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Table 16| %73 A5 o] 2-methyl-5-
IMP, 2-N, methyl 5-GMP; 2N.NDe-methyl
5 -GMP, 2-methyl thio-5-IMP, 2-ethyl
thio 5-IMP %e¢] 5-IMP & 5-GMP9 =1}

Table 1 Subjective taste. intensity by various radical group at C, Position of purine
Radical | H CH, CH, | CHNH | (CH).N CHS .| CHS
2-methyll 2N-ethyl2N-methyl) 2N-di-methyli 2-methyl thio] 2-ethyl thio
P IMP IMP GMP GMP GMP GMP
(7H,0) (6H,0) | (1.5H,0) (5.5H,0)| (61,0) (2H,0)
Subjective .
taste 100 230 230 230 | 240 800 750
intensity . 4 ;

Yamaguchi, S., et al.: Agr. Biol, Chem., 32, 797(1968)
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Composition of 5'—nucleotides and
MSG in meat (mg%)

Meat |MSG* AMP| IMP | GMP | UMP | CMP.

Beef |11~13 6.1]106.9) 2.2] 1.6/ 1.0
Pork | 23 7.7i 122.2] 2.5 1.6 1.9
Chicken [40~44| 11.5 75.6 1.5 1.3 2.6

Ref. shg% : Bk, 35, 797(1961)
RIE% : HEBGE, 5,163(1958)

Table 3, -Composition of 5'-nucleotide in
fish (mg%)

IMSG*| AMP | IMP

Horse mackerel(o} =2]) 0 19.0] 6.4 212.6
Puffer (%) 6.8 5.6 188.7
Pacific mackerel(zm%-¢]) 20.0 5.7] 188.1
Tuna - - (vheke]) 3.3 5.2 188.0
Eel (v} F=}A]) . 10.0[ 17.6]108.6
Octopus JE D . 23.3 0
Squid (2A) 41.5| 163.2 0
Spiny lobster - (4] %) 72.5 0
. Ark shell (& £ 151. 0] 199. 3] 0
Short-neck clam . 233.0{ -10.8 0

*r #: HKE, 25, 685(1959)
*Gh OB HOKE, 23, 49(1959)
MRS HKE, 28, 833(1962)
5% 1 Bk, 35, 797(1960)
*MEE HREEE, 9, 163(1985)
B O BKE, 27,461(1960)

)j( > Table 4 ‘Composition of 5'-nucleotide in

Basidiomycetes

AMP| IMP |GMP | UMP

Shitake fngus 1549 — 76-1 7.6 0
(zzWA) | ,
Shitake fungus -
(dried) 106.9 _146.7 111. 2 55
Agaricus ' -
bisporus(  4ol)| 11-3 _ tra@ 6. 4] trace
Agaricus [
bzsporus (dried) | 167-7 trace] 59.7| trace
Flammuline . 4
velutipe 39.9 . 21.8 21.1 9
Tricholoma .
matsutake 99.3 — 64. 6| 65.2 35
(Fo19 50)

BHE : FEERe, 1962$Ek§°ﬂ/‘1 (1962)
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5’-Nucleotide’s composition in

vegetable (mg %)
 Vagetable \AMP] IMP ‘GM»P‘UMP CMP
G"‘j{‘sl;gra qus | 38 — | = | 19 L9
Spring Onion 0.9 — — 0.4 —
Cos Lettuce 0.9 =+ + 0.5 -
Tomato 10.4) — — 2.2 0.5
Cucumber 0.5 — - 0.6 +
Radish 1.3 % — 1.4 +
Onion 0.8 + | — 0.5 =+
Bamboo Shoat| 1.1 — | — [ 1.3 0.5

Ref.: fEN HEET, 41,420(1963)
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Table 6 Nucleotide concentrations of
‘representative juice samples
(mg/100ml of fresh juice)
Variety ppll}einea- pp}l’énea- n\giaéle- Hamlin . g\éltur-
CMP 0.22 0.13; 0.28] 0.08, 0.21
AMP 0.16 0.06 0. 05 0.18 0.06
UMP 0. 18 0.04 0. 03, 0.13 0.04
GMP 0.14|  0.03  0.02  0.08/(0.06)
UDP 0.65 0.34 0.76] (0.69)| 0.23"
CDP 1.9 0.61 0.28] (0.71)/(0.70)
ADP 0. 60 1.16 1.48 1. 32 2.6
GDP 0.13 0.08 0.43 0.42) 0.12
UTP 0.23 0. 20 0.13 0.13 0.03
CTP 0. 06 0.09 0.08 0.-05 0.04
ATP 0.43 0.54 *0.53 0.49) 0.16-
GTP 0. 06 0. 09 0.05 0.02
Total 4. 84 3.39 4.11 4.39 4.11
Ref.: Bennett, M C.,. J.  Agr., Food Chem. 25,
219¢1977)
&
<
it
o |l =
l S .
B 3 le EE
2 : in E DK)
WG 8 U\j b
’ \‘/\.ZU‘\A-/‘/ b :

Fig 3.

£ 8H

o8 W

LA

PlE kg A o] ¥
el AAEY Bkl =
2 nuclectide @ HEoIn 2

al,

Chromatogram of acid soluble
nucleotides of a typical orange
juice sample

ol .20 (Table 6, Fig 3)
¥l %3 A

5-IMP7} EEMI

5-IMPE MSGsh 7ol 1259 &
. gty 5-IMPE 4
5 R st

ZEgHL &
& R AERS BEY
siot. HIZOR

7]

vt & F

A

-
AR

i

- BB Bl A =

e



G

/o‘l
].

7 & AL BT 5-IMPE 4k8z
& Fistel 5’—IMP—- A9 ¢lm, AMP
EFRSo2 ey vk
WAgE 2o Ms KHE IMPE 9,
GMP7} @&‘ﬂmii L gonz
GMP7}+ o 41 ¢] el RSl T T 2t
A L KEsol AMPE @fsta gl
2= UMPs} CMPE &myo e 23 IMPs
GMP= A9 o} & 4 A A ) = UMP
2l CMP= ure] - Mgk R (synergistic effect),

(1) /pE : Hik, 84, 75(1913)

(2) Be - BiBg L T¥%, 35, 836(1977)

(3) : P, 56, 12(1961)

(4) Yamaguchi: J. Foot. Sci., 32, 473(1967)

(B) Wm, FN, #E, ZF: 88k, 42, 378

‘ (1968) )

«(6) B HEEML, 34, 489(1960)

(7) KE, &3, &M, g, 40, B398
L REHI(1963E 47 HE)

(8) Yamagaki, A.; Kumashiro, 1., Takenishij,
T.; Chem. Parmac Buxll., 16, 338(1968)

(9) Yamaguchi, S., Yoshikawa, T., Ikeda, S.,

Ninomiya, T.; Agr. Biol. Chem., 82,
797(1968) )
(10) &, W/, ke, #EH: BB, 35, 797
- (1961)

7 °i_°.v¥ AMP MSGHSl %) . s
frl goued Aaste FHEE MSGe
AMPz} 4487 slch.

28l 5-IMPS) 5-GMPS| ReRLRES
e BRe Tolebe Haswsh &
of walmke] ERAIY} T 4 Az, FR
5-IMP, 5-GMP®] ¥k dEskitel  MSGZo]
AEEAA EAE o MSG #
B PR ch shol AR KAERA TATRAY
42 % e

(11) ®HE, LR, #HOR:
(1958)

(12) Shimazano, N.: Food Technol, 18, 294
(1964)

(13) B BAKE, 25, 658(1959)

(14) 3RWE, BEH, K, BKE, 28, 833(1962)

(15) ®iH, LA, #FaR, BRBEE 9. 163
(1958) \

(16) 7¥E : BHKE, 23, 497(1957)

A7) hg, T, M, &S AR, 35, 797
(1961)

(18) H=#E : HAKE, 27, 461(1961)

(19) &M © BEEE, 196268  A&HHE962)

(20) @MW : HEET, 41, 420(1963)

(21) Bennet, M.C.: J. Agr. Food Chem., 25,
219(1977)

(22) FHEIE mEEEWEEWRS, BHBERAK
B PR B b 15 (1977)

aminofg S

AREEE, 9, 163

BAAS LY A 586 &
AEAAY AGFHF b3t o] AR Tk
M5Z M1g M1E “OPES “AUusty

B¢ A% ‘gYME oz stw, F3d AR
q B vhoa) Fe] A gy ,

A, AL sl g Bgad 4y
9 g

v, R 42 E o

H21z M18E “44A03 28 944aF
Fgete B a7 E
MESHA|E, JAAEY E
olZ 7|0l AM? = Bk}

AM2sZzel MS “(4938 79 AFAH)»E “Y
AHB7tel AMEH)’ e i F2d A 23L& oHE
J/\, 71-0] 4_ ts]—\:}

@ AT YAl gt wbFsute] g slast s
= 27k 1 &Y °,;M 03%36173} B A23zx 9
GAGEALE WA ATE B= A 959 9
A AE FAd tzat ghE A SeE Sy
Asz L FEAYY A 129 FAHAN g A

_?.'.
N
Rl
03'.
ol
fr

AEo|M AlY FAS WE™

1977..12.. 23
HASY A 189 AR g Jde Nt AHAS
Bl AEL Yo o] Aol L AHFAE
A4 bl Fad ot AdEzAsE
etz ol & du Helsleok gt

(MHE 23 5 “15. k33478 “15. g9¢ -
AlEY o 2 3)}rl,

("E 79 6. 483 A47 (D) 4
Ade 1% A A ER Aepr e “%%71,
7i%b, Muf £ JfEroz gv).

(8= 8) % “%‘%7&5} 4 “Zﬂ 27L& “HeA
E REH o=, “aR2ARE A2 ”9— “xolE
RAEH2 2 ghel,

=
e

2

© (AlgY) o) FHe FLFE 60l At
FE¥E] A

@ (HUZAD) o F4 AGZFA o8] A4 A
954 Az A 22 AFHE A4
o dstels $A9 FAA 9

-3 4=



