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Abstract

This study was attempted to evaluate the chemical components of Aldaegu, Gadus macrocephalus,

The contents of such compounds as
The

which consumed as a salted and dried product popularly in Korea.
amino acids, nucleotides and their related compounds, fatty acids and minerals were analysed.
content of total free amino acids was 814.9 mg9% on dry basis and the major amino acids were tyrosine,
alanine, histidine, leucine, phenylalanine, lysine and valine in a decreasing order. These amino acids
were resulted as 45% of total free amino acids in Aldaegu. In the nucleotides and their related compo-
unds, inosine and hypoxanthine were the only compounds detected. The overall content of nucleotides
and their related nitrogenous compounds, free amino acid-N., ammonia-N., creatine and creatinine-N.,
was 78.6% of extractable nitrogen. Ammonia-N was the most abundant of other
In the fatty acid

and betaine-N.,
nitrogenous compounds, resulting 36.6% of extractable nitrogen from the sample.
composition of total lipid and phospholipid, polyenoic fatty acid- was abundant holding about 48%
respectively, However, higher amounts of saturated fatty acids(39.8%) were found in glycolipid, and
the predominant fatty acids in quantity were palmitic acid(Cie:o), stearic acid (Cis:o), oleic acid(Cis:1),
docosahexaenoic acid(Czz:6), eicosapentaenocic acid(Ca:s) and eicosatetraenoic  acid(Ca:q). Aldaegu
contained 27,430 ppm of sodium and the trace amount of lead and cadmium was detected, which
gave a good safety in the food sanitation aspects. It was presumed that free amino acids, ammonia,
kypoxanthine, betaine, creatine and creatinine, and minerals play an important role for the characteristics

of taste and flavgr of Aldaegu.
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Table 1. Conditions for analysis of mine_rals and heavy metals by atomic absorption
spectrophotometer
Minerals Heavy metals
Conditions K Mg Ca Na cd Cu Pb Zn
Wave length(nm) 766.5 285 422.7 589 228.6 324.6 283.2 213.8
Lamp current(mA) 20 10 10 10 8 10 10 10
En-Ex. slit(mm) 2,2 2,2 2,2 2,2 2,2 2,2 2,2 2,2
Air flow rate(1/min) 15 15 15 15 15 15 15 15
Acetylene flow rate(1/min) 3 3 3 3 3 3 3 3
Burner height(mm) 25 25 25 25 25 25 25 25
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Table 3. Contents of free amino acids in the
salted and dried cod
(moisture and salt free basis)

. . Free amino acids
Amino acids re

A.A) mg % % to total A. A
Ile 45.0 5.5
Leu 66. 6 8.2
Lys 56.2 6.9
Phe 59.0 7.2
Met 28.4 3.5
Thr 37.5 4.6
Val 53.6 6.6
His 73.8 9.1
Arg 9.2 1.1
Tau 40.5 5.0
Asp 43.9 5.4
Ser 43.8 5.4
Glu 29.5 3.6
Pro 42.6 5.2
Gly 15.1 1.9
Ala 82.8 10.2
“Cys 2.3 0.3
Tyr 85.1 10.4
Total 814.9 100.0

Table 4. Contents of nucleotides and their
related compounds in the salted and
dried cod

(umole/g, moisture and salt free basis)

ATP ADP AMP IMP HxR® Hx%

— - — — 4.93 27.96

a) inosine b) hypoxanthine

Table 5. Nitrogenous compounds in the salted
‘ and dried cod
(moisture and salt free basis)

Component mg% % to Ex-N
Ex-N 1337.8

Nucleotide-N 157.4 11.8
Free amino acid-N 109.8 8.2
Ammonia~N 490.3 36.6
TMA-N 6.7 0.5
TMAO-N trace trace
Betaine-~N 43.2 3.2
Total creatinine-N 251.3 18.8
Recovery(%) 79.1
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Table 6. Fatty acid compositions of total lipid,

neutral lipid, phospholipid and gly-
colipid separated from salted and

dried cod (area %)

Fatty acids TL NL TL GL
12:0 0.2 0.1 0.1 1.4
14:0 0.9 0.8 2.1 4.0
15:0 0.4 0.3 0.4 0.7
16:0 22.6 23.0 20.7 24,6
17:0 e.7 0.7 0.6 1.0
18:0 5.9 6.4 6.0 7.2
20:0 Lo 0.8 0.3 0.9

22:0 trace trace trace —
Total 31.7 32.1 30.2 39.8
12:1 0.1 — 0.5 0.7
14:1 0.1 tr — —
15:1 e 1 — 0.3 —
16:1 2.3 2.3 3.8 5.6
17:1 0.5 0.4 0.7 1.1
- 18:1 15. 3 15.5 13.0 20.8
20:1 1.5 1.1 1.4 5.3
22:1 0.8 0.9 1.0 —
Total 20.7 20.2 20.7 33.5
18:2 1.4 1.3 1.7 2.5
18:3 0.5 0.3 — —
20:2 C.8 0.5 1.b —
20:3 trace trace — —
20:4 5.2 4.4 5.5 3.1
20:5 11.3 13.3 . 9.0 8.5
22:2 0.4 0.3 — —_
22:3 trace trace — —
22:4 0.4 0.6 — —
225 0.6 0.5 1.0 —
22:6 27.1 26.8 29. 8 12.5
Total 47.7 48.0 48.5 26.6

TL : total lipid, NL : neutral lipid, PL : phospholipid,

GL : glycolipid
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Table 7. Contents of minerals and heavy me-
tals in the salted and dried cod

(ppm)

Components Content

Na 27, 430.24

K 7,208. 39

Ca 5, 928. 89

Mg 1, 060. 99

Cu 0. 99

Zn 14.57

Pb 1. 61

Cd 0.26
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