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Abstract

New drying method was tested comparison with a traditional one used for production of Kwamaegi,
semi dry pacific saury in east coast area of Kyungbuk province. During 15 days of total drying period,
change in nucleotides and free amino acids were measured in edible portion of pacific saury from differ-
ent dry methods, natural(traditional) and artificial method. ADP and AMP detected in raw fish were de-
crease while IMP, inosine, hypoxanthine increased during drying period. K, values expressed as
(Hy+H«R X100 /Hx+H,R+IMP) increased gradually throughout drying period, indicating the decline
of freshness by drying. Freshness judged by change in nucleotides and related compounds was better in
samples from artificial drying than from natural one. Special flavors of Kwamaegi were regarded to be
synergistic actions of IMP and some amino acids. Content of total free amino acids of raw fish compris-
ed 2.9g by weight(100g) and sum of glutamic acid, aspartic acid and histidine was over 342 of total
amino acid content. Glutamic acid, aspartic acid contents were reduced rapidly from 3rd to 9th day more
decrease by artifical drying than by natural drying, Lysine content were gradually increased under two
different drying conditions and threonine didn’t change by two drying conditions.
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Table 1. Changes in contents of nucleotides and their related compounds in flesh of Pacific saury dur-

ing natural and artificial drying

(uM /100g, dry weight)

Nucleotides Day
and their 0(Raw) 3 6 9 12 15
related compounds \ Drying
* —_ — — —_ _ —
ATP ND
AD** P — — — — —_—
ADP ND 15.17 9.24 4.52 - — -
AD - 10.58 8.19 3.26 - -
ND 33.39 16.84 10.52 5.68 3.12 1.41
AMP
AD - 29.03 18.21 7.62 491 2.84
IMP ND 278.35 293.59 311.35 381.84 379.67 463.75
AD - 287.77 297.54 396.17 402.18 481.29
HR ND 76.58 91.63 109.37 123.57 121.68 172.52
* AD - 90.39 107.82 115.80 123.59 159.86
H ND - 31.19 42.38 70.51 87.98 92.72
* AD - 27.38 40.64 69.98 75.63 90.14
ND 21.58 29.49 32.77 33.70 35.58 36.38
K; Value**
AD 29.04 33.29 31.92 33.13 34.19
* ND, natural drying
= AD, artificial drying
** K1 Value : {(HxR +.Hx) /(IMP 4+ HyR -+ Hx)} 100
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Table 2. Changes of free amino acid composition in flesh of Pacific saury during natural drying
(mg /100g, dry weight)

Amino Day 0

3 6 9 12 15
acid (Raw)
Aspartic 300.98 231.63 200.89 251.74 281.39 256.53
acid (10.54)* (7.67) (6.81) (7.60) (8.51) (8.56)
Glutamic 405,51 316.15 295.48 354.98 334.70 309.33
acid (14.20) (10.47) (10.01) (10.71) (10.12) (10.32)
Serine 121.72 126.08 131.17 219.08 109.43 93.25
(4.26) (4.17) (4.45) (6.61) (3.31) (3.11)
Glycine 142.25 137.01 130.30 149.91 140.74 135.20
(4.98) (4.54) (4.42) (4.52) (4.26) (4.51)
Histidine 278.97 294.54 188.03 145.86 206.68 200.38
9.77) (9.75) (6.37) (5.40) (6.25) (6.68)
Arginine 207.88 189.82 216.71 281.44 279.17 178.89
(7.28) (6.28) (7.35) (8.49) (8.44) (5.97)
Threonine 122.29 118.90 142.95 156.69 156.63 126.36
(4.28) (3.94) (4.85) (4,73) (4.74) (4.21)
Alanine 155.37 152.06 142.21 154.24 150.57 152.30
(5.44) (5.03) (4.82) (4.65) (4.55) (5.08)
Proline 127.35 154.91 156.48 150,03 165.90 159.60
(4.46) (5.13) (5.31) (4.53) (5.01) (5.32)
Tyrosine 78.12 107.61 158.11 144.23 200.91 114.41
(2.74) (3.56) (5.36) (4.35) (6.08) (3.82)
Valine 104.40 162.62 172.39 192.26 178.07 175.86
(3.66) (5.38) (5.84) (5.80) (5.38) (5.86)
Methionine 87.93 141.50 154.63 140.95 159.10 160.56
(3.08) (4.68) (5.24) (4.25) (4.81) (5.35)
Cysteine 81.06 72.24 100.09 83.30 89.78 57.44
(2.84) (2.39) (3.29) (2.51) (2.71) (1.92)
Isoleucine 120.81 189,75 169.45 190.92 187.76 189.64
(4.23) (6.28) (5.74) (5.76) (5.68) {6.32)
Leucine 178.24 203.68 144.08 168.48 166.00 202.56
(6.24) (6.74) (4.88) (5.08) (5.02) (6.76)
Phenyl- 101.09 161.26 188.52 226.28 202.40 185.45
alanine (3.54) (5.34) (6.39) (6.83) (6.12) (6.18)
Lysine 240.83 260.82 258.18 304.08 297.92 300.79
(8.44) (8.63) (8.75) (9.17) (9.01) (10.03)
Total 2,854.80 3,020.58 2,949.67 3,314.47 3,307.15 2,998.55
(100) (100) (100) (100) (100) (100)

* Percentage(%) to total free amino acid content.
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Table 3. Changes of free amino acid composition in flesh of Pacific saury during artificial drying
(mg /100g, dry weight)

Amino Day 0
3 6 1 15
acid (Raw) 9 2
Aspartic 300.98 207.69 232.72 231.14 240.40 223.72
acid (10.54)* (7.23) (7.74) (7.25) (7.10) (6.74)
Glutamic 405.51 326.27 293.53 316.18 275.42 292.53
acid (14.20) (11.36) (9.77) (9.91) (8.14) (8.81)
Serine 121.72 134.82 129.98 132,29 150.95 104.21
(4.26) (4.69) (4.33) (4.15) (4.46) (3.14)
Glycine 142.25 122.52 126.26 134.58 152,14 148.55
(4.98) (4.27) (4.20) (4.22) (4.50) (4.47)
Histidine 278.97 291.84 178.67 215.92 257.82 251.97
(9.77) (10.16) (5.95) (6.77) (7.62) (7.59)
Arginine 207.88 204.65 218.85 236.64 257.05 231.95
(7.28) (7.12) (7.28) (7.42) (7.60) (6.99)
Threonine 122.29 117.68 126.37 154.95 172.39 141.20
(4.28) (4.10) (4.21) (4.86) (5.09) (4.25)
Alanine 155.37 141.98 154.32 184.03 184.51 194.11
(5.44) (4.94) (5.14) (5.77) (5.45) (5.85)
Proline 127.35 137.48 155.11 154,54 195.55 182.81
(4.46) (4.79) (5.16) (4.85) (5.78) (5.51)
Tyrosine 78.12 112.91 133.85 127.78 142.18 115.06
(2.74) (3.93) (4.45) (4.01) (4.20) (3.47)
Valine 104.40 142.48 166.09 155.34 192.01 219.04
(3.66) (4.96) (5.53) (4.87) (5.67) (6.60)
Methionine 87.93 115.06 122.60 115.91 126.78 170.77
(3.08) (4.01) (4.08) (3.63) (3.75) (5.14)
Cystein 81.06 109.88 100.83 83.75 82.72 87.40
(2.84) (3.83) (3.36) (2.63) (2.44) (2.63)
Isoleucine 120.81 152.62 193.98 185.98 168.25 195.35
, (4.23) (5.31) (6.45) (5.83) (4.97) (5.88)
Leucine 178.24 162.84 241.48 232.29 235.90 225.40
(6.24) (5.67) (8.04) (7.28) (6.97) (6.79)
Phenyl- 101.09 145,88 154.87 193.86 193.95 162.94
alanine (3.54) (5.08) (5.15) (6.08) (5.73) (4.91)
Lysine 240.83 245.78 275.63 334.15 356.18 373.53
(8.44) (8.56) (9.17) (10.47) (10.52) (11.25)
Total 2,854.80 2,872.38 3,005.14 3,189.33 3,384.20 3,320.54
(100) (100) (100) (100) (100) (100)

* Percentage (%) to total free amino acid content,
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