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In this experiment, the contents of free amino acids, and nucleotides and their related compounds of
dried cod products were analyzed by amino acid autoanalyzer and HPLC.

Proline, histidine, lysine and alanine were dominant amino acids in raw extracts, having 65.49% of
total free amino acid contents, but the contents of aspartic acid, serine, isoleucine and phenylalanine
were low, and methionine, tyrosine and arginine were detected in trace amount.

In free amino acid composition of dried products, abundant amino acids were glycine, histidine,
lysine, proline and alanine. Such amino acid as aspartic acid, methionine, tyrosine and phenylalanine
were poor.

In extracts of storage sample, most free amino acids were increased in both sun dried products
and hot air dried products, and glycine, histidine, lysine, proline and alanine were abundant amino
acid, such amino acid as methionine, tyrosine and phenylalanine were poor.

In raw cod, inosine and IMP were dominant contents which 18.5, 10.0umole/g on dry base, respec-
tively, but the contents of ATP, ADP, hypoxanthine and AMP were detected less than 3.2 umole/g.
ATP and ADP were decreased while IMP, inosine and hypoxanthine were increased during drying and
storage of cod.
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Sample treatment and conditions of drying and storage.

Table 1. Conditions for HPLC analysis
of nucleotide and their related
compounds of cod muscle

Column pn-Bondapak Cys(3. 9 mm i.d. X30.0 cm)

Mobile phase 1% triethylamine phosphoric acid
(PH 6.5)

Flow rate 2.0 ml/min.

Chart speed 0.5 cm/min.
Detector UV detector (254 nm)
Temperature 40°C

chloric acid(PCA) 30 ml B 7}3le] wuhafajure] A
Az F q3XA A& Fsla o] A4t v}4] 5
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Table 2. Change of moisture, crude protein
and ash during drying and storage

of cod muscle (g/1008)

R SD SDS HA HAS

72.1 21.1 15.2 21.3 12.8
Crude protein 25.9 73.8 79.2 73.4 80.4
Ash 1.2 3.6 39 3.7 5.0

R, SD, SDS, HA, HAS: See Fig. 1.
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Table 4. Changes of nucleotide and thei
related compound in the muscle
of cod during drying and storage

(pmole/g, dry basis)

R SD SDS HA HAS

ATP 3.15 0.19 0.15 0. 64 Q.20
ADP 2.51 1.99 0. 96 1.31 1.54
AMP trace trace trace 6.45 4.50
IMp 10.03 19.75 37.60 16.05 36.62
HR* 18.52 43.00 72.54 32.18 62.60
Hy¥* 0.09 6. 83 5.05 2.57 5.49

—_——

*: inosine **: hypoxanthine
R, SD, SDS, HA, HAS: See Fig.1.
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