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= ABSTRACT =

~ Clam, Tapes japonica, has been widely used and occupies an important position in the
markets. More than thirty kinds of fermented fish and shellfish are presently available in

the markets in korea.

This study was attempted to establish the basic data for evaluating the taste compoun-

ds of the clam. The free amino acids as taste compounds during the fermentation

the clam, Tapes

Alanine (17.0 %), glycine (15.5 % ), taurine {139 %) were high in amount in the
clam and then glutamic acid, arginine, tyrosine, asparagine, lysine, threonine, serine
leucine were the next in order. Such amino acids as methionine, phenylalanine,

and cystine were low in amounts.

of

japonica, were analyzed by an amino acid autoanalyzer.

fresh
and
histidine

The total free amino acid nitrogen in the fresh clam was 45.5 % of its extract nitrogen,

During the fermentation of the clam,

the kinds of the free amino acids were the same

with the fresh samples although the amounts were changed.

It

is believed that glutamic acid, aspartic acid, glycine, alanine, lysine, and

leucine

may play an important role as the taste compounds in the fermented clam.
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1) —glarel 5 : Ko< BENEASEE o 2 |
M # L Semi-micro Kieldahl #: | $i5H5 o Soxhl-
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Table 1. Changes in the content of moisture, cru-
de protein, crude lipid, total sugar, gly-
cogen, crude ash, and salt (g /100g) and
pH during the fermentation of clam

fermentation days

Raw 30 63 90 125

Moisture 80,4 65.4 65.3 65.0 65.0
Crude protein| 11,8 9.9 9.7 9.7 9.7
Crude lipid 2.5 2.2 2.3 2.2 2.2
Total sugar 2.8 2.6 2.5 2.4 2.5
Glycogen 1.9 .5 14 1.4 1.4
Crude ash 1.0 22.0 21.3 22.2 22,5
Salt 1.4 20.9 20.4 21.0 21.0
pH 6.9 6.7 6.7 7.0 7.1
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Fig. 1. Changes of VBN and extract nitrogen{Ex
—~N) during the fermentation of clam(mo-
isture and salt free base).
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480 B¢ Hes ¥wl alanine, glycineolm =}
S0} taurine, glutamic acid ¥ arginine, tyrosine, as-
partic acid, lysine, threonine o] ™ &8o] I#K
2 A o7 serine, leucine, valine, isoleucine, phe-
nylalanine, histidine, methionine &} fHej4l o pro-
ine 2 EAA=g vk sl el W& Wl B
o] ol xfipol] ol & tZE-S ¥l Table 2 o4

B9} o] alanineo] 17.0 %, glycine o] 15.5 %,
taurine o] 13.9 %% =34 B st olu] o] 46,
490]9vh Lee'® & m5o 2579 o 2 4} ehel pr-
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TMAO, TMA & #&d &3 B =z |82
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Fig. 2. Chromatograms of authentic amino acid mixture, free amino acid from the raw clam

and clam after 63 daysfermentation.

1. Lys 2.His 3. NH; 4. Arg 5 Tau 6. Asp 7. Thr 8. Ser 9. Glu 10. Pro
11. Gly 12. Ala 13. Cys 14. Val 15. Met 16. Ileu 17. Leu 18. Tyr 19. Phe
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Fig. 3. Chonges of amino acid —N during the
fermentation of clam (moisture and salt
free base).
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obwlifigol Wt HZ-S 2w alanineo] 17.0%, gly-
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