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A Study of Exploiting Raw Material of Seasoning
by Using Fish and Shells

1. On Composition of Seasoning Material in Cooking By-product

Woo-Jun KM, Tae-Jin BAE, Jong-Duck CHOI,
Ji-Hyun CHOI and Myung-Ho AHN
Department of Food Science and Technology, Yosu National University,
Yosu 550-749, Korea
*Department of Food Science and Technology, Tong-Yeong National Fisheries College,
Chungmu 650-160, Korea

The possibility of shellfish utilization of juice as seasoning materials was examined
through the analyzing proximate compositions and N-containing materials.

The amounts of the sucking liquid wastes were estimated as 58,819 tons for oyster, 764
tons for pen-shell, 604 tons for cockle and 3,896 tons for blue-mussel from 1985 to 1990
in Korea. Water contents ranged from 95.2 to 97.4% and crude protein level was 1.0~14
%. Taurine was the most abundant nitrogenous compound(40~56%) in extracts, and
glycine(104~36.1%), alanine(4.8~8.6%) and glutamic acid(3.1~53%) followed. More
than 40% of ADP and AMP as mucleotide were contained in all shellfish samples but pen-
shell and cockle had 20% of inosine, also. Glycinebetaine was present in corcentrations
of 139.8mg/g in oyster and 455~61.9mg/100g in pen-shell, cockle and blue-mussel. Total
creatinine and trimethylamine oxide levels were 30.4~59.1mg/100g and 0.82~47.2mg/100g,

respectively.
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Table. 1 Shell fish catches and cooking by-products

Oyster Pen-shell Cockle n]i]llslgél

wild 15152 15299 3,021 5,749

(8626)  (6,256)

culture 235,276 98 9,759

(114) (48239)

Total catches 251428 15299 3,119 15,506

(288,078) (9,774)  (54,495)

Total amount 21,790 764 604 1,395
of cooking

by-product (24,966) (1,954) (3841
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Table. 2 Proximate compositions, salinity and pH of
cooking by-products

(g/1002)
Oyster Pen-shell Cockle IE&:;I
Moisture 9.2 974 96.6 96.6
Protein 15 13 13 1.0
Lipid + 0.1 0.1 0.1
Carbohydrate 02 + 0.1 01
Ash 2.5 12 19 21
Nacl 04 0.2 0.3 13
pH 6.7 6.5 6.7 6.6
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Table. 3 Free amino acid in cooking by-products

(mg/1009)
Oyster Pen-shell Cockle rr?lilsxse;zl

Phosphoserine 30 21 17 24
Taurine 4201 4854 3133 3191
Aspartic acid 26.5 145 45 18.6
Threonine 34 23 42 82
Serine 31 32 2.1 12.3
Glutamic acid 52.6 438 242 336
Proline t - 45 -
Glysine 299.0 895 2743 839
Alanine 86.2 583 382 496
Valine 24 24 - 33
Cystine t 22 16 2.7
Methionine 32 2.3 17 71
Isoleucine 2.3 21 42 32
Leucine 31 25 1.2 33
Tyrosine 16 29 t 81
Phenylalanjne 27 24 13 36
B-alanine 19 55.1 353 27
Ornithine 35 22 42 53
Lysine 43 35 18 15.1
Histidine 2.3 26 19 95
Anserine 32 122 1.0 6.6
Carnosine 21 23 12 35
Arginine 745 58.6 585 35.0
Total 10019 8529 7819 636.7
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Table. 4 Contents of nucleotides and their related
compounds in cooking by-products
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(mg/100g)
Oyster Pen-shell Cockle n?llllsl:él
ATP 153 7.8 6.2 42
ADP 30.1 178 179 182
AMP 529 29.8 246 174
IMP 69 32 - 99
Inosine 45 224 20.5 6.7
Hypoxanthine 5.0 6.6 9.1 54
Total 114.7 87.6 78.3 618

4. Glycine betaine, Total creatinine, TMAO 2!
TMA &tz

Z, 12N, A2, AFEAY glycine betaine,
total creatinine, TMAO % TMA®| 3% Table 5
of YehH At} glycine betaineS ] 139.3mg/100
gRE FI=A, M=z, JAFEX= 455~66.9mg/
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o2E o drzds 3y ZoE 2ta Y
2 BaE glo] A&de) gto] =EolgS &
st}

Total creatinine® 304~59.1mg/100g2 & %
(1987)0] B33k AFHR 685mg/100gR T 7
Hou #Hr(1988)°] B I3 316mg/100gH
2 zpol7t st
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Table. 5 Glycine betaine, total creatinine, trimethyla-
mine  oxide(TMAO) and trimethylamine

(TMA) in cooking by-products
(mg/100g)

Blue-
mussel

52.1
304
16.1

32

Oyster Pen-shell Cockle

139.3
59.1
472

38

455
443
0.8
25

66.9
462
3.0
09
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Total creatinine
TMAO

TMA
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