Tor

o
,_IJVI
Ho
B

_#o_l

B
i

o
Ho
Hin

—

<

—_—

S

9|

X

J

<

o

+ B

—

~NH

B

ag

o

—

0

oA
BT

g _EO

il

kO

X

—

N

-
E
I

—_—

X

2024 24



—
;O_l

L
;Oﬁ
Ho
Hin
e
o
ald
4

_ﬂl_/l
L

;O_l
Ho
Hjn

—_—

<

N of
.
. = B AR AR
- B Ao B X
X

< R
N o
5
_io

TR
N

f—

0

ol
g
HJ

o
L
_#O_l

L
;O_l

o
oF
—_
X

,AU

20241 24



i

M

A1 A

Lo

A2 AdA=

n © ©O© o oo oo O O

ol

ﬂw,ﬂo
0

i

o)
(38
il

e

N
i

BH

Zé

=
=

2) VBN, AN

@/\]_

=
[e]

ae o

4.

(-}
—

il
il

0

0
vaﬂo

-
—

11

11

Pyl

O

_ZTI

ol &
i R

_cq

A
¥ VBN, AN

7ol e o

=]
T

ATA o B

13

zg 7534

=
=

o &9 o]

16



)
T
‘_Iryl

el

2
Jjo
e

o)
ot

<]
<

!

olo
el
o
3R
T

Rl

20

3
AR

_ZU



List of Tables

Table 1. Estimation test result of Coliform group e, 17
Table 2 Sensuality eValuation reSUlt. .................................................................. 19
Table 3. Nutritional Analysis Table of Final Start Product «oeeeeeeeeeeeeeee 21

List of Figures

Fig. 1. Flowchart of the process of measuring VBN, amino acid nitrogen,

and microorganism after desalination by adding ethanol to fish sauce - 7
Fig. 2. Change curve of salt content according to ethanol content. - 12
Fig. 3. VBN change bar graph of original and de-salting fish sauce. - 14

Fig. 4. Variation If Amino acid Nitrogen with the addition of alclhol. -+ 15



o

o

ojny
"X

o

o
Ho
Ko

<
Tor

Ho
E

o

A
-

-

0

—

~H

(A E=nl

A% A 14, 2w A, o)

3 &
R=Te)

A4

Y

|

Ny

I, VBN,

O
49

bl Alz@ A %ol

[<]

7}

=]
-

o deg=<s

!

Ao A= 114.88

NA 3} 78% O

=
L

7]

7F AL A 16%7HA
o] 7% 197.52 mg% ki, 78% ol

J

&
=

_]

A

A
7} 1.39%, 1.10%= ANo] 723}

26% 0.2 95% o
78% ol gF=

N

=

)

o

]

Hlo

o



3 AAA R o]8HA

S

A1F A 2

}ar

o

3|
=

=

weke] AlEEel

=

.

o}

AAH 0.2 witk

o o
o) 512

)

Nz
G

o

steFo] 20~30% AE(1)e

o
K
<
3R

—

<

3,080 mg o® &

i
jaxe}

2)

—

—

ol
e
(s
an

s

=

=

o]

=

o] 7]9]

3t o
o]

=4

G
S

I g

o

A, o}

st 26% oA 10%

=

S

ol

=
=

-

-

449
=]
=

R

-

B

[}

she] 493 4]

5 ©

F g9tk 9 A9t o,

IESEN

e
R

°©

1
o]

kel
=

=
=

trimethyl amiln(TMA)el] <]
=+

=

o] 4

ARe] A% 26% o 74

Z
=

=]

1

$evtebt 27

}

o

o137} AuE ARl )

14

-

s

5t

o

=
=
.

=1
o}

°©

Joll A<
FAE A A

skal AvH(?2, 3). ol

[¢)
ool efslol A Ay

]

-

< 100, 200, 300%(ethanol's

N

mj

A

g

o] 3}

gk

TC &

o
o] 7} ARow HITH45).

[<]

volume / fish sauce’s volume, v/v)Z= Z7}



A g

2 HOIT6,7).

0|

B wpEw

2 A7l 2019l

2

o]
=,

= FHAHEAH10).

Ao

A3

3

A

A7

oA 2020 1% 13699

i

9364

H AT,

7

9

A==

ol

2ol

N

s

Ad3= 78%

39

ole} Azter),

K

el
R

+
e

K

el

hs

@ A3 A

=
=

FAA
o AAste NA e, A

o Ea
bt

S

o
X

H

3

ol

]

H

g

s

Al
ofy

—

<

M
of

o

3y

7

¥ 9] AN, VBNS H|L#-A]



A2 AIdAE R UH

Ald AEA=

1. 4dA =5
A AR AFo] wulE I = AFOR Tk guje] mpEelA Flate] A}
gatdon], FAge zudslo] opid ARG FUSAL. AL ofug

staFo] 95%(Cloverchemical, Korea), 78%(SARAYA, Korea)dl Zo=w s
o AMEETE. Tk Ay = A2 fdbo] AL %(Ottogi, Korea), #l&F2
(ESfood, Korea), @l Fd(ESfood, Korea), #l¥ &= (ESfood, Korea), 3+

g}5- 7= 72 (ESfood, Korea), ¥l &% 9 (ESfood, Korea)S AF&3}3I T}



=2
(.
o
o

S
>
ofo
o
i)

2 MF o] B A 3}AS Fig. 1o YERAUT. 9% 26%
A FHAAE AEetaa 370el Zh2 100 mlE FHE &, AAo gisiA 78%
A7 95% oEHSS 100~300%(v/v)E FEHEE H7FE & AL 24
A1 ZF WA 8T o] & o} 3% (Whtaman No.2)E A&ale] A EH 23S Ay
Wi A2FE AAZ oA3NS rotary evaporator (EYELA, JP/CVE3 100,
JAPAN)Ol| ¥i1 45CelA F4& ¢bds] A7 £, &9 735 100 ml=
Jg3lo] 99 VBN, ANS =43t}



26% fish sauce 78% ethanol 269% fish sauce 959% ethanol

| | |
!

100, 200, 300% (v/v) mix
Stationary 24 hr
I

Filterate the desalinated fish
sauce with whatmen no.2

|

Evaporation 45 °C

Measuring the salinity ‘ Measuring the VBN Measuring the AN
of fish sauce : of fish sauce of fish sauce

Fig. 1. Flowchart of the process of measuring VBN, amino acid nitrogen,

and microorganism after desalination by adding ethanol to fish sauce.
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Table 1. Estimation test result of Coliform group

Sample

A B C D E F

Time 24h 48h 24h 48 h 24h 48 h 24h 48h 24h 48h 24h 48 h

Result N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A N/A
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Table 2. Sensuality evaluation result

A B C D E F G H I

Color 3.5 3.8 3.3° 4.0° 3.4 3.7 2.8° 3.00 3.4

Smell 3.1 35" 43 4.1° 3.1* 35" 3.4° 3.0°  3.54%

Taste 2.9° 2.7° 3.22 4.0° 3.3 2.8° 2.8° 2.5 3.5%

Harmony 2.7° 2.64 3.2® 39> 30® 31* 31®® 25 33®

Preference 2.9 2.82 3.22b 4.0° 3.28b 3.0? 2.82 2.6 3.9°

a—c The significantly different (p<0.05) were measured by One-way ANOVA followed by

Scheffe’s test for multiple comparisons
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Table 3. Nutritional Analysis Table of Final Start Product

g0 ey 19 FHE
712 el gk vl &
aF 25.41 Kcal
UEF 592.01 mg 30%
Sy 5.06 g 2%
35 479 g 5%
s 0.01 g 0%
A R 0.00 g 0%
EdaA 0.00 g 0%
U 2H = 0.00 mg 0%
k! 1.27 g 2%
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