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Abstract

We have examined to evaluate the taste compounds of damchi-jeotguk(concent-
rated sea mussel extract) which is a kind of traditional processed sea food in Ko-
rea. The contents of such compounds as free amino acids, nucleotides their and
related compounds, non-volatile organic acid and fatty acid composition were an-
alyzed. The content of total free amino acids was 10520.5 g/100 g on dry basis
and the major ones were glycine, arginine, aspartic acid and glutamic acid. These
amino acids were resulted as 55.7%- of total free amino acids in damchi-jeotguk.
Hypoxanthine was the highest contemt{8.77 ¢ mole/g, dry basis) of nucleotides and
their related compounds. Free amino acid- N was the most abundant, resulting
53.3% of extractive nitrogen which was 3490.2 mg/100 g on dry basis and next
ammonia— N, nucleotide-N and TMAOQO-N in order. The major non-volatile org-
anic in damchi-jeotguk were succinic acid(125.5 mg/100 g, dry basis) and lactic
acid 91.9 mg/100 g, dry basis). In the fatty acid composition of total lipid, poly-
enoic acid was abundant holding 45.5% . The major fatty acids were 16:0, 18:
2, 22:6, 18:1 and 20:5 It was cencluded from the omission test and chemical
analysis that the major taste compousds of damchi-jeotguk were free amino acids
and non-volatile organic acids.
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(Table 1) Proximate composition, sa-
linity, VBN(volatile basic
nitrogen), amino- N(NH,-
N) and pH in the concentr-
ated sea mussel extract

(g/100 g)
Component Content
Moisture 59.6
Crude protein 18.2
Crude lipid 0.7
Crude ash 10.5
Carbohydrate 9.4
Salinity 8.8
VBN(mg/100 g) 89.4
NH,- N(mg/100 g) 157.3
pH 5.78
(Table 2> Contents of free amino acids

in the concentrated sea mu-
ssel extract(moisture and
salt free basis)

in total -m
foeia | me/ioog | % 10 ot Moo g/
Lys 666. 1 6.3 127.6
His 539.9 5.1 146.2
Arg 1,834.2 17.4 589.9
Tau 201.1 2.8 32.6
Asp 1,150.0 10.9 121.1
Thr 314.6 3.0 37.0
Ser 663.9 6.3 88.5
Glu 768.7 7.3 73.2
Gly 2,115.8 20.1 394.8
Ala 700.9 6.7 110.2
Cys trace - -
Val 169.0 1.6 20.2
Met 214.2 2.1 20.1
Ile 202. 8 1.9 21.7
Leu 133.9 1.3 14.3
Tyr 280.4 2.7 21.7
Phe 475.0 4.5 40.3
Total 10,520.5 100.0 1,859.4

2% q4Ege ¥ ez Yo

HMUHEE  FAAT  Ha4HAFA
g2 Table 3 3 zc}, hypoxanthine o] 7
Eer|Fo g 877 ¢ mole/g o2 4 74 gk
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Contents of nucleotides and
their related compounds in
the sea mussel extract

(¢ mole/g, moisture and salt free basis)

(Table 3)

ATP| ADP | AMP | IMP | HxR®* Hx?

- 6:08 | 547 | 2.09 5.70 8.77

a) Inosine b) Hypoxanthine
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(Table 4> Nitrogenous compounds in
the concentrated sea mussel
extract(moisture and salt
free basis)

Component mg/100g | % to Ex- N

Ex- N 3,490.2

Free amino acid- N 1,859.4 53.3
Ammonia- N 266.9 7.6
Nucleotide- N 174.3 5.0
TMAO-N 71. 1 2.0
TMA-N 6.2 0.2
Betaine- N 56.8 1.6
Total creatinine- N 68.5 2.0
Recovery (%) 71.7
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(Table 5> Non-volatile organic acid
contents of concentrated sea
mussel extract

(mg/100 g, moisture and salt free basis)

Organic acid Content
Lactic acid 91.9(34.7)"
Oxalic acid 4.0( 1.5)
Fumaric acid 2.4( 0.9)
Succinic acid 125.5(47.5)
Malic acid 7.6( 2.9)
a- Ketoglutaric acid 23.2( 8.8)
Citric acid 9.9( 3.7)
Total 264.5(100.0)

a) % to total non- volatile organic acid
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(Table 6> Fatty acid composition of
concentrated sea mussel ex-

P

tract
{area %)
Fatty acid Composition
12: 0 0.9
14: 0 3.8
15: 0 0.9
16: 0 18.0
18: 0 5.1
20: 0 0.5
22: 0 3.8
Saturates 33.0
16: 1 4.2
17:1 0.7
18: 1 11.4
20: 1 5.2
Monoenes 21.5
18: 2 14.1
18: 3 5.8
18: 4 0.1
20 : 4 4.6
20: 5 8.2
22: 2 0.8
22: 4 0.6
22:5 1.1
22: 6 10.2
Polyenes 45.5

o] 45.5%, T 3h4ke] 33.0% I T4l
21.5% 24 E2d4te] 7H3 Wi FLF
Az Ak 16:0(18.0%), 18:2(14.1%),
22:6(10.2%), 18:1(11.4%) = 20:5(8.2
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(Table 7> Least significant difference
(LSD) test of the taste eva-
luation by omission test in
the concentrated sea mussel

extract
Sample* 2’23?: | LSD
H 3.0
C 4.1
B 2.9
E 9 4 e ke
A a2
E 2.1 — .
D LT i
L4 1

* H : The original broth
C : The broth from which nucleotides
were eliminated
B : The broth from which non- volatile
organic acid were eliminated
F : The broth from which non- volatile
organic acid and nucleotides were
eliminated
A : The broth from which amino acid
were eliminated
E : The broth from which amino acid
and nucleotides were eliminated
D : The broth from which amino acid
and non- volatile organic acid were
eliminated
G : The broth from which amino acid,
non- volatile organic acid and nuc-
leotides were eliminated
*% Insignificant at the 5% level
*%* Insignificant at the 1% level
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