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A7) Aol &40 R 9576 A 96.99%, ZHrMAL 117 X 2.37%, ZAWLS 0.29 WA 0.68%, *3|

& 0.31 WA 0.35%, ©F3E 0.85 WA 1.28%, Lk 23.14 WA 28.04, agka 4.91 WA 11.35, bt
22.3 YA 30.46, pHE 5.24 WA 5.32 @ dx= 0.33 A 0.37%L 5 9l

wigel a3y

2 odtgo wE dofw] f4=o] o]FEy EAS B Ay SRS pH, 9% ¥ Fw=rt $54eka, BeErt
A3 5% 7z s YEIAT. mEbA], B dwe] dojm S50 AU, STARE fe, HEx0s
gtgsto gy dojm &4 4 oo AxWHor {35 ol&E 4 Tt

e 7tg 4

T 12 2 ol dojmel AzHol tiste MEFgo® YEehd ol

T 2¥ B dyge] dojm 49 ol RS FRIg Tojt.

gy e Al et AL Y&

olsl, & IH& HAAldol oste] s A,

2 g o] Jdojm] Sk AHE HE AL 33 wgHgste] AIE SPSS 20.08 o]&she] 45T A8 F
o] o)Al HAL one-way ANOVAS o]&3lo] #A35t9 0, p<0.05 5ollA Duncan's testE 3 deHd
(Duncan's multiple range test)<S AA|te] Z+ A2t SAA FodS AFsTh. T3 B4 Abo] AHA}
o} 713 % AAF 23 k9] S dolry] f8ke] p<0.05 ‘F{F oAl Tl A S AASHITE

[AAel] 1]do)m S49] A=
1. 48 A=

tlo

Aol AHSF ﬁﬂ(beﬂloli = =3 —’F*LAVJ W Efaatel A =g A
A

£ )
i), b, g (=UAb),

AHEEFR AL, w (S,
EvtE(ZUAh), mlsE(=dh), 82 2 d(De Cecco,

-~

Olio extra vergin di olive, ©o]€&go}), 3lolE Q}J(/\ =djo], Ad), ErEH|A~E(Hunt tomato puree,
Conagra foods, USA), &(Ads, AFEARAARXNENTFANS 7% 2FA] A9 ErlECA F+4319aL, €
A, AAF o, FFE = AFEFAEANA FYst ARSI

Aol o429 H|EH]E= Choi SK et al(2001), Lee NS(2014) 59 APAFE Hu2 slo] 2199 Au S
AXH B 17 o] A3, 55 AxT 59 G2 FYdA 5.000g FAst Az ow, AFA W
& FHF 4280] 4,000g01Qar, et 7FEWAS 4,000g0] ATt

dolo]l FAFERQl dojwi= -20TC W& E¥ste] AMEERlom, Az 12417 del 4T WA s 5,
s25 Eof 1A% %7} AHs] Fse F 53] o) AAS 3 AEF o|EHAS AAS . A= 4.5cm
Zdol2 ddslgla, ¢ A7 AASEE 2.5em AFo]Z2R HojA FH|SIGIH. dojw o] HA g 190C=
v ody E(CES 6.10, CONVOTHERM, Germany)oll Z}zte] lojwel whwlE ZAE] 3l 9o 1% HA 308

S ARer, of W ZaF wr] 9l 167 A 5 13 Ao 7.

AFAQ o g Ao K45 Axstr] fste] & €710 L 194 AE, =Hdg2)E g
Z1(DIPO INDUCTION-CK26, DIPO, KOREA)ell 5%H(95 W= 100° C)ellAl dAlES AlZl F +Hg 2% AL
Ho7E g Aol Ud EntE Ho|A~EE Wil BHA A RFolFil, slolE 9RlE @il FolFyn o
3] FLAA Fa1, Aofmiel G E W3 Ijol Frirt & 5,000 EFY, BFF, AAF dS €9
ot 7tttz #7] AFSIHE el e AFS AASIAL, 4delA AP (90 WA 95C)o2 508 &< T3
7tdetlth. olw AF 2 HAVE FAR AAGeH, ddE Se =,
s)ol 2&H (cheese cloth)S 23, 45 Ze dSEA 1A3F 59 YA AT
X

BGHE EEPUE )T ol K5E AR/ AT dolwist Hwe AW FAF PHow 0%
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AR el 2ag W ffol 2T A 251 Fet

T4 BB, 4F ArEE 4] 2
. FuE o, whwst B4R Mele), v, P, EbE, vhy, HHEY, 55, €A% I, EvE
Ho]|A~EQ} FolEgely} B 5 000gS U7 FZ7] (KSNP-B1130-240L, Kyungseo Korea)o| Y11 714939},
of Wl arFAVIE JhE == 120T, 7FEARER 120C kR0 =Edhsdl 40%e] AaEden 77 158,
30, 45%, IANZHE 7HESIt. A E S5 ETE AAE Yo Ad 23dS 2, S5 49 42 5
FEo 1AIF B YA A Az
F 1
[0036] Traditional High—pressured
TS HS15 HS30 HS45 HS60
Salmon bone 1,500 1,500 1,500 1,500 1,500
Chicken bone 500 500 500 500 500
Celery 150 150 150 150 150
Onion 500 500 500 500 500
Carrot 300 300 300 300 300
Tomato 200 200 200 200 200
Garlic 1 1 1 1 1
Tomato Paste 100 100 100 100 100
White wine 100 100 100 100 100
Fresh thyme 3 3 3 3 3
Bay leaves 1 1 1 1 1
White pepper 1 1 1 1 1
Water 5,000 5,000 5,000 5,000 5,000
Yield 4,000 5,000 5,000 5,000 5,000
Boiling time(min) 50 15 30 45 60
[0037] TS: A FA Q1 whale] &gk o ofu
[0038] HS15: a1 ¢ sd el o) g Aojm (15)
[0039] HS30: Lol o] gk Aofu (30+4)
[0040] HS45: Aol o] gk A ofu (454)
[0041] HS50: AL el o] &k A ofu (504F)
0043]  [9F] 1doim S50 T o|sheA ab
[0044] 1. gk E By
[0045] 5o FRGTe FE, 2UNd, 2AW, 2HES A0.A.C.(0100 weh s, SRS 105 C
A7rdAzE, 29 micro auto kjeldahl®, AW soxhlet FEHOR FA3IPon, ZIJEL AH
sshy, BrskEe 100004 $8, A, 240 9 23RS A o I RE A 33 wuy
of WFake TAAT. ole] A%E E 20 vpehhgirh
[0046] & 200 ek mish o], clofwl §o) FRIFL ABPHOZ AT T7h 972862 4 BRI, 1A
AA|gbo] Ao A5 Ge] SRFTFo] HoH(p<0.001) 07 WolHT, g, sFAAIZbe] Aol el et o] B
e 1grol §2HL Attt
[0047] ) ek TS7F uvhkd Ao ® Al HS15BtHE $9kal, HS30, HS45, HE0 Mtk wighom, 7zt Alg
ol M (p<0.00D)9 Aol7k ATk ol M7k Aol ABH Yo Az Aurt Y YRE
o] §Fo] WOy 168 7HEEE &F0] T38| olFAATd &S AlFeldES Aolgt AlsEHT, IS7TER 30
® ool HAEUe W ABWARG o e ¥ wwde] §Fo] dojd Aolgtn wurdrt, dAow £
o] =AW FqFL AR AxS H =93, 1/td BAoZ A xEgS u stgA7re] dolH
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o wet F9 2 (p<0.001) o2 olhdS Felaqit.

a%‘ﬁ% FEdF = TS7} 0.27%= 7}ZP swekon, gkt
R E:

o
12
_L.4
/\
S
o
S
frt
~—
ro,
)
JZ
N
pass
32
=

.27 )
gk Ao %#4 3] i%%hﬂ %9}1, ﬂ%‘ﬂ"é Ao =
O AT o] Fodl= §EF Ao|7t IS FAET.

Aojm] &9 BFstE e 7 A= {hl 594 (p<0.001)%1 2ol 7F e, HS15(1.23%), HS30(1.25%) ]
A
(e}

7 s=9kar, HS60(0.90), HS45(1.02)7F 1 thg-o 2 E=gkom AEwkAo=w A %3k TS(0.38%)°] 7H4 kot
ol Az} 7fAA Tk web BstEe] gEare] Aol7t 9eS o 4 AT
A0 AT ABWART wAA Ao Az dojwl K57 NHR SFo] wol Aoy} o] U
T, xwel 2R 23R 9 85T g9 fou, 1l Alzte] A4% o Be 830 Jojde o
A% & 1A
E 2
TS HS15 HS30 HS45 HS60 F-value

Noisture 197 9840 .03" [96.9640.03" [95.90+0.01°|95.83+0.03" |95.78+0.02° |2155.65 "

Crude protein |y og40 07" 11.1940.02° |2.1340.00° |2.1940.01" |2.35+0.02" |2813.15"
Crude fat

0.78+0.12" 0.3240.03° [0.3940.05 |0.6240.06° |0.64+0.04" |22.86

Crude ash 14 9740 01° {0.3140.00" [0.33+0.02" |0.34+0.01° |0.34%+0.01° |20.45"

Carbohydrate |4 ag1( 06 [1.2340.05" |1.2540.07" [1.0240.11" |0.90+0.05" |49.32""

2. 9= =4

Aol B-4+= A(35%10 mm)o] HoF color meter(JC-801, Color Techno Corporation, Japan)E A}&3le] 33]
wHEElo] SAE T, o] w) ALSH ¥ W] Lgke 98.30, agk 1.15, bk 0.69°]Ut}t. oo A= F 3

3 3ol upEbe whe} o], Aojm §=9] Mg yEhlE Lik(lightness) A% Zholl #2914 (p<0.001)]1 2ol
& Hla, dEA Ylew Zﬂi?‘i TS } 33.58%2 7P sgtar, 7FEAIRto]l Aojzjel uwhe} Lgko] welA
AegAom Axd Ao fE W o9 AreS ﬂz WA ErtE Fo]2EE Hete] i WAOoR A
HE A e ag7kE el A}&H Hrge o2 79 %#—i— Azxseonz dxe g4 v
| 28E A TF B AR =] gl AoldlA 711 Auet Almdn. usMER Alx
g dojm] oA ZhdAzke] AojFel wet Lgke] stobxEdl, o= ZFEAZl uwhet 7H8 AR 8%

L3, agk(HAE; redness)d bk (A% yellowness) Zt va ol 6994 (p<0.001)¢l =}ol7F o =
7t WA o 1587 &3 HS157F 7P @gken] 1 thg& CON < HS30 < HS45 < HS60 <=o]Qlth. o]+ aL
Ao R 158 7HEEiS Wi 7 AIRre] YN Fel ZHsé—g— Foks W A ZAEAEC] §5E 943
EEH7)o) Agre] ¥EFEES Ao AZE, 0% o) /HEES W AdEwAeR Axd 59k v
el 45 AT F S 3oR dEn

719l A, 71Ee] AMES Ax Al SHE ol&dd A G doE ol&ste] ZAFE AxsE
stglom, vt WoR AHe ARE Fek A AT o® Az A ¥ AR FA 2
TE AxT F s low dddn
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#£ 3
TS 1S15 1S30 1845 1860 F-value
33.58+0.02° 28.04£0.00" |27.5740.15 |26.49+0.05' [23.174£0.03° |7616.87
5.32+0.08° 5.01£0.10° [9.45£0.13" [9.7240.19° |11.13%0.22" |978.76
24.43+0.11° 92.41+0.11° |25.434£0.03 |26.72+0.12° [30.1940.27" |1138.88

3.pH

Ao 22 pHi= A=A pH meter(Orion pH meter,

=
thoole] AiE # 40 YERASAT.

, Aojm So] pHE 794 (p<0.001)Q1 ZFel7F Alar, TS7F 5.722 71 =33
HS157}F 5.32, HS30 5.29, HS45 5.28¢]%lem HS60°] 5.27°]%1t}.

Model 420A, U.S.A.)E o]&38te] 33 WHE =H319

Sejo) Az

@B 08 ALH lolsl K50 ot DAL WO AL GE00 SR, WA el Doido
whel phits wrelAth, ol §4 Az A weelA] FAZE B

2}
o WYY PHoE AZY W AFPHOE A L e
=) b

A Sol vl Az xHed FHHEY, ol5c] §45 7Hdss HAAA Fr= lEO‘HJrQ‘r 9] pllE
F& Blojgtar wekdt)

Z 4
T8 HS15 1530 HS45 HS60 F-value
PH 15 7940.02" |5.32£0.00° |5.2940.01° |5.2840.02° |[5.27£0.03° |[473.68
4. 9= 4 /M4 1¥E
Aojm S5 dmE YUY GEA(PAL-03S, ATAGO, Japan)Z, 7F&A nFELS txd FE=A(PAL-3,
ATAGO, Japan)& AH&3te] 33] Wb ﬂo% =48t 1 HAas Tk, o9 AFE & 5o YERISIT.

5ol UERG b} o], dojm S duE TS7F 0.27%= 7P weki, 1 oS 158 mehrbd s HS300]

0.34%, HS30, HS45, HS60°] 0.36%°]om Z+ A& Zlol= F94(p<0.001)21 x}o]7} UATt. 71E9 A9
Aol S4HTr Hulmgo] AxuHo R Axw Ao SeRT gAdeR el 538 #E1s%
w3, Aojm f4o) FEA PR TS(2.77) < HS15(2.87) < HS30(4.27) < HS45(4.83) < HS60(5.30) <=o. =
7} A% e o4 (p<0.00D% Aol ATk, a4 TR dwel A9} mAAAE ARGt 1
1 wHoR AxHAe 9 o R, ot w1 FE0 U we h8Y AR §58 20717 Rl
93 erErh m@, 18 AQAzke] Aojdlel W EolArh. o Al Aol Ao mE SR Fu
2 nge] §EFe] Bl BE Aven v
¥ 5
5 HS15 HS30 HS45 HS60 F-value
Sal(lo/“)”y 0.2740.02° [0.34+0.01" [0.36+0.01"° |0.36+0.01" [0.36+0.01" [30.87
0
Brix 19 7740.15" |2.8740.15° |4.2740.12° [4.8340.23 [5.30+0.26" |107.61""
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5. #& oln=4t dF 53

Aol F4=o] F2] oluiite Alg 1godl T/ 4nlE Wil FE3] oluiito] £F HEE EFs F YR
2](10,000 rpm, 10 min, 4C)E AA AZHAS F#O45umswugef1tm§.ﬁi¥%« o] gl gt &
ﬂﬂﬂLNQ =4S high speed amino acid analyzer(L-8800, HITACHI, Japan)E o]-&3}o] A3}, #4
21L& % 637 gon, ¥F opr|AtEe B FHE = 20 YERAG.

T, olo] ATE % 7 2 X 89 YERAT.

F 7 % FE 8 udEhd wmieh o], F fe obvnatE 30 7FERE HS30°]

% 19365.56°0.2 714 wo]
AZE 3, HS45(18695.56) > HS60(18379.93) > HS15(16715.08) > CON(14328.01) =)<
DS

om 7 AR el &

(p<0.001)1 AFel 7} &S skt
weh, 7P ol AZH oluwAle FFEERFoZ 2435.15 WX 3358.66ux0/L0] AZE YT, ES o= 7|, <o
gd 2 olxauZE Abo] @o] HEHJEY oE BT AU #yo] gl olujitoz Ao E o]831S
S o S e S575 48 F U8 AR ogEY. S, il F EYERS AL uH
A 9Fo] BT HAEEH O dAomrl dIHozE 953 S4E AT F U 2AYS FUT = Uiy

£ 6
Items Condition
Column PF column cation exchange resin

(4.6 1D < 60 L(mm))
pH 2.2, 0.2N Lithium/ citrate buffer

Buffer solution

Column temperature 30770C
Mobile phase Pump 1 : Buffer solution
Pump 2 : Ninhydrin
Flow rate Pump 1 : 0.35 ml/min
Pump 2 @ 0.3 ml/min
Injection volume 10 ul
Reproducibility 1.5 C.V
Retection Limit 10 pmol
Reaction Coil Temperature Range 135C
Photometer Channel 1 : UV-570 nm
Channel 1 : UV-440 nm
Z7
Free amino TS HS15 HS30 HS45 HS60 F-value
acid
P-Ser 89.88i1.09a 110.884+0.741131.97£0.29 [133.65£0.23 |118.11+£2.77 508.39***
b d d c
Tau 516.27+1.59 [550.00+2.02 [820.57+0.58 | 758.06+1.62 [656.34+0.05 26668.78
a b e d c
Asp 1054.85+1.5(1328.03+2.5(1399.71+0.2{1364.35%£0.4 [1304.07+3.1 1096.53""
9a 7c 5c 7d 3])
Thr 365.92+6.721401.34+0.351451.42+£0.05 (429.35£0.12 {410.21+0.13 339.03***
a b e d c
Ser zQ822¢68653594i042(ﬁ914i084(ﬂ089i00559507i007:m756f”
a b e d c
Glu 2435.15x50. |2914.75+7.1 [3358.66+£3.7|3226.88+2.5(2938.73+3.3 735.09***
04" e g’ & 0’
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Gly 445.55%6.42 |407.96%0.98 | 556.79+1.87 |550.47£0.47 [491.2240.55 | 1564 91"
e d a b c
Ala 1180.80+19. [1324.68%1.5 |1690.48+£2.9 | 1620.5740.3 | 1432.93£2.5 | 1575 4™
36° 3¢ 7 4 7
Cit 33.95+1.86" |24.7340.51" |24.10+0.61" |24.354+0.12" |22.0840.35 |77.02"
a-ABA 151.18411.2 [232.67+1.13 | 248.38%+3.40 | 217.90£0.97 [202.31£ 1.50 | 145 77"
8e b a c d '
Val 279.59+8.56 |350.2040.31 [412.15+1.83 |396.79%0.16 |379.10£0.86 | 59q g™
e d a b c
Met 116.3647.39 |139.42£0.39 | 172.16%1.87 | 161.62£0.62 [ 165.24+0.69 | 155 74
d c a b b
Cysthi 41.50+6.26° |55.41+0.13" |56.99+1.32" |60.28+0.62" |71.28+1.08" [40.37
Tle 176.44%13.4 [291.91+0.88 |335.41%3.20 | 318.69£0.77 [313.66 £ 1.65 | 515 oo™
d c a b b
6
Leu 267.81%15.9 | 354.29%0.37 |414.63+3.05 |397.12+1.37 [399.74%1.93 | 197 76
d c a b b
7
Tyr 254.69+31.3 |315.93%0.30 | 362.85+6.58 |356.6240.81 |352.66£2.55 | 5g 5™
8c b a a a
Phe 343.83%41.6 |493.25%2.66 | 570.11+7.36 |570.41+1.36 [570.08£4.15 | 7 g5™"
90 b a a a
b-Ala 437.95+17.3 |567.83%9.79 | 772.89+1.60 | 773.93%0.33 | 730.79£0.41 | gaq g5
4d c a a b
g-ABA 698.67+49.8 [982.89%1.91{990.9141.99 |985.46+1.56 |1018.29%3.0 | 105 19™
1b a a a 1a
EOHNH2 93.26%24.94 |157.43%3.04 | 193.35+0.68 | 206.56%0.46 | 195.95%3.71 | 419 g™
c b a a a
NH3 776.21+12.3(1002.04+3.9 [1271.2740.2 | 1243.57+ 1.3 | 1225.43%£4.9 | 5405 51"
Oc 4d 43 2b 60
Orn ab b ab a ab NS
41.85+4.77"(35.1948.55 [40.78+4.95" |47.64+4.03" [42.21+0.13"|2.27
¥ 8
Lys 376.18+9.60 |482.80%6.42 | 551.44£5.11 |529.9243.62 | 546.15£1.10 | yog g™
d c a b a
IMehis 530.50%13.5 |242.09%5.63 |419.55%+5.44 | 393.25+3.70 | 423.36£0.85 | 519 g4™"
a d b c b
7
His 265.99%6.56 | 261.00%2.86 | 290.97+3.02 | 280.62+1.21 [279.68£0.60 | 45 9"
c c a b b
Ans 977 2049 g |1063.67+33. |1144.99%1.7 |1045.38%3.6 [ 1360.30+34. | 154 59"
76° 0 8° 73"
Car 307.95+10.0 |407.88%11.4 |264.73+7.89 | 238.7242.98 |405.04£0.71 | 505 7"
b a c d a
6 7
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[0083]
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[0085]

[0086]

[0087]

[0089]
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Arg 181,94+ 14, | 1158.92£2.1 [ 1172.44+3.0 | 1150.4420.1 [ 1198.01£1.0 | 94 40"
18" o & 2 1

Hypro 77.46+1.04° [78.15+3.66" [99.61£0.17" |96.27+0.57 |83.35+0.04° |108.33

Pro 380.87+5.91 |443.8120.10 {517.05£2.50 | 505.8142.56 |448.54£0.75 [ 931 49"
d c a b c

Total 14328.014+42 | 16715.08+1 |19365.5147 |18695.56%0. |18379.93%9. |30 o6™
3.13" 4.28" 2.57" 08° 76°

[ 2]F5ZHA

9sle] BEA zlo] AALE AAEF I, ot
T HAe} EA Aol HALE AAlEHGIT.
1. 715% ZHAL

IA7FEAI RS dElste] A2 Ao 859 7|5 HARE A(color), F(flavor), HYr(taste), H2=H
(texture), DA 7]E % (overall preference)? &A&HES 78 HEZE ALEdle] 7|27l S545 & A5

g FE% a9, oo AnE & 9o vhehygi.

% 90l b mpe} o], 92 utrFES 3083k A3 HS300] 794 (p<0.00) o2 7 A EAE,
EA Aol A A} AFWARYG udrtE wWao] Aol Fwu gyl ZFsiotal HIEE A, Aol A
= geitial grieEe] A3 A7to g urtd oS w HAI ug o S57 23k Qo] -3k Aojw
8% Ax7} Fee Aoz ApRd,
WA (p<0.01) 9k BH(p<0.001)> &+ A HS300] 71 Aasfled, 54 Ao] A A3 73 WAst 4
@ 9 AERART Al WA, gk ANkl A4 et BARAAR A0 wad, v o
W& Pe £gol MeEe AT + AU, UAAE AR ol 5214 (p<0.000% Holrk A w3kt
Ao w 301 7FEd HS300] 7HE AmEdnh. FEdtg R 7 ¥R 24 23 Ao B ay
Aol JfdAzhe] AFE FREEE Wl a4 ndE gEe Hodvd, Add ngvel 8%
o f40) WaAe] BN wUS Holz AnHL, WAH A5 oA Hs300l b ERL 7 AR Dol
14 (p<0.001) Q1 ZHol 7k AKATE. o] 4ke] A¥ udrtd WA oR 308 sy BeHor §-5E dojw &
5% AzT & 908 Aoz Ardd,
¥ 9
TS HS15 HS30 HS45 HS60 F-value
Appearance 2.5940.83" |3.06+£0.70° [4.2240.62" |3.59+0.53" |2.25+0.82" [34.61"
Flavor cd c a b d w3k
2.7840.70" |3.0840.45° |4.35+0.60° |3.7340.52" |2.45+0.53" [30.01
Taste 2.9240.77" |3.204£0.52" [4.1240.62" |3.334£0.53" |2.24+0.53° [22.00"
Texture 3.9540.58 |3.3940.52" [3.80+0.59" |3.76+0.48" |2.80+0.51° |7.52""
Overall preference |y o540 55° |2 884077 |4.4740.23" [3.4140.55" |2.1640.46" [34.14""
2. B4 o] HA}
Aoful 4t B P FH FAND Aadern 20T A 790 19, o 69) & thgoR A
Asteleh. AA Ak 2.3 3A1sh 44 Abolo] olFoizen], 77hel Amd sl GEEE AU, o
oW H4= F4o] e dIE AxFol 10g¥ Hol F4S G 2% 63£2TCE A9 A i dolA AlF
ST, A®E FUE Al A 23 BS AlFste] Hrbele A B9 AR Afold] HEEA] 1S PR Y. ¥
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] iJvI,:_g_ o]%g} 148 I_E_/Hg 701—1,:_7} 7}1]- o‘tz‘sh 4

o

= HE 7

= o] Z=(color intensity),
gt A& (turbidity), HIHW(fish flavor), T8 WAl(savory flavor), W™l HBr(fish taste), & 5
(bitterness), 43 H(savory taste), =7]3 BH(oily taste), AZ%3I H=(thickness), ¢ o+ T4zt
(furred tongue), W (after taste)oltt. ol A3}E 1 100 HeERATE.

g %

2,
2
o

iy

N
>
Lo
o,

N
N
o
I
o
= 1

£ 1090 LPEM upsh gol, dlofwl §%ol B4 Aol AL An ABWHNY nst AAAYHoz Axdtn, 7
AAzkol A% Ae] B, BE JE(p<0.001), MIA(p<0.05), MW B, & W3} AFE JE, 4 9 7]
&, Fo 1<p<o 07 BT BAET, T WA T F ER RE F49 Al g 7
S8 QA Ak S AL 9 92 9 A e B RRe 2R 0%se) AL IS0
of folMo® Jbg AEHY. e WEHOR 4T dofm §3F Az Aste]l MY WHoR
303 7hdstd AxT 5 9L Aole B,

TS H513 HE30 HE43 H360 | F-valus

Colar intensity | 2072082° | A73:071° | 50320850 | 5.37+061% | 5802058 | 3979

Twhidity | 270+083° | 46040,70° | 4674070 | 4 874064% | 5.5320.73% | 18097

Fish flavar | 3004076° | 4072073% | 4102070 | 413071% | 4202064* | 315"

Savory flavor | 3772061 | 3872071 | 427067 | 4172080 | 360:082 | 112

Fish tasts | 3304070° | 4374072% | 4504093* | 4572080° | 4T2071% | 4107

Bitermass | 2272087 | 3372082° | 3382083 | 360:092° | 372084 | 4357

Savory tasta | 3404089 | 3832073 | 383080 | 3932082 | 420+078 104"

Qily tasts 3674087 | 4032083 | 4172082 | 43709 4832084 | 135%

Thickness | 2304070° | 3004075 | 33714080° | 3472081 | 3M2034" | 4427

Futred tongus | 37ROST | 422087 |440:060™ | 480:082° | S454058° | 4897

Aftar taste | 334067° | 4170078° | 4412075 | 4621079 | 4T22071° | 4027
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EH
ZEH]
Salmon-bone
I Adding Chicken-bone
i A\
Washing Cuttingbone 4.5 am
L ko ) Curring Mirepoix 2.5 em
Roasting
{Bone, 190, 30 min)
_  Traditional method '/ .‘\_ High-pressure method _
( I Roastin
L Sauteing Mirepoix ) | ()ﬁrepoi.‘i.l?ﬂ'ﬂ%ﬂmim
Adding Tomato pasic l L
wf:‘;ﬁ'ﬂ:ﬂ ) Adding all ingredients |
Adding Water, banes, letb | spices J l (120, 15,30, 45, 1h)
Simmerin [ o )
(90 - 957, |Ei.'l.l‘]l BQI“IIIE
Strain Strain
| s [ HS15. HS30, HS45, HS60 ]
EH2
160 —
E #F
140 —
- =
Eoo 2 ] "
é\ E %3 :n. " map, é |
> B0 — & Eu T Ee = = =
5 3 - = - I
= 60 I ) LI3 = |5 | l 2
=3 3 B g £2 3 5
40 i = = ! I & g =
E | a 3 ol 11| f g ’ . l‘
20 : g ‘ [ g
; W lJL L ﬂ J |
o =Ml ;.J J\JL“L.‘J Iuk- B -J S ‘L‘IJ J IL~ s
e T I T
0 10 20 30 40 50 &0 70 :L1] 40 100 110

Retention Time (min)

_14_



	문서
	서지사항
	요 약
	대 표 도
	청구범위
	발명의 설명
	기 술 분 야
	배 경 기 술
	발명의 내용
	해결하려는 과제
	과제의 해결 수단
	발명의 효과

	도면의 간단한 설명
	발명을 실시하기 위한 구체적인 내용

	도면
	도면1
	도면2




문서
서지사항 1
요 약 1
대 표 도 1
청구범위 3
발명의 설명 4
 기 술 분 야 4
 배 경 기 술 4
 발명의 내용 5
  해결하려는 과제 5
  과제의 해결 수단 5
  발명의 효과 6
 도면의 간단한 설명 6
 발명을 실시하기 위한 구체적인 내용 6
도면 14
 도면1 14
 도면2 14
