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Boiled-dried anchovy is one of nation-widely consumed dried fish foods in Korea. In this study,
the taste compounds including nucleotides and their related compounds, free amino acids, trimeth-
ylamine oxide and total creatinine were analyzed, and their roles in tasting activity were investi-
gated.

IMP content in large size, middle size, small size and least size boiled-dried anchovy was 22.7
pmole/g, 18.6 4 mole/g, 20.3 umole/g and 4.0 pmole/g, respectively, and the ratio of IMP to the total
nucleotides and their related compounds in each sample was 55.0%, 51.1%, 69.1% and 47.0%,
respectively.

In the free amino acid composition of the four size groups of boiled-dried anchovy, abundant
amino acids were histidine, lysine, alanine and proline, and the sum of these amino acids occupied
69.09%, 67.7%. 66.8% and 45.9% of the total free amino acid in each sample, respectively. Among
these, histidine was the most dominant in all samples amounting to 589.0 mg/100¢ in lage size,
373.9 mg/100g in middle size, 437.8 mg/100g in small size and 101.0 mg/100¢ in least size, while aspar—
tic acid and methionine were poor in content.

Among the organic bases, total creatinine was abundant, and its nitrogen content ranged from 21% to
3995 of the total extractive nitogen.

From the results of omission test, the taste-active compounds of the boiled-dried anchovy are

assumed to be IMP and free amino acids.
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Table 1. Size of boiled-dried anchovy used as

the sample
Size Av;;;ée' _l;(_)dy> 7 A—v:sx:z:g_e b_c;tgr-_
length (em) weight (&)
Large size 9.02 3.56
Middle size 6.35 0.92
Small Size 4.42 0.26
Least size 2.15 0.04
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Table 2. Chemical composition of boiled-dried
anchovy (&/1002)

Crude Crude

Carbohy-
protein lipid Ash

Size Moisture drate

i‘igrege 2.8 574 9.9 10,9 1.0
g{zigdle 18.2  63.6 47 126 0.8
Small 553 502 45 9.8 1.3
Least 306 49.4 6.5 128 0.8

2. BEHBDES &%
vted 2o HREMBEY %L Table 33 2+

Table 3. Contents of acid soluble nucleotides
and their related compounds in
dried-boiled anchovy muscle

(kmole/g, dry basis)

Nucleotides and

eirTefed ™ Tage Jdle Small
ATP 1.9 1.3 1.4 1.1
ADP 2.1 1.9 2.3 1.0
AMT 2.7 8.2 3.1 2.9
IMP 22.7 18.8 20.3 4.0
Inosine 2.0 0.4 trace trace
Hypoxanthine 9.9 6.3 2.3 0.5

g A% wHE Higozw IMPEske 22.7
pmole/g2 A 7FAF ®ora t}-&o] hypoxanthine,
AMP, inosine, ATP J[felgl oy £+.& IMP &=}
o] 18.8 #mole/go = 7} ¥skx AMP ¥ hypoxan-
thine2 77+ 8.2#mole/g, 6.3 #mole/g Z A vl A
2& Polgiel. 4d-2 IMP ko] 20. 34mole/gol
gl on, inosine-& EA o] E3slgdct. A€ % IMP &
Zo] 4.0 #mole/g2 A 74AF wotel. A HRR
MBmETES A8, 53, £49, Ad¢2z 2
ko] By o] B3] 2E A2t IMP gheke] £&f%
BB EY 50~80%% A=A stH et o] &hxto] IMP
geFo] =& A2 AMP deaminased] fEhe] 7 st
a ATP HBER®AA4 471 AMPsr 2 IMPz 4
fAsted Wl Aol A KB o Foldtn &
e}, olm AFL EHEWY e Fo] HHK
B &8 IMP/L EfE0 9 R A &BS
=z IMPAE Fdsle BERE A3z, 919
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Table 4. Contents of free amino acids in the extractives of boiled-dried anchovy (dry basis)

Lage size Middle size Small size Least size
0y %R AN-me% T R0 Nomagy (& KR4 Nomags W X 0N Nemen
Lys 78.2 6.9 15.0 87.2 9.5 16.7 53.2 5.6 10.2 58.1 9.8 11.1
His 589.0 52.1 159.5 373.9 40.7 101.3 437.8 46.4 118.6 101.¢9 17.0 27.3
Arg 22.8 2.0 7.3 8.7 0.9 2.8 16.3 1.7 5.3 22.3 3.7 7.2
Tau 20.7 1.8 2.5 25.9 2.8 2.9 14.4 1.5 1.6 21.6 3.6 2.4
Asp 9.6 0.9 1.0 6.5 0.7 0.7 16.8 1.8 1.8 6.9 1.2 0.7
Thr 25.1 2.2 3.0 36.1 3.9 4.2 37.4 4.0 4.4 29.8 5.0 3.5
Ser 24,9 2.2 3.3 23.1 2.5 3.1 32.1 3.4 4.3 22.5 3.8 3.C
Glu 36.3 3.2 3.5 28.4 3.1 2.7 63.7 6.8 6.0 36.5 6.1 3.5
Pro 27.2 2.4 3.3 75.8 8.2 9.2 59.2 6.3 7.2 65.6 11.0 8.0
Gly 34. 4 3.1 6.4 40.0 4.4 7.5 41.7 4.4 7.8 22.6 3.8 4.2
Ala 90.0 8.0 14.2  67.5 7.3 10.6 78.1 8.3 12.3 43.2 7.3 6.8
Val 37.8 3.4 4.5 30.0 3.3 3.6 21.3 2.3 2.6 27.9 4.7 3.3
Met 3.8 0.3 0.4 3.8 0.4 0.4 5.8 0.6 0.6 9.8 1.6 0.9
Ile 24.5 2.2 2.6 2.2 2.3 2.3 12.4 1.3 1.3 22.3 3.7 2.4
Leu 61.1 5.4 6.5 46.0 5.0 4.9 24.9 2.6 2.7 42.2 7.1 4.5
Tyr 23.0 2.0 1.8 25.3 2.8 2.0 14.4 1.5 1.1 27.8 4.7 2.2
Phe 21.1 1.9 1.8 20.2 2.2 1.7 14. 4 1.5 1.2 34.6 5.8 2.9
(NHp) (18.5) (15.2) (6.0) (4.9 (20.4) (16.8)  (6.2) (5.1)
Total 1129.5 919.6 943.9 594.7
A A, (1148.0) (925. 6) (964. 3) (600. 9)
Total A.A.-N 236. 6 177.3 189.0 93.9
(288. 6) (182.2) (205. 8) (99.0)

( ) :include NH,.

EF IMPe #o] ig REhie] ot
A7 ATl & 4 9ok IMPY Bfko] v}
X AL flavor qualityd] x5 o= Hol uutd]
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A EtA
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1129.5mg/100g2 4 71 wokom ™ .S 594.7 mg/
100g2.4 7k Hglet. vh &2 2] o f2) obnl =AY
2ko] 7} B2 A& histidineo]® 2 ¢}-8-0] lysine,
alanine, proline o] ¢ 3, aspartic acid, methion~
ine, tyrosine % arginine -& of-$ Aglch, B3 I
o] k& histidine, lysine, alanine, proline2 =+
7+ 17,0~52.1 mg/100 g, 6.9~9.8mg/100g, 5.6~
8.0mg/100 g, 2.4~11.0 mg/100 g 4] o] & greko]
Aotul i Atel] cfsled i, FH, £% W AHo] 7
7+ 69.0%, 65.7%, 66.8%, 45.9 % & =314 ).
o]y wEEale A= HHEY olvl:Ale] &
3] ol A -fe]obm| :ate] W HEL ARsh gloh.

KREEH BEAE Bl AL B =t
ZA o2z goa d8A A f obr A
o= FAES] TRl Hel & FF9  olulwAle]
A obel mAte] wldbg AA e dTAR B
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Table 5. Contents of nitrogenous compounds in the extractives of boiled-dried anchovy

(dry basis)

Large size Middle size Small size Least size

Component mg/100g %x_t& mg/100g I?x—tgl mg/100g I?x—tﬁ mg/100g ;:Axf&
Extractives-N 1502, 1 1378.1 1396.0 1320.5

Free amino acid-N 236.6 15.8 177.3 12.9 189.0 13.5 93.9 7.1
Ammonia-N 15.2 1.0 4.9 0.4 16. 8 1.2 5.1 0.4
TMA-N 4.9 0.3 3.1 0.2 12.9 1.0 2.8 0.2
TMAO-N 2.7 0.2 2.5 0.2 2.4 0.2 2.5 0.2
Total creatinine-N 510. 8 34.0 496. 1 36.0 546.3 39.1 278.5 21.1
Nucleotide-N 240.9 16.0 222, 4 16.1 174.5 12.5 60. 4 4.6
Recovered-N 67.3 65.8 67.5 33.6
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Table 6. Results of omission test with middle size group of boiled-dried anchovy

Sample Score* Average
A 3 5 5 5 5 5 5 5 5 ‘5 5 5 5
B 4 3 3 3 3 3 2 3 3 4 3 3 3.1
C 3 2 3 4 2 3 3 3 2 4 3 2 2.8
D 2 1 1 2 1 2 2 1 1 2 2 1 1.5

* 5 : the tests of original broth 0: tasteless

A : The broth were prepared from the meat of boiled-dried anchovy.
B : The broth was introduced onto the column of Dowex 1X8(Formic form) to eliminate nucleo-

tide and their related compounds.

C : The broth was poured onto the column of Amberlite IR-120(H* form) to eliminate amino acid.
D : Amino acid and nucleotide and their related compounds were eliminated as above.

2§ AR stg ow creatinine d4&E )T AR
A 2.5% olstglrtn Emgul glwh
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