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3= M2 Amino acide] &8 o# BhE
Hv el
o8] Eslch. Creatinee Py 9|24 Fd
wol EHL WHeR ¥H 0.3~0.8% 3
X 47%73le Creatine Phosphat®] JSEE=Z 77
7eslte) ADPel| ol Al SRS A7 2
gl Arginine® MHHEBY ol A,
Ao}, BE S 0.1~0.8% FE &AL
dom EelvlAl BEERRS &S AT ol vt
Phosphagen?] J4RE & Arginine Phosphate‘
2 fifeste] ADPe] mEeluvix] BT @
e HES Aok

Bl BRI WK shilidpe RiEMEe] #st
7l AR T @ik Rk EER K

£-3] Creatineo]1} -Arginine]

KERR BHBL KS AW

JNE™E %
558 BIKE Bhalok dhe BTl SR
of @eh. ‘

nh @4 EO| FRE ; MAKSH WEES &
P o) Be] T3 A 2BA hEoiok S 8
Hoh R ke Fopel BIE Afes)
L ofame) kel Wal S8 EEs ek Ak

KERM Hri4e
FIA B HE

FRE 2 KERS HEYe FRfe
Jhekegol. =], Aelel, WA, F, EA
@z, A%, oA, st (EA) T
o] glod WEHEEE vds & 5 9k

(=415 %)

<E-D
e F K & | RESE | k& | H | BB | sk
% ol 34.5 49.3 14.3 12.0. 0.3 1.6
d 8 @ ol 46.2 35.6 11.0 10.0 0.8 6.4
- B N E A D) 50. 0 25.0 8.0 6.0 0.02 16.98
S <l x) 30.0 0.7 19.0 18.0 — 50.3
i A % 50.0 12.0 15.0 13.5 1.0 ’ 22.0
thgd £ 1L FIHE & KEEM # o ko] zeolw] B3] EPRIHE o] 241t

HYy K& o0ek Aelet.

7h. 7ICHH0] s ol F2 A, 24, &
gio 2 FIAE T dov HHHEAE Bl
FASEE 9l

Ao AE wd R (RER)] 300,000
ton o] Aqlu] MR MMIsHE &-& 1,400
~2,600tonsl] 23l HF KGEEL o 30
% A xo]rt. ‘

o] ity F= AN (noodle)d] HER
Al FlHE 5§38 B noodle 2=,
W=, eggroll 59 o3 BT HRKS
9 R EA AR

Lh ZT7HEL 2 Wl ol & 2 FSauce

B

]
F HHe BEEKRo = glycogenst EHEH

o] B ¥uk ohjel, H, Mg I 22
<&-2> 2 Bt /i
BEEE | WEE | HE 3 B
Solid 37° BrixRefractometer
I #| 21.5Baume|Hydrometer
o 5.0% Mole Method
Total-M 1.6% Kjeldahl
x & 33.8% |AOAC(1975) Opproved
Method
) PH 5.35
" 7 5.9%
*5 Bl 18.0% |B type viscosity meter
Color Tone R=9.2 |Lovibone Colorimetel
B=15.4
i Y=26.0
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(7, &4 59 A 22) 2%, &
=, Snack 54 FIHI}.

9 % 2% F MfpE HE
Bl A e Aol

Ct. ARl M2 #HH ; ol A& el K
BazA &k g Rttt RRKE &
fadoll 2= HAERAAE 2l HEE]
#wmska o kel b AR = A&
o2 BRIA 2 Aew ¥vg gk, 2
FI%Z uwl Sauce, bisques, Chowders(Z7}
€}), Soup, Snack, Salad, Seasoningsel] {FH
= e afdE Bl FAsL vt
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135 S8 obvl e ol
o miE wINSke BN BEE o
4 ek,

nb EE EHY T2 0 9e BEeY
noodleflfio] v+ Bmke] HelA WAZe FE
¥ RAS WEstd Foz BELY e
wET 2 Aok v ohxg AR D

Bf. —f% WA o[ W ML R
= .Z‘ri MEELE o 2 A (fish cake, fishsausage
) mLsE 53 BHAY A KEAEE &
B WEE AR AERE A 0. 2

bk Bk fish cakel: olmlfifé] HE| 7}2 st} Isoleucine, Leucine, Lysine, Thre-
REsH] # Fol fish Cake jnTiel] =)o} onine, Tryptophan, Valine%e] &t}

S weie] s FIAA EHER b
=@l 4R BE oF 4 gk o9 2

o] PRELE kAl glel RRER obvl ke

53] Fffel] AT HEHE LysineftF &
BEEEAE PAAE A AR F
3 A= HhstL ek REL BREEES

{F-3 KRERESD AL W UTHEL] wiE Otn| B MBI

: B4 5 (mg/gN)

Amino acid SR (Rymapk | (B W | (A & | (AUAE
Isoleucine 387.2 334 | 317 | 428 262
Leucine 590. 9 514 j 472 \1 565 442
Lysine 781.2 7R 548 396 126
Phenylalanine 331.8 403 | 232 | 368 322
Methionine 239.7 164 266 176 78
Threonine 325.2 274 ‘ 271 ‘ 310 174
Valiue 373.3 598 | 333 | 460 262
Tryptophan — 284 ! 62 ‘ 106 69

' (A) : Quoted from : “Amino acid contents of food”(M.LOrr and B.K, Watt, 1957)
(B) : Quoted from : YW R MILEES 93 AEFKES(F.R.L 1976).
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