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Abstract

To study nutritional values of snake head and carp cooking, the content of minerals and amino acid

including general components were analyzed.

Crude fat in snake head and carp were 3.49%,2.8% respectively and crude protein 1.7%, 2.9%.
Calcium in snake head and carp were 127,img%, 16,6mg% and iron were 5,6mg%, 5.2mg% respetively.
The amino acid composition of snake head and carp showed high content of glycine, glutamic acid,

proline and alanine while the content of phenylalanine, valine, histidine, isoleucine, methionine and

tyrosine were relatively low,

Total amino acid of carp showed higher than that of snake head.
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Table. 1. Chemical composition of snake head
and carp (fresh weight %)
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Moisture Crude protein Crude fat Ash

Snake head 937 3.4 1.7 0.4
Carp 93.2 2.8 2.9 0.4
2. EEgHEo Bk

Table 24 7] Z4-& AT 121 1mg%, ol
7t 16.6mg%QX, -2 47 56.0mg%, 59.3mg% R
o} Bo-e, 8.9mg%, 5.2mg%EA o= RESVIE
o4 Vet v Bk g, #e FER JM9E g
£4 (50~70%) 2 o] APA B RMAWRE
fExel A Vel

AEA S doluet ZF ol T.6EAEY T
D MR, BEHY FoadA 3¢ ARz A
Z+g e},



Vol.11, No.3 (1982)

Table. 2. The mineral contents of snake head

and carp (fresh wegiht mg%)

Ca P Fe
Snake head 127.1(265)  56.0(100)  8.9(2.0)
Carp 16.6( 42) 59. 3(195) 5.2(1.8)

Scores in parenthesis indicate food composition table value

3. OlO[:-E8 Rk
FER & ool 100g & A o}v]:=Ed & E-2 Table
3 o Table 48 7tv}. Table 344 B ofoirt 7
B2 1l total amino acid &E0] 1.3/Y =& &

Yep a9l o MAele] Al % lysine-& <F 3.0f%
9 o zkg Vehiz 1;} D78 ofn) =A% pheny-

lalanine & A &3} AR oJolst JpER R =L
amino acid &S 1/}5]-141_1, Qo] ofm wALEERE E
Eatelnl oJol7b AEA e goksbdel Hifrh A
slgich, Table 44 2 7HEA] o] glycine, glu-
tamic acid, proline, alanine¢] Efjo 2 we ofn|
E=RCE 10~20%)0 & & F Y2 ol F ob¥ el
EEinA o fiEel 1814 s}=j=E tryptophan 3} cystine
4 A LJE Molv| xfgell wistd AXTh M oF
55%¢ ettt 2 & Wz Fe A2 5%
o] &}) serine, threonine, phenylalanine, lysine, val-
ine, histidine, isolucine, methionine, »

22 o] dgEh HEl AHE

tyrosine 2] i

we A& glycine

Table. 3. Amino acid composition of snake head
and carp(dry weight)

Amino acid Snake head(mg/100g) Carp(mg/100g)
Lys 1035.5(1455. 9)® 3199.7(1393.8)*
Ris 802.8 (310.8) 1734.8 (337.6)
Arg 3232.4 (707.5) 3838.3 (768.8)
Asp 2039.5(1723. 0) 2777.5(1570 7)
Thr 1283.3 (555.9) 1455.8 (517.8)
Ser 1365.7 (403.3) 2105.1 (338.0)
Glu 5116.6(2224.9) 6325. 4(2006.7)
Pro 3502.1 (=) 4442.2 (irace)
Gly 7220.3 (732.0) 7937.4 (748.6)
Ala 3485. 3(1007. 0) 4363.6 (958.2)
Val 1022. 4 (909.9) 1243.8 (860.6)
Met 594.5 (270.9) 701.1 (387.5)
Ileu 783.4 (736.6) 1005.6 (710.1)
Leu 1832.6(1061.5) 2132.9(1182.2)
Tyr 438.6 (232.0) 547.3 (261.1)
Phe 1216.0 (531.5) 1171.6 (526.4)
Total 35378.9(12923.7) 45383.5(12628.1)

Scores in parenthesis indicate amino acid composition of
snake head and carp muscle ¢¥
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Table. 4. Amino acid composition of snake head and carp(fresh weight)

Snake head Carp
Amino acid
mg% %of total mg/gN mg% . %of total mg/gN
Lys 65.47 2 93 121.42 216.62 7.11 478. 40
His 50.73 2.27 94. 08 117. 44 3.86 259. 36
Arg 04.2) 9.14 378.88 253.85 8.53 573 87
Asp 154.18 6. 90 285.94 188. 06 6.17 415. 33
Thr 81.10 2.63 150. 41 98. 55 3.24 217.65
Ser 85. 31 3. 86 160.07 142.51 4.68 314.73
Glu 323.37 14.46 539.72 428.23 14. 06 945.74
Pro 221.33 9.60 410. 48 300.73 9.87 664. 16
Gly 456. 32 29.40 846. 23 537.36 17.64 1,186.75
Ala 220.27 9.85 408.51 295. 42 9.70 652 43 -
Val 64.61 2.89 119.83 84.61 2.78 186. 86
Met 37.57 1.68 69. 68 47. 46 1.56 104. 81
1leu 43.51 2.21 91.82 68.08 2.24 150. 35
Leu 116. 23 5.20 215 62 144. 39 C4.74 318.88
Tyr 27.72 1.24 51.41 37.05 1.22 81.82
Phe 76. 85 3.44 142.53 79.32 2.60 175.18
Total AA. 2,235.89 100 4, 146.68 3,043.68 100 6,726.32
Total Ess AA 375. 11 21.08 911. 31 739.03 24.78 1632. 13
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