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< Abstract>

marcrocephlus, were analyzed by a amino acid autoanalyzer.

Leucine, lysine, valine, isoleucine and arginine were dominent amino acids in fresh cod-roe
on moisture and salt free base), lysine

extracts, and the amounts of leucine (797.3 mg%,

(577.7 mg%) and valine(487.4 mg%) were 54.9% of total free amino acids. The contents of
methionine, histidine, tyrosine and phenylanine were lower, and aspartic acid, glycine, threo-

nine, glutamic acid and serine were detected trace amount.

The free amino acids analyzed in this experiment were not changed in composition but
changed in the amounts during 80 days of the fermentation. Total free amino acids were

increased until 59 days of fermentation and than decreased gradually.



2 g7 e A - A 209 43 1982

Lysine, arginine, valine, isoleucine and leucine were abundant amino acids in the fermented

cod-roe extracts, while threonine and glutamic acid were detected trace amount after 59 days

of the fermentation.

Lysine, histidine, arginine, valine, methionine, isoleucine, leucine, glycine, aspartic acid,
threonine and serine were increased until 29 or 59 days of fermentation and than decreased

gradually. The increase of tyrosine and phenylalanine were fluctuated.

It is believed that lysine, arginine, valine, isoleucine and leucine play an important role as

taste compounds in the fermented cod-roe.
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Fig. 1. Changes of extract-N and total free
amino acid-N during the fermentat-
ion of cod-roe(moisture and salt free
base).
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Table 1. Change of moisture, ash, erude protein, crude lipid, total sugar and salt during

the fermentation of cod-roe

(/100g)

Fermenabion | Raw | 8 | 21 | 20 | 38 | 4 | s | 7w | &
Moisture 80.1 | 71.4 | 709 | 7.0 | 70.1 | 70.5 | 70.6 | 70.8 | 70.4
Ash | 18| 151 | 153 | 158 | 152 | 152 | 152 | 153 | 154
Crude Protein 16.4 | 121 | 12.4 | 125 | 133 | 129 | 127 | 127 | 130
Crude Lipid 12| ro| 09| o8| 09| o | no| 09| o9
Total Sugar 0.5 0.4 0.5 0.4 0.5 0.4 0.5 0.3 0.3
Salt Conc. L2 | 147 | 149 | 148 | 147 | 148 | 149 | 148 | 147
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Table 2. Changes in free amion acids during the fermentation (fre.) of cod-roe
(moisture and salt free base)
Fer. days Raw 29 59 80

Aar(?ildnso mg% gt;? Ngyng ! mg % z‘;tgl’ N;ng mg % an)t;? Nmg mg % th;(l) Nmg

(A.A) AA| 7| Al 7% AA| % AAl %
Lys 577.70 17.0] 110.7| 769.5 11.4] 147.4| 1114.1] 16.7| 213.5 642.0 21.4| 123.0
His 114.3 3.4 31.0 184.5 2.7] 50.0 249.0] 3.7] 67.4 129.7] 4.3 35.1
Arg 406.2| 12.0] 130.6/ 687.8 10.2] 221.2| 871.5/ 13.0f280.3] 515.5 17.1|165.8
Val 487.4| 14.4] 58.3] 600.8 8.9 71.9 814.0/ 12.2 97.4{ 405.3] 13.5/ 48.5
Met 108.3] 3.2, 10.2 114.9) 1.7] 10.8 239.4) 3.6 22.5 155.6/ 5.2 14.6
Tleu 436.3) 12.9/ 46.6] 527.1 7.8 56.3I 705.5 10.5| 75.3] 353.4! 11.7] 37.7
Leu 797.3] 23.5/ 85.1 885.4| 13.1] 94.5 1248.2 18.7( 133.2] 629.01 20.9 67.1
Tyr 204.6, 6.0 15.8 trace 134.1 2.0/ 10.3 9.7 0.3 0.8
Phe 255, 8~‘ 7.6| 21.5 213.5 3.1 16.5] 434.2 .5 36.6/ 168.6' 5.6 14.2
‘Asp trace 1251.7; 18.5{ 131.7, 32.00 0.5 3.3 trace
Gly " 287.2) 4.2 27,4 810.8 12.1] 77.2 ”
Thr ” 769.5 11.4] 90.5 trace ”
Glu 7 trace ” ”
Ser ” 474.4) 7.0/ 62.2 35.1 0.5 4.7 ”

Total 3387, 9] 100.0| 509.8 6766.3] 100.0] 980.3] 6687, 9| 100.0/1021.7] 3008.8] 100. of 506.8
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