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Abstract

To investigate the difference of palate between Korean and Japanese people, we analyzed oligopeptide,
free amino acids, 5'-ribonucleotides and free sugars of salted preserves from Korea and Japan. The salted
preserves from Korea were grouped into 3 classes, “Food Market (Korea)”, “Side Dish (Korea)”, “Bottled
(Korea)”. The “Side Dish (Korea)” and the “Bottled (Korea)” type are made by adding to the “Food Market
(Korea)” seasonings, red pepper or other food materials. The salted preserves from Japan were bottled goods
purchased at food stores, and they were classified as “Bottled (Japan)”. The results were as follows: (1)
Sodium chloride was 23.2% in the “Food Market (Korea)”- type, 144% in the “Side Dish (korea)”, 7.1%
in the “Bottled (Korea)” and 5.8% in the “Bottled (Japan)”, respectively. (2) The “Food Market (Korea)”
didn’t contain free sugars. but all the other salted preserves contained 3,500~6,500 mg free sugars/100g.
(3) None of the salted preserves contained 5'IMP or 5’'GMP. (4) The main free amino acids of the “Side
Dish (IKorea)” were glutamic acid, leucine and alanine, but the “Bottled (Japan)” contained an extremely
high amount of glutamic acid.
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Table 1. The list of analysed salted preserves and their approximate

Sample Collected place Collected area pH NaCl(%) Protein(%)

1) Anchovy Food narket Kumsan, Korea 521 237 133

2) Croaker Food narket Kumsan, Korea 5.76 233 13.1

3) Hairtail Food narket Kumsan, Korea 5.05 233 16.5

4) Internal organs Food narket Kumsan, Korea 5.30 26.9 25
of hairtail

5) Dvary of alaska Food narket Kumsan, Korea 540 209 184
pollack

6) Opossum shrimps Food narket Kumsan, Korea 6.64 20.2 6.1

7) Foyams squid Food narket Kumsan, Korea 6.05 243 11.7

8) Big-eyed Food narket Kumsan, Korea 5.63 233 12.3
herring
Averaget SD - - 5.63+ 0.52 23.2%+2.05 13.0+ 3.19

9) Fresh-water Domestic Kohung, Korea 6.81 16.1 59
shrimp(1)

10) Fresh-water Domestic Kohung, Korea 777 20.9 7.6
shrimp(1) .

11) Internal organs Domestic Kimje, Korea 5.05 10.4 9.9
of hairtail

12) Oppossum shrimps Domestic Kimje, Korea 6.09 124 85
and sweet pepper

13) Big-eyed herring Domestic Kimje, Korea 5.63 12.1 6.5
Average+ SD - - 6.27% 1.06 144+ 4.20 7.7+ 1.63

14) Ovary of alaska Food store Seoul, Korea 571 6.5 15.2
poliack

15) Squid Food store Seoul, Korea 5.36 74 126

16) Arkshell Food store Seoul, Korea 498 76 89

17) Arkshelt and Food store Seoul, Korea . 4.40 6.4 54
red-pepper

18) Smalt shell Food store Seoul, Korea 5.14 83 10.3

19) Sea urchin Food store Seoul, Korea 4.80 6.6 73
Average+ SD - — 507+ 045 7.1+ 0.76 10.0+ 3.58

20) Octopns Food store Tokyo, Japen 5.61 3.2 11.1

21) Shrimp(1) Food store Tokyo, Japen 6.42 414 11.3

22) Shrimp(2) Food store Tokyo, Japen 6.21 49 145

23) Squid Food store Tokyo, Japen 5.78 35 124

24) Tunas Food store Tokyo, Japen 4.99 7.2 8.3
Average+ SD - — 580C 0.56 58+ 251 115+ 225

Samples (1)~(8) were purchased directly at food market in Kumsan, Korea with a member of our research
group for study on dietary food culture between Korea and Japan, and those are used as materials of salted
preserved which are eaten in bones as side dish. Samples (9)~(13) are side dishes eaten at homes in Kimje
and Kohung when we traveled in Korea for study on Korean dietary cultare. Samples (14)~(19) are bottled
goods which were purchased at several food stores in Seoul. Samples (20)~(24) are bottled goods which were
purdased at several food stores in Tokyo.

SD: Standard deviation.
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Table 2.Free sugars and 5'IMP and 5-GMP content in salted preserves

Salted preserves

Free sugar (mg/100g)

5-RNT (mg/100g)

Fructose Glucose Sucrose Total 5-IMP 5-GMP
Food market (Korea) 0 0 0 0 0 0
Side dish (Korea) 257+ 221.1 258+ 1802 3,177+29474 3,681+ 3,009.6 0 0
Bottled (Korea) 359+ 302.7 3,671+ 1,7126 2484123361 6,513+ 2,367.1 0 0
Bottled (Japan) 240+ 276.0 1,863+ 1,6846 1,283+ 17972 3,368+ 2,224.0 0 0

Food market (Korea): Salted preserves purchased at food market in Koreca decribed in Table 1, samples 1~8.
Side dish (Korea): Salted preserves collected at homes in Korea decribed in Table 1, samples 9~13.
Bottled (Korea): Salted preserves purchased at Korean food stores decribed in Table 1, samples 14~19.
Bottled (Japan): Salted preserves purchased at Japanese food stores decribed in Table 1. samples 20~24.
5-RNT: 5'-Ribonucleotide, 5-IMP: 5'-Inosinic acid. 5'-GMP: 5'-Guanylic acid. SD: Standard deviation.

Table 3. Free Amino acid Composition of salted preserves

(% on Total FASS)

Amino acid v Salted preserves
Food market (Korea) Side dish (Korea) Bottled (Korea) Bottled (Japan)
Sample number 8 6 5

1) Aspartic acid 6.6+28 56+ 2.2 70+ 1.6 46+ 24
2) Threonine 49+0.7 41+ 2.0 49+ 15 27+ 11
3) Serine 25+ 16 23+ 20 41+ 15 25+ 09
4) Glutamic acid 185+ /5.8 29.2+13.8 38.7+ 149 455+ 155
5) Proline 45+ 44 56+ 4.8 14+ 33 7.6+ 58
6) Glycine 36+1.1 45+ 16 48+ 24 43+ 21
7) Alanine 94+ 18 86+ 25 85+ 4.2 45 11
8) Cystine - - - -

9) Valine 75+ 16 62+ 19 40%+ 15 31+ 13
10) Methionine 3627 2.1+ 12 0.7+ 12 1.8+ 1.2
11) Heucine 6.6+ 14 45+ 22 37t 15 27+ 15
12) Leucine 119+ 20 93+ 2.7 75t 22 53+ 24
13) Tyrosine 3.0+12 31+ 17 13+ 21 25+ 14
14) Phenylalanine 54+ 14 42+ 18 38+ 12 28+ 08
15) Lysine 8.8+32 63+ 23 50+ 20 48+ 15
16) Histidine 15+ 18 15+ 09 06+ 08 09+ 03
17) Arginine 1.5+ 23 26+ 2.7 41+ 19 44+ 19
Total FAAS (mg/100g) = 4,844+ 1,4124 3,111+ 1460.6 998+ 498.7 1,507+ 644.9

Salted preseves are same to them in Table 2. FAAS: Free amino acid, Each amino acid is the ratio against
Total FAAS and each value is Averagex SD. SD: Standard deviation.
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