BERERBEHE F17TE - £35% - 1984
Korean J. Nutr. Vol. 17, No. 3, 1984

WA 2R 4459

Changes in Nucleotides and Their Related Compounds in Clam,

Tapes japonica
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=ABSTRACT =

The changes in nuclecotides and their related compounds during the fermentation of
Ciam, Tapes japonica, were analyzed by high speed liquid chromatography.

In raw Clam, dominant ADP was 7.86,umole/g on moisture and salt free base and the

content of ATP was 3.85pzmole/ g, AMP

3.71 pmolefg, hypoxanthine 0.28 #mole/g, inosine

0.15 #mole/g, respectively. But IMP was not detected in Clam

ADP, ATP and AMP decreased while

inosine and hypoxanthine incraesed by twenty

two times and thirty there times respectively, after 63 days fermentation, when compared
with raw samples. TMA -N increased while TMAO-N decreased during the fermentation
The amount of TMAOQ nitrogen in 63 days fermented Clam was 66.0mg% on moisture and

salt free base,

It was belived that inosine, hypoxanthine and TMAO play an important role as flav-

our compounds in fermented Clam.
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Fig. 1. Procedure and apparatus for decoloration
and desalting of fermented clam.
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Fig. 2. (a) Elution diagram of nucleotides and _their related compounds
in the mixture of authentics, raw clam and clam after 63 day
fermentation.

{b) Rechromatography for separation of HxR and Hx in the mix-
ture of authertics, raw clam and clam after 63 day fermentat-
ion.
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Fig. 4. Thin-layer chromatograms of nucleotides and their realated compounds of fermented clam.
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Fig. 5. Changes of amino acid - N, TMAO-N and

TMA -N during the fermentation of clam
(moisture and salt free base).
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Table 2. Changes in nitrogenous compounds of the extract during the fermentation of clam

( moisture and salt free base)

Fermentation days

Raw
Component 30 63 90 125

mg% KON me% pfy me%  plN me%  giN me%  gloN
Extract - N 2368.8 6695.7 7019.0 6551.2 6483.4
Amino acid-N 877.7 37.1  2805.5 41.9 39095 55.7  3509.5 53.6 2380.1 43.7
Ammonia - N 73.4 3.1 665.6 9.9 706.0 10.1 759.2 11.6 800.2 12.3
TMAO-N 122.7 5.2 89.2 1.3 66.0 0.9 40.2 0.6 10.0 0.2
TMA -N 3.0 0.1 9.3 0.1 23.1 0.3 28.2 0.4 40.1 0.6
Recovered - N 45.5 53.2 67.0 66.2 56.8
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