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On the Chemical Analysis of Amino Acid of Yellow Corvenia

Wol-Suk Cha, Chong-Kun Kim* and Youn-Soon Kim**
Dept. of chemical engineering college of engineering Chosun University *Dept. of Food Science and Technol-
ogy Agriculture high school, Iri, Chon Puk. **Dept. of Home Economics Education college of Education,
Chosun University

ABSTRACT

The contents of total amino acid and free amino acid in the protein of yellow corvenia were analysed
quantitively by HPLC.

The results were as follow ; The contents of free amino acid of yellow corvenia flesh and yellow covenia roe
were 323.0mg/100 g and 932.5mg/100 g, respectively. The contents of total amino acids of yellow corvenia
flesh and yellow covenia roe were 33,2620.0 mg/100 g and 64,861.0 mg/100 g, respectively. The contents of

essential amino acid of yellow corvenia flesh and yellow corvenia roe were 12,196.0 mg/100¢ and 13,1430

mg/100 g, respectively.
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Table 1. Operating conditions for analysis of
amino acid by HPLC.

O Detector : waters M 441 uv Detector

O Column : PICO * TAG column

O Columnsize : 3.9mm x 150mm

O Integrator : YOUNG-IN D 520 Integrator

attenuation : 128
O Mobile phase :
A: Sodium acetate 20g
TEA 600ul
Milli Q quality water 1 L
phosphoric acid  pH 6.4
ool 940ml + Acetonitrile 60ml—
filtering
B: 60% Acetonitrile
O Gradient Table

Time Flow %A %B Curve
Initial 1.0 100 0 *
10:00 1.0 54 46 5
10:50 1.0 0 100 6
11:00 1.5 0 100 6
14:00 1.5 0 100 6
14:50 1.5 100 0 6
20:50 1.5 100 0 6
21:00 1.0 100 0 6

OStandard Concentration: 0.125 gmole/ml
Olnjection amount: 10uL
OTemperature: 42

26 m filter & Fo AAES Ashald AL 50m ¢
beakerol] @1 w| 5 F&Akel| A @AE A AL pH2.
2 R4S FA4 253 2m £ S ARoHS Gl A A
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AR 1000 Aol 5 shem HPLCS 4
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Hel gle, Frhill A Feko 25 SN 46.92% 2
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Table 2. Crude oil and Crude protein Contents e
of Yellow Corvenia (%) , ——
. = Xj”ﬂll L7
Sample Yellow Yellow
Items Corvenia flesh Corvenia roe
Crude oil 3.35 3.65 a5 s B
Crude protein 46.92 67.40
#e| olo|ite) =M
2719 felops|xAbS HPLCE #4% As& Fig
1, 2, 33 o Table 3o] VelWct. Tabledo A ¥=
sheh 2o 27 4RO FoL 323.0mg S10g0lT, & TR
Z4 4% Hnl Arginineo] 138.8mg /100¢ 2 & 7}
Z ekom Glutamic acid 7} 79.5mg/ 100g, Alanine o] Fig. 2. Chromatogram of Free Amino acid in
26.7mg/100g, Aspartic acid o] 24.5mg/100g 2| o=, Yellow Corvenia flesh by HPLC.
Zrlojete] ZA$ Fekl 932.5mg/100g o] 24 F4 |
+ 29 Arginine o] 274,5mg/100g, Leucine — —
89.6mg/100g, Alanine 56.5mg/100g ¢] =02 FA1=|o] » = e w1
sl e
A1 8% felobul izl Fope] 24 2] of 2lo] 932, e ou
5mg/100g 7341 %7} 323.0mg/100g2 2 Z 7)ol zlo] 609. oo L o
5mg/100go] ©f ho] F# o} 21g-¢ o 4 glch. e ST e wom
o ?‘d Lo
P e IR G
%_ 1 7.1 L]
¥y 455" o = = v W s
2.097 C’—f b %“ o2
~
%‘ s 19n
g_ SER 3.4l 11
— Rt PP
4487 fRC 4,39 Fig. 3. Chromatogram of Free Amino acid in
e ..." j%gw - Yellow Corvenia roe by HPLC.
E W3 5316
N TR 6.4% s OI’D'{E'A'!'Q'I = X . )
— UL 6.949 279 & obn|mAke HPLC'® #-43 Asbe Fig. 4,
f MET 7an 59} Tablede] vielsivl, Tabledol| A B upel 7ro] 2
= s 7| 7k 2 b 33,260 0me/100ge] 31, 24
- %— ‘ A& B pyolineo] 6,476.0mg/100go 2 =]l uko|,
PHE 3.207 Glutamic acid7} 4,070.0mg/100g, Leucineo| 3,024.
% 0mg/100g, Aspartic acid7} 2,676, 0mg/100ge] 402 #
f—f Y5 18.247 Aslo] glowm, Z7] ojake] 79 Zokl 64,861,
e O0mg/100ge] 2 A 4+4 5 ¥o, Tyrosino]| 29.409.
Omg/100g° & 7}z vk3 pyolineo] 10, 896. 0mg/100,
Fig. 1. Amino acid chromatogram of standard phenylalanineo] 3,693.0mg/100g, Glutamic acids} 2,

agent by HPLC. 938.0mg/100g8] =08 FAJ=|o] glch, ofn|i 4l Fat
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Table 3. Composition of free Amino acid in
Yellow Corvenia (mg/100g).

Yellow Yellow
Corvenia flesh Corvenia roe

Sample
Free Amino acid

Asparatic acid 24.5 28.1
Glutamic acid 79.5 110.1
Serine 5.8 30.8
Glycine 10.4 35.6
Histidine 0.9 14.4
Arginine 138.8 274.5
Threonine 0.9 29.3
Alanine 26.7 56.5
Proline 5.2 36.7
NH; — —

Tyrosine 1.2 35.5
Valine 4.9 54.8
Methionine 4.4 22.3
Cystine 0.5 0.7
Isoleucine 3.3 42.0
Leucine 6.3 89.6
Phenylalanine 5.5 50.3
Lysine 4.2 21.1
Tryptophan — —

Total 323.0 932.5

a3 3217
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Fig. 5. Chromatogram of Total Amino acid in
Yellow Corvenia roe by HPLC.

Table 4. Composition of Total amino acid in
Yellow Corvenia (mg/ 100g).

Yellow
corvenia flesh

Yellow
corvenia roe

Sample
Total amino acid

W 5.3 ZIEETL]

40 m s
UL 6.95¢

Le 3379
PE 9255

s 14250

1. =

Fig. 4. Chromatogram of Total Amino acid in
Yellow Corvenia flesh by HPLC,

o] A%, %ol o] 2h(15) 40,510.0mg/100gel] e sled 27|
7H4-4- 33,262.0mg/100g-2 7,248.0mg/100go] of A
i Hol A& & F AT E Aojolzh(16)9) 27
613mg,7100g Rohe= WA v o] 8 Ho glLs o

Aspartic acid 2.676.0 1.740.0
Glutamic acid 4.070.0 2.938.0
Serine 1.288.0 1.912.0
Glycine 2.446.0 2.430.0
Histidine 173.0 447.0
Arginine 736.0 709.0
Threonine 1.988.0 2.027.0
Alanine 1.134.0 947.0
Proline 6.476.0 10.896.0
NH3; - —

Tyrosine 1.900.0 29.409.0
Valine 1.695.0 2.495.0
Methionine 1.003.0 300.0
Cystine 167.0 290.0
Isoleucine 1.302.0 1.824.0
Leucine 3.024.0 2.640.0
Phenylalanine 2.632.0 3.693.0
Lysine 552.0 164.0
Tryptophan — —

Total 33.262.0 64.861.0

4+ 9lrh. 22l Ress(17) Y Moore(18)5l ¢t 6N
—Hel 100Ce] vl% &2 2447 sbEa A2
Threonineo] ¢k 5,3%, Serineo] 10.5% = 22| 7} 7h2-
a]A] Cystine, Tyrosine& °F 50%, Serine2 10% 7+
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Table 5. Composition of Essential Amino acid
in Yellow Corvenia (mg/100g)

Sample

> ” Yellow Yellow

Essential amino ¢, venia flesh  Corvenia roe
acid
Threonine 1988.0 2027.0
Tryptophan - —
Valine 1635.0 2495.0
Methionine 1003.0 300.0
Isoleucine 1302.0 1824.0
Leucine 3024.0 2649.0
Phenylalanine 2632.0 3693.0
Lysine 552.0 164.0
Total 12.196.0 13.143.0
® of
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Z2712] 8l ofvxAal, F ofu|:4te
7] $8 HPLC & AHg-3ste] EelA st
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1. Zxju}b ek
3,65%0°] 1L,
o3t 1 67.40% 24 t}E o FHrte
Zrpil A0 u]£3let,

2. %] ofuliabe] F guRE x7) sH4A7) 323
0mg/100g, %7 o]zke] 932, 5mg/100ge = F7) o gho]
o ko] Ff=le] ek
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3. & opn|xale] & RS x| sRAlHs} 33,262
0mg/100g, 0.2 Z 7| ofzlo] 64,861.0mg/100go & 7|
olglo] 31,599,0mg/100ge] vl ko] & = o gieh

4. G ofojx Al g2 &7 4RI 12,196.
0mg/100g, %7] ofzle] 13,1430mg/100ge] =, 7}415.9]
ojzke] Z AminoAbel] wlweld, x7| ALK} 20.
26%, &7 ozko] 36.66%% =5k glvh
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