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Abstract

In this study, three kinds of Korean snake wine (50 V% alcohol extracts) were determined
by amino acid analyzer and were discussed as follows.

"1. Salmosa Ju and Nungsa Ju were composed of 22 free amino acids: cysteic acid, aspartic

acid, threonine, serine, glutamic acid, proline, glycine, alanine, cystine, valine, methionine,

iso-leucine, allo-iso-leucine, leucine, nor-leucine, tyrosine, phenylalanine, g-alanine, lysine,

. arginine, histidine, trytophan.

2. Doksa Ju were composed of 21 free amino acids which were all same as above except

missing histidine.

3. The free amino acid composition were almost identical in Doksa Ju, Salmosa Ju and

Nungsa Ju quantitatively.

4. The contents of cysteic acid, glutamic acid, glycine, alanine, valine, leucine and lysine

were relatively high, on the other hand, methionine, allo-iso-leucine, nor-leucine, and tryptophan

were trace amount in every snake wine.

5. Eleven unknowns of ninhydrin positives were identified in the every snake wine.

6. The free amino acids in snake wines were various in kind as compared with in beer,
Japanese sake and Korean Tack Ju. Especially cysteic acid, allo-iso-leucine, nor-leucine and

B-alanine in snake wines were missed in every cereal wine.
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fiel A HEY HAT 7 & free amino acid & Amino oz PSS fEESIG ow, SAHAE, ATAHE, A
acid analyzer 2 475}z, 2 KEE BEY LK = H FAKE 4152 BET 0.5ml & Hstd HE

welgong o RS MESE uolo stglet. #§3] Tryptophan & RE S FkMel k3t
At
x 8 Table 1. Measurement Condition
1. fEe M
Acidic & neutral Basic amino
ARZA R B Av4, 54, A =0 amino acid acid
o, TEj FoE fe Ae
=, {LEE Kalld Egsle 2REHY A& AF Column, Size 0.9 % 50cm 0. 6 % 10em
BCKHET KHE 1&F#H Fife)o=z B8 E3x BMAS Height 50cm 10cm
of GEEE S Temperature 55°C 55°C
W& ethyl ether 2 RilfAlA S o2 60°C Y Buffer pH 3.25—pH 4.25 pH 5.28
electric oven o] A] 80hrs R:##3%}3, porcelain mortar Program o
o4 sl ¥z HAT. WAFE &£ 1584 Puller change  1725° -
500ml =f4 flask o] Y2 50V% ethyl alcohol 350ml p. chang -
A& tnste] HFEhE, 15~20°C ) FEIA 30 A Flow rate 60ml/h 60ml/h
11 T m I m r
M BERA 7 e 2 LEERS Aks FRSR Ninhydrin 30ml/hr 30ml/hr
2. Amino acid & St Chait speed 6 in/hr 6in/hr a

Amino acid analyzer Hitachi Model KLA-3B & { e e e
Fistel Table 13 2o BTN 4BSET SHEE® Ionr:s)izﬁhange Egt'acgiossphencal resin
o} fste] BIESIth, Standard synthetic mixture &
proline 0.5umol 440l 0.25umol 9] amino acid ¥

Table 2. Approximate Estimation of Amino Acid Composition

Tack Ju <9 J
Amino Acid Doksa Ju Salmosa Ju Nungsa Ju e apanese  Beert®

Wave length 440mu(B), 570mu(G), 640mu

Rice mash| Corn mash Sake (9
Cysteic acid + 4+ ++ + +
Aspartic acid + + + + ++ + 4 +
Threonine + + 4 4 4+
Serine -+ + 4 RIS + 4 +
Glutamic acid ++++ ++ + ot + + -
Proline - + + + ++ +4++ 4 +++
Glycine +++ ++ + 4+ ++ ++++ +++
Alanine + 4+ +++ + 4+ + + 4+ R
Cystine + + + + ++ + +
Valine ++ ++ 4+ 44 4+ + 4+
Methionine + + + +
Allo-iso-leucine 4 + +
Iso-leucine + + + + " ++
Leucine + + T+ + 4 ++ + -+ + + + + 4
Nor-leucine -+ = =+
Tyrosine + + + + 4+ ++
Phenylalanine + + + + ++ 44
B-Alanine + + +
Tryptophan + -+ + + 4+ 44+
Lysine +++ ++ 4 + 4+ ++++ + +
Histidine + + + + + 4+
Arginine + + + + ++ 44+
Unnowns (11) + -+ +

Note: : +(Trace) <+ <++ <+++ <++++
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Fig. 1. Chromatogram of amino acid in snake wine

Table 3. Contents of Free Amino Acids in
Snake Wines

~ Amino acid Doksa Ju Salmosa Ju Nungsa Ju

pmol. pmol. pmol.
Cysteic acid 0. 302 0. 301 0.137
Aspartic acid 0.061 0.022 0.016
Threonine 0. 058 0.041 0.042
Serine 0.079 0. 057 0. 058
Glutamic acid 0.231 0.125 0.144
Proline 0.074 0.039 0. 044
Glycine 0.354 0.173 0.313
Alanine 0. 436 0. 296 0. 336
Cystine 0. 069 0.033 0.031
Valine 0.171 0.100 0.098
Methionine 0. 005 0.001 0. 003
Allo-iso-leucine 0. 002 0. 002 0. 002
Iso-leucine 0.116 0. 060 0.062
Leucine 0.182 0. 097 0.111
Nor-leucine 0. 0004 0. 0002 0. 0003
Tyrosine 0.019 0.012 0.021
Phenylalanine 0.058 0.027 0.044
B-Alanine 0.012 0. 007 0.013
Tryptophan 0.004 0. 002 0. 004
Lysine 0. 208 0.120 0.126
Histidine — 0.010 0.015
Arginine 0.042 0.019 0. 027
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EAHE, ARANE, SAHES free amino acid &
amino acid analyzer 2 43478t he3 242 HRE
d it

1. AFAHE, SAHENAE 22 f9] {ree amino acid
fi; Cysteic acid, Aspartic acid, Threonine, Serine,

Glutamic acid, Proline, Glycine, Alanine, Cystine,

Valine, Methionine, Iso-leucine, Allo-iso-leucine,

Leucine, Nor-leucine, Tyrocine, Phenylalanine, -
Alanine, Lysine, Arginine, Histidine 2@ Tryptophan
o] #HE Go, EAEAANE LE free amino acid
 Histidine 4 BRsHEE 21 fG°) filisl sl=t,

2. ftif9] free amino acid o4 Cysteic acid,
Glutamic acid, Glycine, Alanine, Valine, Leucine ¥
Lysine2 H#AY Allo-
iso-leucine, Nor-leucine @ Tryptophan & FEifo s
Bt et

3. Aol 9 free amino acid K= & #E7 ¢
Kt

4. kBN E el free amino acid 440l ninhy-

drin [THE [BH:S] KERHHE 11 Mol BHAL
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