30. Method for manufacturing seasoned meat products

	Ⅰ
	
	 Analysis of Technical Trend


1. Summary of Technology
	Definition
	
	The present invention relates to a method for manufacturing seasoned meat products using raw meat, and more particularly, to a method for manufacturing seasoned meat products using raw meat, which includes the steps of adding and mixing meat spices and condiments to cut raw meat, vacuum-packing the mixture, and treating it with high pressure, and seasoned meat manufactured through the above method.

	
	
	The present invention relates to a method for manufacturing fish gelatin using tuna skin, and more particularly, to a method for manufacturing fish gelatin using tuna skin, which can manufacture tuna gelatin through the steps of washing, preprocess and hot water extract using the tuna skin, thereby rapidly manufacturing fish gelatin with excellent strength, viscosity and quality.

	Keyword
	
	Seasoned meat, high-pressure treatment

	
	
	Tuna, tuna skin, fish gelatin

	Representative Table

	
	일수 
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실시예 1(3,000기압)

3.2×10⁴ 
2.1×10⁴

2.5×10³

4.2×10³ 
5.6×10³

3.8×10³

실시예 1(4,000기압)

2.6×10² 
3.5×10³

3.6×10²

4.0×10² 
5.9×10² 
2.5×10³

실시예 1(5,000기압)

3.5×10¹ 
6.5×10¹ 
5.5×10¹

6.9×10¹

6.8×10¹

5.3×10²

실시예 2(4,000기압)

1.2×10² 
2.2×10³

1.6×10³ 
4.2×10³

5.3×10³ 
6.5×10³

실시예 3(3,000기압)

2.3×10⁴ 
1.0×10⁴

1.3×10³ 
2.2×10³ 
3.2×10³

4.5×10³

비교실시예 1  

1.4×10⁴

2.9×10⁴

2.9×10⁴

3.2×10⁴ 
3.3×10⁵

6.2×10⁶

비교실시예 2 

2.0×10³

7.2×10³

2.3×10³

4.2×10³

5.4×10³ 
4.1×10⁴

비교실시예 3

4.4×10³

7.2×10³ 
8.9×10³ 
9.8×10³ 
1.2×10⁴

5.3×10⁴

[Table] Change of total number of germs according to a storing period of seasoned pork


	
	
	

	Technical Characteristics & Merit
	
	The present invention can extend a storage period, allow a sanitary distribution, reduce manufacturing costs and distribution expenses owing to the extended distribution period, and reduce a time period that spices and condiments permeate through meat, thereby improving taste and quality of products.

	
	
	① The present invention can economically produce fish protein of an improved property.

② The present invention can rapidly manufacture fish gelatin with abundant nutrition and high strength.


2. Present Status of Intellectual Property
	Country
	Right
	Status
	Application No.

(Filing Date)
	Registration No.

(Registration Date)

	Korea
	Patent
	Registered
	10-2000-0034835   (2000.06.23)
	10-0378782-0000   (2003.03.21)

	Title of Invention
	Method for manufacturing seasoned meat products


	Ⅱ
	
	 Analysis of Market Trend


1. Summary of Applicable Market
	Summary of Industry
	
	With the active entry of women in public affairs, consumption of side dishes, which can be easily cooked, is increasing. As a representative example, there is seasoned meat. Consumption of the seasoned meat is greatly increased due to its convenience that it is easily cooked only by being put on fire directly before it is put on a table, and in this point of time, a new technology to improve sanitation and quality of products in consideration of consumers' health is keenly needed. Not only secondary processed meat products, such as ham, bacon, and so on, but also seasoned meat, such as seasoned ribs and Bulgogi, are gradually widening their areas in purchase of a processed packing unit.

In case of distribution through large-scale discount stores, which places the greatest weight in distribution of the seasoned meat, products are sold not in a packed state but in a bulk state for about three days after the production, and hence, it causes a heavy burden in distribution. Accordingly, there is no room to improve quality and sanitation of the products and to increase kinds

	
	
	According to a change in the health-functional food market, twenties and thirties in age rise to the main customers in the health-functional food market as their purchase rate of health-functional foods increases every year.   According to Deasang Welllife's survey carried out to 1,000 customers from 2004 till now in relation with the health-functional food buying habits, the buying rate of twenties and thirties was 5% in 2004 but is steadily increasing by 10~15% every year from 2005 and 2006. Differently from the pass when they buy the health-functional foods as gifts for their parents, recently, it is shown that the young buy the health-functional foods to directly eat in person. Many people free themselves from understanding that health-functional foods are for the aged and have understanding that everyone can eat the health-functional foods without regard to ages.

	Definition and Scope of Market
	
	The present invention is applicable to meat shops, meat marts in department stores, food corners in large-scale discount stores, small-scale meat shots, or meat distribution companies.

	
	
	An object of the present invention is to provide a method for manufacturing fish gelatin of an improved property in the optimum manufacturing conditions to provide fish gelatin using tuna skin, and is applicable to health-functional foods.


2. Characteristics of Market
	Market Scale
	
	Practicians in the related fields explain that it is difficult to forecast a correct market scale because of a distribution structure. As a result that the market scale was forecasted with companies, which deliver seasoned meat to large-scale marts, as a central figure, it was presumed that the market scale reached about KR￦120,000,000,000won. However, the market scale may be increased if amounts of products, which are being sold in food service companies, small-scale meat shops, meat corners in marts, are added.

According to a trend of two-paycheck couples, ready-to-cook type seasoned meat products now show an upward tendency, and it is informed that this field will rapidly grow in various parts.

	
	
	With upgrade of the life level and spread of well-being culture, a demand to use health-functional foods is increasing. Now, the scale of the health-functional food market is rapidly expanded. According to the related field's presumption, the scale of the health-functional food market reached KR￦2,100,000,000,000won in 2005 and KR￦2,300,000,000,000won in 2006 and is growing with an annual increase of 10%. it is expected that the market scale will grow to about KR￦4,000,000,000,000won in 2010.

	Market Trend
	
	Out of many seasoned meat manufacturing companies, now only 37 companies have designated in HACCP from National Veterinary Research & Quarnatine Service. Items, which now show the greatest sales in the seasoned meat market, are beef Bulgogi, fork ribs and fork Jumulleok, wherein it was informed that forelegs or jowl is used for seasoned beef and front legs are used for fork ribs. There are many manufacturing companies but the scale of the seasoned meat market is not expanded but reduced in fact. The related field companies are in agony since the markets of Donggas, Ddeokgalbi and stake are activated but the seasoned meat market does not grow, and hence, they say that it is necessary to find a blue ocean strategy.

	
	
	Due to bovine spongiform encephalopathy (BSE) crisis occurring in year-end of 2007 and the beginning of 2008, Korea prohibited an import of products, which use marshmallow, shortening, and so on manufactured with gelatin. Most of food companies made efforts to restart import through products manufactured using substitute materials, but it is yet unknown to know when an aftermath of the BSE crisis will ended. How the companies break through the crisis and successively enter the foreign markets is attracting the public attention.


