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To develop cheaper and safer natural antioxidative substance instead of synthesized ones, the

extract of skipjack meat was examined for the antioxidative effects and factors.
Amino-N of skipjack meat extract was 15.3mg/100g, and the extract apparently showed inhibi-
tory effect on the oxidation of methyl linoleate. Antioxidative activity of extract revealed a tendan-

cy to reduce slightly in proportion to hydrolyzing. When extract was dialyzed in distilled water,

the outer fraction had a strong inhibitory effect on the oxidation of methyl linoleate, while the

inner fraction showed no effect. From the omission test and chemical analysis, the major antioxida-

tive factors of skipjack meat extract were amino acids such as anserine, histidine, carnosine and

alanine. As well nucleotides such as AMP, hypoxanthine seemed to act an auxiliary role in antioxi-

dative effect of that.
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Fig. 1. High performance liquid chromatogram of
ATP and its related compounds of standard
mixture.

Column : u-Bondapak Cig (30cm x 3. 9mm)
Eluent : 0.04 M KH,P0,4:0.06 M K,HPO4
(pH 7.5)

Flow rate : 0.8mi/min

Detector : UV 254nm

Temperature : 30°C
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Table 1. Changes in NH,-N of skipjack meat
extract corresponding to HCI hyd-

rolysis time (mg/100g2)
Sample No.
A B C
Hydrolysis time(krs) 0 30 50
NH>-N 15.3 18.5 28.0
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Fig. 2. Effects of skipjack meat extract on oxida-
tion of methyl linoleate during storage at
35°C.
A,B,C:

refer to the comment in Table 1.
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Fig. 3. Effects of skipjack meat extract on oxida-
tion of methyl linoleate during storage at

35°C.
A,B,C: refer to the comment in Table 1.
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Fig. 4. Effects of dialyzed outer fraction and inner
fraction of skipjack meat extract on oxida-
tion of methyl linoleate during storage
at 35°C.
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Fig. 5. Effects of amino acids, nucleotides of
skipjack meat extract on oxidation of me-
thyl linoleate during storage at 35°C.
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Fig. 6. Effects of amino acids, nucleotides of skip-

jack meat extract on oxidation of methyl
linoleate during storage at 35°C.
A,B,C: refer to the comment in Fig.5.

Table 2. Contents of amino acids, nucleotides
and TMAO of skipjack meat extract
(mg/100g)
Amino acids and related compounds

Phosphoserine 1.9 (0.3>2
Taurine 63.8 (11.9)
Phosphoethanolamine 1.5 (0.3)
Urea 5.6 (1.0)
Aspartic acid 0.7 (0.1
Hydroxyproline trace
Threonine 3.8 (0.7
Serine 0.5 (0.1
Glutamic acid 6.6 (1.2)
a~Aminoadipic acid 0.4 (0.1
Proline 4.5 (0.9
Glycine 6.5 (1.2)
Alanine 20.3 (3.8)
a-Aminobutyric acid 0.6 (0.1)
Valine 5.7 (1.1
Cystine trace
Methionine 4.8 (0.9
DL-Allocysthathion 0.8 (0.2)
Isoleucine 3.3 (0.6)
Leucine 8.3 (1.6)
Tyrosine 4.0 (0.7
Phenylalanine 4.4 (0.8)
B-~Aminoisobutyric acid 0.7 (0.1)
Ethanolamine 0.3 (0.1)
Ammonia 4.7 (0.9
DL-Allohydroxylysine trace
Ornithine 1.5 (0.3)
Lysine 1.1 (0.2)
Histidine 133.4 (24.9)
3-Methylhistidine trace
Anserine 200.3 (37.4)
Carnosine 41.7 (7.8
Arginine 3.1 (0.6)
Total 533.5(100.0)
Nucleotides and their related compounds
ATP -
ADP 3.4 (0.6)
AMP 51.7 (8.8)
IMP 267.8 (45.3)
Inosine 244.9 (41.5)
Hypoxanthine 17.2 (2.9
Total 590.8(100.0)
TMAQ 5.8

a) g to total content
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