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Abstract

The compositions of total and free amino acids in parts of Omija were investigated.

The most abundant amino acids in fruits, endocarps, and seeds were arginine (50.80%), lysine (14.37%), glutamic

acid (14.22%), respectively.

Since the amino acid scores of fruits, endocarps, and seeds were 9.4, 11.9, and 16.7, respectively, the limiting

amino acid of each part were S-compound amino acids. In the composition of free amino acids, contents of lysine

were highest one such as 51.78, 57.00 and 32.88% in fruits, endocarps and seeds, respectively. The contents of

histidine from free amino acids were 23.62% in fruits, 22.37% in endocarps, and 26.41% in seeds.
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Table 1. Operating conditions of amino acid analyzer

Model

Column

LKB 4150 Alpha
UltraPac-2-Cation exchange
resin (1lgm+2um)

220 mm

Buffer 30 bar
Ninhydrin 16 bar

Resin bed length
Operating pressure

Frow rate Buffer 40 mi/hr
Ninhydrin 25 mi/hr

Pump setting Buffer 15
Ninhydrin 9.5

Buffer solution
Buffer change

pH 3.20, pH 4.25, pH 10.0
12.5 min, 28 min, 15 min,
3 min, 26 min

Column temperature : 50°C

Reaction bath temp. : 80°C

Chart speed ;5 mm/min

Analyzing time 90 min

Table 2. Total Amino acids contents in fruits of omija

(Dry base)
Amino Acids mg/100g mg/Ng
Aspartic acid 281 165.8
Threonine* 118 69.6
Serine 196 115.7
Glutamic acid 408 240.8
Proline 161 95.0
Glycine 288 170.0
Alanine 164 96.8
Cystine* 8 4.7
Valine* 187 110.4
Methionine* 27 15.9
Isoleucine* 142 83.8
Leucine* 212 125.1
Tyrosine* 87 51.3
Phenylalanine* 111 65.5
Histidine 145 85.6
Tryptophane* 238 140.5
Lysine* 238 140.5
Arginine 3109 1834.9
Total A.A. 6120 3611.9
T.E.AA** 1368 807.3

*Essential amino acids **Total essential amino acids
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Table 3. Total Amino acids contents in endocarps of

omija
(Dry base)

Amino Acids mg/100g mg/Ng
Aspartic acid 138 225.2
Threonine* 64 104.4
Serine 80 130.5
Glutamic acid 142 231.7
Proline 55 89.8
Glycine 156 254.6
Alanine 79 128.9
Cystine* - -

Valine* 95 155.0
Methionine* 16 26.1
Isoleucine* 60 97.9
Leucine* 58 94.6
Tyrosine* 36 58.7
Phenylalanine* 39 63.6
Histidine 118 192.6
Tryptophane* 154 251.3
Lysine* 238 388.4
Arginine 128 208.9
Total A.A. 1656 2702.2
T.EAA** 760 1432.6

~None detected *Essential amino acids

**Total essential amino acids
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Table 4. Total Amino acids contents in seeds of omija
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Table 6. Free amino acids contents in parts of omija

(Dry base) (ug/100g, Dry base)

Amino Acids mg/100g mg/Ng . \Rarts Fruits Endocarps  Seeds
Aspartic acid 51 19.6 Amino acids

Threonine* 211 81.0 Aspartic acid 873 934 972
Serine 359 137.8 Threonine* 110 - 492
Glutamic acid 777 298.1 Serine 496 321 1652
Proline 329 126.2 Glutamic acid 1101 + 2323
Glycine 505 193.8 Proline - - -
Alanine 312 119.7 Glycine 325 308 354
Cystine* 40 15.3 Alanine 596 283 920
Valine* 338 129.7 Cystine* - - -
Methionine* 56 21.5 Valine* 2075 1303 993
Isoleucine* 274 105.1 Methionine* - - -
Leucine* 381 146.2 Isoleucine* - - +
Tyrosine* 163 62.5 Leucine* - - 203
Phenylalanine* 202 7.5 Tyrosine* - - -
Histidine 202 71.5 Phenylalanine* - - -
Tryptophane* 410 157.3 Histidine 7493 6827 5953
Lysine* 239 91.7 Tryptophane* 2224 1135 1658
Arginine 615 236.0 Lysine* 16423 14729 8748
Total A A. 5464 2096.5 Arginine - - 2840
T.E.AA* 2314 887.8 Total amino acid 31716 25840 26608

*Essential amino acids **Total essential amino acids

Table 5. Amino acid score in fuits, endocarps and seeds

of omija
(Dry base)
Parts Limiting Amino Acid Amino acid
score
Fruits S-compound amino acid 9.4
Endocarps  S-compound amino acid 11.9
Seeds S-compound amino acid 16.7
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