Check for
updates

JEMSE, 29(4), pp. 1110~1116, 2017. www.ksfme.or.kr
M LM EAT M20H H4S, SH8Z, 2017. http://dx.doi.org/10.13000/JFMSE.2017.29.4.1110

AN 242, 2 A55FY 2 2 TEEY o3ty F497t

J30E - NEHHE - EsF - J2E - ZFAIT

Physicochemical Quality Evaluation of Commercial Oyster Sauce,

Oyster Steaming Concentrate and Oyster Fermentation
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Abstract

This study has conducted physicochemical quality evaluation of commercial oyster sauce, oyster steaming
concentrate and oyster fermentation to suggest possibility of settling oyster fermentation sauce manufacture
method. The study selected oyster fermentation, oyster steaming concentrate and 11 types of commercial
oyster sauce for the experiment. The oyster fermentation was triturated, mixed with Korean bay salt in
amount of 23% of entire oyster and rested it for 180days at 25°C for trial sample. As for the commercial
oyster sauce, the study selected 11 types on sale at large supermarket for experiment. As the result, the
TN(total nitrogen) content was 0.18-1.67%, AN(amino nitrogen) content was 270.58-1102.43mg/100 g,
VBN(volatile basic nitrogen) content was 0.66-112.78mg/100 g, pH was 5.46-7.01, moisture was
48.26-72.72%, and salinity was 6.79-22.36%. In addition, through color and free amino acid composition
measurement, it confirmed the possibility of manufacturing oyster sauce with deep flavor of oyster
fermentation.
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<Table 1> Profile of commercial oyster sauce used in analysis

sample | Origin Main Ingredients c?r(:.(ririlteilo I::o(l)ir Volume (I:gf) 1 (;:)rrlr(ilei (\I:veorn)

A China Opyster extract 40% O 255ml | 2,780 1,091

China Oyster extract 11% O 510ml | 2,950 446
C China Opyster extract 5% O 510g | 4,480 879
D Japan | Oyster extract 47%, Oyster solids 20% O 120ml | 4,480 3,734
E Korea Abalone Oyster extract 20% O 297ml | 4,980 1,677
F Korea Oyster concentrate 82.15% X(Mixed soy sauce) | 297ml | 4,950 1,667
G Korea Opyster concentrate 11% X(Mixed soy sauce) | 287ml | 4,950 1,725
H Korea Oyster extract concentrate 21.9% X(Brewed soy sauce) | 207ml | 3,100 1,498
I Korea Oyster extract concentrate 21.96% X(Brewed soy sauce) | 205ml | 3,100 1,513
J Korea Oyster extract concentrate 70.2% X(Brewed soy sauce) | 380ml | 7,100 1,869

Korea Opyster extract concentrate 33.82% X(Brewed soy sauce) | 250g | 2,480 1,000
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<Table 2> Contents of total nitrogen(TN), amino nitrogen(AN), volatile basic nitrogen(VBN), pH, moisture
and salinity in various oyster processing products

Sample TN(%) AN(mg/100 g) | VBN(mg/100g) pH Moisture(%) Salinity(%)
OF 1.6740.0° | 827.94+0.04° | 49.05+0.49° 5.72¢ 63.53+0.00° 20.36+0.10°
0SC 1.65£0.03° | 822.36+4.82° | 112.78+2.45° 597 69.60:£0.03° 6.79+0.36"
A 0.84+0.00° | 810.43£0.00° | 10.38+0.69 7.01° 55.70:£1.258 10.12+0.20¢
B 0.38+0.01% | 486.39+0.00° 0.66+0.028 6.81° 60.00+0.31° 12.00+£0.39°
C 0.18+0.01"  |270.58+12.34' 8.53+1.45% 6.37° 61.75+0.13° 13.86+0.00
D 1.3320.01°  |1102.43£0.00° | 16.64+2.40°" 6.30 61.47+0.01°" 9.77+0.218
E 0.34+0.028 | 347.98+0.00" 11.00+£0.39¢ 5.46™ 63.69+0.08" 12.33+0.20%
F 0.38+0.00® | 378.18+0.008 10.68+0.49° 5.64' 68.93+0.01° 12.83+0.20%
G 0.60+£0.01°  [610.58+12.16° | 58.79+1.44° 5.98" 72.7240.28" 10.94+0.20°
H 0.76:0.01¢ | 683.68+0.00° 27.76+1.42¢ 6.128 68.58+0.01° 12.27+0.00%
I 0.38+0.00% | 671.60£12.02° | 28.14+8.35¢ 5.78 67.1240.03° 12.24+0.19%
J 0.43£0.00°  495.95+12.30° | 10.14+2.87° 6.39 48.26+0.03" 13.09+0.18°
K 0.3440.00% | 436.08+0.00" 19.25+3.89% 6.42° 60.56+1.04° 11.8240.19°

Means with same letters are not significantly different (p<0.05)

OF : Opyster fermentation, OSC : Oyster steaming concentrate, A to K : Commercial oyster sauces
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<Table 3> Hunter’s color values of the oyster fermentation, oyster steaming concentrate and

commercial oyster sauces

Sample L a b AE
OF 50.11+0.40° 0.79+0.05° 17.99+0.12° 53.24+0.34
0sC 38.16+0.27° 5.26+0.08° 14.17+0.14° 41.04£0.13°
A 24.59+0.19° 1.204+0.03° 0.89+0.27° 24.6420.19°"
B 24.13+0.13" 0.63£0.05" 0.39+0.12" 24.14+0.13f
C 30.08+0.07° 0.3120.078 -0.53+0.09" 30.09+0.07°
D 22.99+0.338 0.30:£0.028 -0.51+0.15" 23.00+0.322
E 25.254+0.33° 1.26+0.03° 0.70+0.17°" 25.2940.33¢
F 24.16+0.28" 1.28+0.10° 1.42+0.10¢ 24.24+0.28"
G 26.93+0.14¢ 3.22+0.05° 2.21+0.18° 27.2140.13¢
H 24.61+0.34° 0.95+0.07% 0.134+0.208 24.63+0.34°"
I 24.63+0.34°" 1.31+0.02° -0.63+0.06" 27.39+0.04¢
J 24.7140.15°" 0.73+0.04" -1.0120.13' 24.74+0.15%
K 24.12+0.47 0.99+0.04¢ 0.58+0.03° 24.15+0.47"

Means with same letters are not significantly different (p<0.05)

OF : Opyster fermentation, OSC : Oyster steaming concentrate, A to K : Commercial oyster sauces
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<Table 4> Free amino acid contents of the oyster
fermentation, oyster steaming concentrate
and commercial oyster sauce

(mg/100 g)
Amino acids Samples
OF OSC D

Phosphoserine 0.0 129.5 172.5
Taurine 3333 | 1221.1 103.4
Phospho ethanol amine 0.0 0.0 800.6
Aspartic acid 183.7 83.5 106.6
Hyproxyproline 0.0 3.0 104.8
Threonine 104.2 12.4 46.4
Serine 1324 314 55.9
Glutamic acid 290.2 288.5 | 5206.2
Sarcosine 0.0 2.8 0.0
a-amino adipic acid 0.0 0.0 0.0
Proline 151.5 383.4 136.2
Glycine 2142 3453 265.3
Alanine 201.9 253.0 167.9
Citrulline 335 0.0 0.0
@ -amino-N-butyric acid 7.2 3.6 7.3
Valine 125.5 9.9 48.7
Cystine 0.0 5.8 0.0
Methionine 34.1 6.7 21.6
Cystathionine 0.0 0.0 0.0
Isoleucine 86.5 2.6 30.3
Leucine 133.1 6.0 59.3
Tyrosine 75.9 43 8.3
Phenylalanine 62.6 2.5 219
B-Alanine 259 124.0 34.7
£ -amino isobutyric acid 7.3 34 3.6
¥ -amino-N-butyric acid 34 6.1 12.1
Ethanol amine 10.8 1.7 0.0
Hydroxy lysine 0.3 0.0 2.8
Ornithine 2.7 9.8 3.6
Lysine 269.4 10.6 60.6
1-methylhistidine 0.0 0.0 11.6
Histidine 23.9 9.7 925
3-methylhistidine 0.0 0.0 0.0
Anserine 0.0 122 0.0
Carnosine 0.0 0.0 0.0
Arginine 168.3 56.6 76.1
Total 2,681.8 |3,029.4 |7,660.8

OF : Oyster fermentation, OSC : Oyster Steaming
Concentrate, D : Commercial oyster sauce
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