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CHANGES IN FREE AMINQO ACIDS OF YELLOW SEA BREAM
BRANCHIOSTEGUS JAPONICUS JAPONICUS
DURING DEHYDRATION

Jin-Hwan HKa* and Eung-Ho LEE*

Yellow sea bream, Branchiostegus japonicus japonicus, has been one of the widely consumed food
fish in Jeju-Do, Korea.

This study was attempted to establish the basic data for evaluating changes of taste compounds
of the yellow sea bream during dehydration. The free amino acids were analysed by amino acid
autoanalyser.

The free amino acid composition of the raw yellow sea bream, abundant amino acids were
lysine, alanine, threonine and arginine and then taurine, serine, proline, glycine, glutamic acid,
leucine in order. Such amino acids as valine, methionine, tyrosine, isoleucine, phenylalanine
were poor in content.

The changes of free anino acid composition in the extract of the yellow sea bream during de-
hydration was not found. In the extract of dried product, lysine, alanine, glutamic acid and
arginine were dominant holding 18.4%, 14.7%, 8.0% and 7.3% of total amino acids respectively.

The amount of total free amino acids of the yellow sea bream increased to more than 1.4 times
during dehydration process, that of raw sample especially aspartic and glutamic acids increased
to more than 2.9 times and 2.1 times whereas taurine and histidine decreased ranging 40-50% of
the original content.

It is presumed that the characteristic flavor of dried yellow sea bream was attributed to such
amino acids like lysine and alanine known as sweet compounds, glutamic acid as meaty taste

and TMAOQ known as plain sweet taste.
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Table 1. Chemical composition of yellow sea bream

. Crude Crud
Moisture protein li;rn'ild € Carbohydrates Crude ash
Raw 76.9 1.0 2.3 0.9 1.4
Hot-air dried 9.6 74.7 7.1 3.1 5.7

Table 2. Free amine acid composition in the extract of yellow sea bream(on dry basis)

Amino Raw Hot-air dried
acids mgZ% ?ﬂirilntt)o;é::lids N-mg?% mg% ?mil:ot:tc%}is N-mg7%

Lys 307.1 18.9 58.8 419.0 18.4 80.3
His 19.8 1.2 5.4 11.0 0.5 3.0
Arg 126.1 7.8 40.6 167.0 7.3 53.7
Tau 94. 6 5.8 10.6 48.8 2.1 5.5
Asp 34.2 2.1 3.6 100. 8 4.4 10.6
Thr 136.0 8.4 16.0 144.9 6.4 17.0
Ser 91.0 5.6 12. 1 138.6 6.1 18.5
Glu 86.5 5.3 8.2 182.7 8.0 17. 4
Pro 89.2 5.5 10.9 104.0 4.6 12.7
Gly 88.3 5.4 16.5 107.1 4.7 20.0
Ala 224.3 13.8 35.3 333.9 14.7 52.5
Val 65.8 4.1 7.9 102. 4 4.5 12.2
Met 57.6 3.5 5.4 99.2 4.4 9.3
Ile 38.7 2.4 4.1 61.4 2.7 6.6
Leu 81.1 5.0 8.6 135.5 5.9 14.5
Tyr 45.0 2.8 3.5 67.7 3.0 5.2
Phe 39.6 2.4 3.4 52.90 2.3 4.4
NH; 113.5 93.3 135.5 111.4
Total 1624.9 100.0 250. 9 2276. 0 100.0 ' 343.4

(1738. 4) (344.2)  (2411.5) (454. 8)

( ); The figures include the amount of ammonia.
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Table 3. Nitrogenous compounds in the

extract of yellow sea bream
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Components Raw Hot-air dried
"Extract-N - 1,817.6 2,913.8
Free amino acids-N 250. 9 343.4
Ammonia-N 93.3 111. 4
TMA-N 0.4 4.2
TMAO-N 118.5 105.5
Recovered-N(%) 25.5 19. 4
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