH5E2E(SD0LF SS0)e G+
e o= nol mrtE AFHE WEAY HIF glo] Y 7% F AT
S

S8 T893 AN F
NS Aoz AzZtHET, B o] A iAol mE & Fu| FIHEEAE(SD0Y SS0)2 AF A FGEAE
(intermediate moisture food) S ZA] Luk AA|Eo 5 7ho] -3t | Al e] HESo)

Al o] A H fEol Thed Aew HITH(E 3 F

T, 2oy o Ao mE = Z2u] FHFEAE(SD0S) SS0)e] ke gEke 7h7h 22.6% 2 21.9%%
A ol mlsf 2uf o], i X3RO 9w U A9 dx FHow s dm Zel ula) 28 o]
S7FFATH(AE 3 Fx)
* 3
AEA (%) FHBYE
TEs Zug ZA 4 Z3| =
A8 & 77.240.2 9.5+0.2 0.6+0.1 2.0£0.1 0.962
= 7+ 1D0 52.240.1 21.240.3 1.240.1 4.840.1 0.922
S aA 1S0 55.3£0.1 20.4£0.2 0.840.2 4.440.1 0.925
ZF 7 SDO 45.640.1 22.640.2 1.0£0.1 5.840.1 0.860
SR E SS0 48.240.2 21.940.2 0.7£0.2 4.9£0.1 0.865

3 30 7] AE A 350 wEAY] we Al

2-2: pH, AAHE7FAL, o =AA FFF 9 TBAZL

A8 &, FHAADO, 1S0), W ZFu| F7HEEA1E(SD0, SS0)9] pH, 3EA A7 4, ofu|x=A L 33k 9 TBA
e &4 AdE F 40 JEeldd. o], pHE A8EE #233% g pH meter(Accumet Basic, Fisher Sci.
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Co., USA)Z o] &3lo] =AHsldon, A7) d A (volatile basic nitrogen, VBN)E Conway unitZ AM&3}
= v HEAH O 2 (KSFSN.  Handbook of Experimental in Food Science and Nutrition. Hyoil Publish Co.
Seoul :625-627, 2000), o}n%=ZAA(NH2-N) ¥+ Formol HAWMoR Z543tH(Ohara, T., Food Analysis
Handbook. Kenpakusha Publish Co., Tokyo:51-55, 1982). TBA(Thiobarbituric acid value)¥t& A& 5 g2 A
B T F37TFHeR SAHS K (Tar ladgis, T.G., et al., J. Am. Oils Chem. Soc. 37:44-48, 1960).

oA, 3] & o] dhehed vieh Pol, pie B @yl o Mool we $p0) F¢ s zol s ok
S v, S0 G ASADE ol ASEE B AR Aol 98 Adow FARGL 4

wek, fElohnedt S HHFeR & F v o eda e 98 I ASA] 8 Ass TR &
=50 FAstrE #AUke SFEAMUERT Axd mE SAEY w5 a9 o] T JAom F4y
Rom, K odgo] o AAlde] wpE SPO E SSO UAF 7He] EF zfol= AL UATH(E 4 FE)
T, Ao Abst AEE o & & TBAgKS SD09] A ¥s Zd vlE] AEd] SUhe 9hH, SSOE A F
7VelA] sk=dl, ol TAAY A F2e mHH HER kst 2H&ol 7|dek Ao =w o]gldt T ik
3t ade 95 Zod EHE A=EXSAALY AbshEs] WA 2 SS09] FE A E 98-S 3 Ao=w A7)
At (Park, H.Y., et al., Applied Seafood Processing. Suhyup Pub. Co., Seoul:113-115, 2000).
I 4
pH VBN NHy,-N TBA %k
(mg/100 g) (ng/100 g) (0.D.)
A8 = 6.48+£0.2 9.8%£0.2 168.0£0.1 0.032%+0.01
= T A) 1DO 6.86£0.1 3.5%£0.1 142.2£0.1 0.109+0.05
1SO 6.40%0.0 2.840.2 151.2£0.2 0.041+0.03
= &1 ST SDo 6.784+0.0 5.6+0.2 201.6+0.1 0.170+0.07
= SSO 6.25%+0.0 4.2%0.2 209.71+0.2 0.054+0.03
* 2371 % 49 FAE 33 W S Ay His oug

2-3: AFE % 27

W5 =, FUHARAUDO, 1S0), B Zv| FIHRAE(SD0, SS0)9 A5 APHAY R Fehd 3
37£0.5CelA 24~48A]3F vieFstol vehd Het=E ASE 3. o, HHXF FE e <
(A.P.H.A. Recommended Procedures for the Bacteriological Examination of Sea water and Shellfish. 3rd
ed., Am. Pub. Health Accoc. Inc, Broadway, NY : 17-24, 1970).

oAb, #7] % 50 uE npsl 2ol 98 Zeo AFSE (4.2-5.2)x10 CFU/g, E7r2A9 100 2 1S0%=
747} (2.1-2.8)X10° 2 (6.6~7.8)x10° CFU/g ©.& °kzF Z7batdont, SDO 2SS0 zHzh (2.2+4.8)x10° 2

(2.1-3.7)%10" CFU/g .2 728tQit}. o) AT ¥4 & Aeharye] o8] ®wW LA o] tjititoe] Adag

| mRtolH, 2 AIFRS] R SAYE FloR Hol v o] ARt T4 e AoR HIAT(E 5 FE).

N

2 oago] A Ao uwpE & xv] FHFEAE(SD0, SS0)e] RS dolrry] fd duES SAST).
A+ (shearing force)2] F74d2 No. 8 nife adaptorE A}&3l= @ LW E(CR-100D, Sun Scientific
Co., Japan) EA A8E Adsl=d Led &5 (g)ox Yehilt. o A3, F 50 et vkl o] Spo
SS09] Aehe]2 548~641 go &2 FAAEF H|w

7hek &l E] FERA 23] o3 zew & 4
22X fFAg 2AZE AU deol SRJAHATKGE 5 #F=2).

wn—lu
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¥ 5
A2 (10° CFU/g) A= (g)
98 & 4.2~5.2 206412
= 3k 1D0 21~28 64942
150 6.6~7.8 570438
= F2 FSFEAE Sbo 2.2~4.8 641420
SSO 2.1~3.7 548 £25

& obvxAte] SR AlE e 6.0N HCl 8945 Z33te] heating block& = 24A12F Ea|A1Z] § sl atstar
H(pH 2.2, 0.20 ME AF&s $ opn =it 25 FA 7] (LKB-4150 @, LKB Biochrom. LTD)E ©|-&

95 =, S0 B SS09] FopvimAl SRS obvmAt AbEEAAR EA4F Ak, sh7] & 6ol HEld whep ol
SDO % SS09] FHAdobm| st F oS 22,068.1 mg/100 ¢ % 21,004.5 mg/100 g ©2 A8 F9] 9,603.7 mg/100
g o uldte] 2u] o]A} dleFo] Weolow B3] Gluel A$- oF 3u) oA =r1aln). o)l= znuw Hrle F%
HAUEFA 70 Aom AYzhd

2oty o] o Ao wE F Z2v|FHFEAE(SD0, SSO)E BT Fo FA opn|nAke] dheFo] mgkon
AH o7 olAam2ZEANaspartic acid), FFEAH(glutamic acid), ZZ#(proline), ¥&d(alanine), FAI
(leucine), ¥d¥eld(phenylalanine) 2 ZFo]Al(lysine)e] dtako] =gkw, 1 9]o A3 ofm|AlERE 1 F
o (e}
T+

=
g = Aol =, 2 2ol A AAdel wE SD0 B SS0= ARl el A v

THE S
FEHE & F AAJT
F6
(mg/100 g)
o] =2k 45 = = & SRS

SDO SSO
Asp 928.4 2,068.9 1,954.1
Thr 463.1 1,048.6 1,092.3
Ser 453.0 1,129.8 1,043.6
Glu 949.3 2,953.7 2,859.3
Pro 730.3 1,979.6 1,819.3
Gly 556.6 1,071.1 1,101.3
Ala 757.2 1,554.5 1,608.0

Cys 60.0 124.2 101.0
Val 423.5 1,101.1 1,304.4

Met 250.7 469.4 242.6

Ile 344 .6 878.9 945.8
Leu 742.5 1,553.9 1,593.5

Tyr 211.2 481.8 355.8
Phe 1,002.1 2,061.0 1,838.0

His 277.0 459.6 300.5
Lys 800.8 1,892.2 1,756.6
Arg 653.4 1,239.8 1,088.4
Total 9,603.7 22,068.1 21,004.5
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* 7] % 69 AT 23] Wy S Ay Hias g
2-5: A AL

Bligh and Dyer® WwHol| wa} A59 Z=AWAS F=3}31(Bligh, E.G. and Dyer, W.J., Can. J. Biochem.
Pysiol. 37:911-917, 1959), AOCS Official ol we} st 3 vld o ~F (methyl ester)3t A1 th&(AOCS
Official Method Ce 1b-89. In Official Methods and Recommended Practice of the AOCS, 4th ed. AOCS,
Champaign, IL, USA, 1990), ©o]|a<%¥k(iso-octane)S 7}l AW E2 A7 Supelcowax—-320 capillary
column(Supelco Japan Ltd., Japan)o] Z&® 7}~ m=2elEa#9(G0)E EATh. oju GCY EAxHL
¥ 73 a7 7 Autke] 5AL ¥EEHe HWEE AIZH(tR) Bl 2 equivalent chain length®Heoll 2]3|
FA4AY. =B E3A el =S (remaining ratio of polyunsaturated fatty acid, RRPF)S Takiguchi
o] W] wat palmitic acid(16:0)o] T3+ EPA(eicosapenta—enoic acid, 20:5n-3)+XFA}SALIA
(docosahexaenoic acid, 22:6n-3)¢] H]E(20:5n-3+22:6n-3 / 16:0)2 YEFITH(Takiguchi, A., Bull
Japanese Soc. Sci. Fis. 53 : 1463~1469, 1987).

£ 7

e e

7171 Shimadzu GC-17A

Ad Supelcowax—320 capillary column,

30m 0.25 mm i.d.
$87) A (Carrier gas) AE(1.5 ke/ cn)
A 2% 180
Q1A E (injector) &% 250
H=7](Detector) &% FID, 250
Split ratio 50 @ 1

A= =, = FHAAAD0, 1S0), F & 2| FHFEAF(SD0, SSO)dA FE3 FAHY 4 Aiks G2
A% Az, sb7] # 8dl uebd whel o] SDO E SSOE 16:0(22.0~22.7%), 16:1n-9(6.2~7.1%), 18:1n-
9(9.2~9.3%), 20:5n-3(17.3~18.5%) 2 22:6n-3(13.4~15.0%) S<& F& F4 Aoz Fdata gdon, £
el A X HRato] o] 7) AT,

SDoell i3] A A,
gakel gafe] o8k Aoz FAHETH whE, 16:0 T2 E3ake 98 Eol HEhy
S YyERa, 18:1n-9 7S R :=<lAk(monoenoic acid)®] FA

AbE ™ 1S09F SS09] #kEEo] =A YEiEd, o d
A7t A7 wzolet AzrErt. ol FAAY aFE SS09 FnUNA ERbo] ofuet, ks WA
AFe] FAMIEAAS FEAA T UThE 8 Fx).
F 8
(area%)
A ek 948 = 1A ST A E
1DO IS0 SDO SSO
14:0 4.6 5.2 5.4 5.4 5.2
15:0 0.5 0.5 0.4 0.4 0.3
16:0 20.5 22.2 21.9 22.7 22.0
16:1n-9 5.7 4.5 3.6 6.2 7.1
16:1n-7 1.3 0.8 1.1 1.0 0.9
16:1n-5 0.6 0.6 0.7 0.4 0.3
16:4n-1 0.6 2.5 2.3 2.7 1.6
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17:0 0.1 0.2 0.2 0.2 -

17:1n-7 0.2 0.3 0.1 0.4 0.5
18:0 4.2 4.0 3.5 3.4 3.2
18:1n-9 9.5 9.0 9.1 9.3 9.2
18:2n-6 2.1 1.5 2.1 1.9 2.1
18:2n-4 0.1 0.3 0.3 0.4 0.3
18:3n-6 0.3 0.2 0.2 0.2 0.2
18:3n-3 0.2 1.3 1.0 1.2 1.3
18:4n-3 3.0 2.6 2.9 3.4 3.3
20:0 0.1 0.4 0.2 0.3 0.2
20:1n-9 3.1 3.0 2.7 2.8 2.3
20:1n-7 1.1 1.3 1.2 1.4 1.0
20:2n-6 0.1 0.1 0.1 0.1 0.1
20:3n-3 0.5 0.4 0.5 0.4 0.5
20:4n-6 1.4 1.4 1.4 1.2 1.4
20:5n-3 20.2 18.1 19.6 17.3 18.5
22:0 0.3 0.2 0.1 0.1 0.1
22:1n-9 3.3 3.2 3.1 2.9 2.5
22:5n-6 0.2 0.3 0.2 0.2 0.2
22:5n-3 0.8 0.9 0.8 0.7 0.7
22:6n-3 15.4 15.0 15.3 13.4 15.0
Total 100 100 100 100 100
RRPF 1.74 1.49 1.59 1.35 1.52

* 7] & 8] A= 23] wbE ST dye] Hds v

2-6: E7)=A 3=k

F714e ANEsE FAEA & F3ZE do|H(ashless filter paper)@ ojrfste] dAFoz ALkt
(Ohara, T., Food Analysis Handbook. Kenpakusha Publish Co., Tokyo : 264~267, 1982). I U<,
ICP(Inductively Coupled Plasma Atomic Emission Spectrometer, Atomscan 25, TJA Co., USA)E ©]&3}4] Na,
K, Mg, Ca, Zn, Fe, S, P, Cu, Se 5¢ F7]o|24&3 Hg, Cd # Pb 9 #3 55 FFS 48300
(Yoo, J.H., et al., J. Microbial. and Biotech. 4:141~145, 1984).

45 =29 27 FHFEAFSD0, SS0)9] & 714 gFE IPE ol &3te] A48 43, 3t7] & 9o vEhd
Hhel o] Sp0 2 SS0Y F& Hrlol AE-e K(318.0~334.8 mg/100 g), Na(1,220.0~1,297.8 mg/100 g),
Ca(118.9~163.0 mg/100 g), S(351.3~390.5 mg/100 g) 2 P(289.0~313.0 mg/100 g)olR o™, olge% Ca, Mg,
Fe @ 7Zn 5°] 1% FH=H AJHE 9 #=F). ol E1¥ Ax 4L Eoto] 8 dFo] A A
e} o Fat o —‘%7101514 ﬂahﬂ A5 2o vja] F71e 3o AREG e, 53] Nad o] A8 = H

B WFom ALRFHJT. E£F, S EH-dFH A &®l(cystine) &
Fopr| ;Ao A5 7} %fﬂ ‘;‘ 7@5 T GislEo]l F7re Ao AZET.

=

FZ9
(mg/100 g)
F7]0]& 4= = Zv ST EAE
SDO SSO
Ca 138.24+0.4 152.14£0.3 166.6£0.5
K 236.8+3.7 318.0£1.7 334.8+6.1
Mg 70.3£0.7 86.8+£0.5 99.3£0.6
P 147.6£0.6 289.0£2.1 313.0%6.3
Na 430.8+5.0 1,297.8%£4.9 1,220.0£8.6
Fe 83.8%+0.2 98.2£0.2 95.0£0.3
Zn 56.0£0.1 65.8+£0.1 64.9£0.2
Cu 3.5%0.1 4.1%£0.1 4.7%£0.1
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5

=

7.1+0.1
390.5+14.1

o

e
=)

6.7£0.1
351.3%8.3

9.1£0.1
225.3+£2.1

Se

— -
N = o T 2T 35 < o M X BT ;T B %M
% %o s~ SE5TIi®  m W ey o
o) K = &) il o1 o >
T ww EZegno-M ZE e T = i B X0
~ =) < 0O .. ~ A M ZI#L. o el UG
o M ¥e w=°gf 4 20 M¥I=w R gy W
o < T Ezr wE . Yada g s s s o E B
S o o 3 » 5 Ko~ oR %O &9 %O| %O oo = B
Jo B ETE e g M Re X AR s
~ M o o Soow® Fe S5 g g AT o w B -
: By HEE2 ¥ 25T -8 2 w X RS
W = ) e H N o EE T
Mo = ST L5 W < G oy o K=
% & i ~ S % 5 "o M = T s
© & fe Homs e FRS w5k N7
—_— ] Q - 2 ~ =
T o ° HB8® g =% oo =m0 o5 W
7 4 2 LCE 5w kg ¥Ios SEE 7
R o X5 BB S o TR m# R o < e Lo &5
PN T oo HER g Sy M oE ook .o o OF s s X BB o
GH & oS 2 o o oW 0| 0| ol T T Sy 2 g
T 57 W oo = T W R e o X b N o 287 g
e - ﬂe_sdhxd A MOooEﬂ oF = R < 3
xo & s T =3 il TN ER dr A D
I o H o [CERCIVEE R - i o) H =
mE g =M T3 TE L TP 8= g B
o e . = 0 el =
oy .M 2l = BIN — o X Nd H 2 3 2
MW/HMAOL oEMﬂ ﬂ_.mmnuﬂm e MmMﬂmo MﬂﬂMOt o#au_mo;owm
2 " % TEZEZET T Egw 3rcs
w wH e P L FET e 3T S gl oF S5 g
o T B2 o = M T < B ok % Log S AW
= o 5 ; Bl =2% o7 £ S wof oof o o o = E L
o & 2 =53 =W o ST B XN M ~N E/AT <r| <t oo ea = mﬂlaHH
o & g iz e m e = g T TW Moy T RN L N N e LI =
Ik S W T S TR S Y TR YA G owe g TR o
e = wm Y culo @Lﬂg.,ﬂm o T ET Yxog M 5 W PG
o 2 L wE = DT T ode B o N o S 2
w = ﬂmﬂ@ mﬁi R I Sl R ;Em;ﬂ% - ¢ mﬁ% gE 2
X9 N = ~ = .= 0 Iy N el -
v w b R TE FTEg”T Zre EHelbe Gy g
3 XL — T By g T PR W o= ™ B S
0 N EK B N_.\WOATh = T T ooy e & {+ =) = up £
ﬁ g % Mad weSE2wi = 2 % % T 5 A R
! : NE = ‘UF‘._ATD ~ = = N = — £ X
= ] - o =% oW . S m IO oo s XX = N —
f X 2 N ) N
- % %%wﬁ = %ﬂua ﬂo.AT% awumo Wmmmu mm%meﬂr m| m%m.mmﬁ
pd H =509 o) WS o © 0 B %0 8 -
) M TR T Ty 9227 5w TEL 9% AR M OT o 2w
X LR M TaX mEdT 3w B s i T S H
A Hoo- s SE N w2 w o Moo Es © T TR < AR xR
- M Ty o PRy S5 B g aM P e )
5 - e S "W N N S o |9 m oo 7o
> MDY g TeE s ETERe vl pTel R w L w
g G T S ERWTFE I W o oo B
— - P H P T2 E T oy v T o F T How X2
N 5| wﬁ@ﬁ% N %%E z]_.ﬁ_v.m%.mm;o @ﬂlq wR T T " Ay WY R
S I A U B B B T o 4 S
* M MR H WER T2 EBILAIT TR A XY ol A= AR o
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Hyoil Publish Co.
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T Ast, S7] E 1) ehd wish gol, £REWI FRIYEE LA 309U Bk A Pasts 4T
& ngout Ag Folzk thehtA 2. ol EFAE Fae] Sl £3719 o5l Ad Yo, 2
dHow B owyel o Addd we ¥ &M FRREAE uAld Fdel fAHE AL Qe

g, pHel AP S0 AFAY F R il ot FHR FANRY 8% AR JlAse pom

TS, ARV E L gEFe] S, 5o Aolrf BEE A g, ol ulFo] ZEA A 93 AFolu
oL} gfE Yo}l Fo AL gAY Aoz HOltH(E 11 #FZ)
¥ 11
= 2| AL (D) Rk (%) SR pH VBN
=AE (mg/100 g)
SDO 0 45.6%0.1 0.860 6.76 5.60.2
30 44.0£0.1 0.857 6.66 6.80.1
SSO 0 48.4%+0.2 0.865 6.34 4.20.2
30 47.0£0.2 0.865 6.08 4.10.1

3-3: TBAZt @ I = EXFAH ASE

o] o Aol mE @ Fn] FFEAE(SD0 2 SS0)S 35+1TelA 30Y 7heAge &, TBA 2 1
EEY AL =SS SAE Y. TBA(Thiobarbituric acid value) = A& 5 g& AHI & FZ7|5HF
HE o] &3l SASAY. L= EX XYY FEES Takiguchi] Wl whel palmitic acid(16:0 3|
EPA(eicosapenta—enoic acid, 20:5n-3)+=FA}& ALl Ak (docosahexaenoic acid, 22:6n-3)¢  H]E(20:5n-
3+22:6n-3 / 16:0)Z YEFHAT}.

oA, S & 1200 vehd wish gol, Ale AR B B 6 FUSRAESO D Ss0)9] BAGE ok 5
e RS, NEREARALY DEEES ORI Fadtt 23S debln. ot hedy F el A3
A3l AAE T A5 Julth, oleld Wste] E& zuldAE S0ol Ve 2ol FAE $S07F AAgk

ek W mEREAPALS] AsEe WA RIS AFetol

= =
o|2 mFo] FAAT:= FeAGT AlAEY A
o] 2=
S T

SS0¢] A S FIAAE

%0
32
T

¥ 12
= Zu|se AFLF(Y) TBA % =B FER] A
A (0.D.) e
SDO 0 0.170+0.007 1.35
30 0.214+0.004 1.06
SS0 0 0.05440.003 1.52
30 0.069+0.001 1.39

3-4: MFE

ool o A w2 & Fn FHEEAE(D0 2 SS0)S 35+ 1ToA 30 A F, S (dorsal)

W =2 (abdominal) ¥-91¢9 W M%XE (Color difference meter ZE-2000, Nippon Denshoku Ltd., Japan)S

AHgste] AlEe] Mzo] digk LA(BE), agh(AA %), ba(FAE) 2 AEF(MA)S 73315tk o] W BF

WA(standard plate)e] L, a @ bzt Z+2zF 99.98, 0.01 & 0.01°]Ac}t. A7) S(dorsal) H-9&= & =v] 5

7&—’?—3‘5}%94 B 458 gvisty, F34d(abdominal) F-& =9 o] 9Xg Hade] A 2How 9
Hg WolEe XY 4235 H9siH, Astasrs BvsAY 22 AR 71Fo] e Ao

oA, e E 136 ek wish @ol, BE % EWle] 49 SI0= Zhe A 3 Lak 2 bgte] daw v,
agtsh ABZLS F7kste] B ME7L ol R o HAAsE AAHAL. S0 G4 BE § EHe] she
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F Lak agk L bgkel AAT WH, AEGS Z7bstel ER Azv} ofFAA ok szt dd
% o & g9

S, FPA A A SISk S0 BE & EHd $UR 4TS wHor], wakEe] Ko s o% Ak,

3], SDOZF SSOof Hl3] AzaAsrt oS Bo] MPHATt. o] 2 10T o|ste] Ao #gstd ol&

E
=
FEE BAY 5 e Aow Angt

I 13
T z2u 7 | AY5 (D) BE % (Dorsal) %7 (abdominal)
A E L a b E L a b E
SDO 0 42 .2 2.6 9.8 55.5 29.6 -1.2 7.5 67.6
30 39.5 3.8 8.7 58.0 18.8 1.0 6.0 78.2
SSO 0 37.3 3.3 10.2 60.6 24.9 3.3 10.1 72.2
30 32.9 1.7 7.3 66.7 19.2 1.8 5.7 77.8

Zm) FEE2AE(SD0 2 SS0)S 35+1ToA 309 7oA st & A7 (A
&) (e}

FAF o7, At# (shearing force)2] A2 No. 8 A& knife adaptorE AF&3h= @ 2 E(CR-100D, Sun
Scientific Co., Japan)E o] &3lo] ARE Ausled Q3 3F(g) oz AT, AHH EXO F x|

H o9le] HEs TS = 2 AAEY 2 EAE
o gk, =7, Az g WAl gigt #5d 548 5uA FAHoE HUleAH6A, W Foh 44, Fobs
38, BHEolt}; 24, X &tk 18, v X &}, FeAAY A= SPSS system(Statistical Package,
SPSS Inc. USA)S o]-&3}o] ANOVA test ™ Duncan ‘s multiple range test® p<0.05 oA A|87F] 94

= B3sar.

T A3, a7 E 140] UEhd wiel o], B e o ANele] mE 2 2] FHFEAESN, $50)E L
TN = Adgo] TUsE A4S BEsd, ol SD09 SS0 BT S THe]l AL glue HolA HF
Tl W 249 4 wEel Qo Amwt

=, &

& A Al = 2 , FedAds 2 A Sl Ao AlndEd. AxE Al

gk, Bt WAl B E2AEE AR 30d ek we A Fdol dEshA fAEe AR dEpdow, ss07t
T WA oM 4 B wol FAARE AFEL] V154 FEel aat e e

Z 14
2 21 71 (AL AvE(g) sihos b
B AE 2 QE ikl —
SD0 0 641431 |, 3.0° 3.0' 3.0
30 674 +26 3.00.2" 260 4" 2.80.2" 2.80.2"
550 0 565131 [, o0 4 4.50.2° 4.40.3" 3.40.2"
30 STES I e 4.20.3" 4.30.2" 3.30.2°

=

Fgetw, ¥ Ao A AAde] we F xu] FAFEAES, S0 51T AT 309 HF FLx
=] 5 A
=

3 glol FASACl S fANUT, o2 vFo] FeoAA Ak 3-Y ol A7 shelf life)S F
Ase] AF 9 B0l bed Ao ldHEdh. ¥ wwel A4 Axd wE @ & FZEEAEED,
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Seasoned —dried oyster
(Product SDO)

Seasoned—smoked oyster

(Product SSQ)
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