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This study was conducted to examine the changes of contents of ATP related compounds during drying of large anchovy and storage
by 40C air drying, sun drying, and 20C cold-air drying. During storage of DLA, ATP was not detected while ADP and AMP was
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while were over 0.83 ymole/g and 0.202 umole/g on 16 days at 5C and 25T, respectively. These results suggest that the breakdown
of IMP depends on storage temperature and frozen storage affects good quality of DLA during storage.
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of dried large anchovy (DLA) according to storage temperature and package method. The total content of ATP related compounds
Keywords: ATP related compounds, Dried large anchovy, Storage temperature, Package method.
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of raw large anchovy was 36.0 ymole/g and the major ATP related compounds were consisted of IMP and hypoxanthine. The IMP
content of DLA was the highest in 20C cold-air drying, and the breakdown of IMP was progressed rapidly in 60C air drying, followed

detected in a very small amount, and the changes of ATP related compounds were coincided with the changes of contents of IMP,
o, & d7gX e ATP #HFEY FFdE 2418

/
inosine and hypoxanthine. The changes of ATP related compounds with different package method did not show distinct differences,
while with different storage temperature showed clear difference. The content of IMP was over 8.88 ymole/g on 60 days at -20C,
Azzd 2 AEYE 433an 34

E
1. AlZ,
2 A¥d A4 EAE 2O J1AGAN AAGeZ oY

A=, =8 ¥ A%
¥4 (Large anchovy, A3 HT 125cm, AF HT 14992
A Y4 ez AL gyl ALgEA Y
2a)7) & o, AA sl A= (9328=%, ¥
FLE 30£50), 20 BEAZ (5 3.1m/sec), 40T EFAZ

A
o) ATP BARFE FFL FuHR, HEDA,
29 2

PEE F
B riboseR U3 A9 ANEAZ FLEHE F
AEFHQ ZHA 98 71A] J9YE AU Yo} o F 7HE 2
A% F ATP Bd3FEY Wsle r2HA (Lee and Park,
1971), Bk (Lee et al, 1972), B3¢} (Lee and Han, 1972), 9
£o} (Park and Lee, 1972), ¥%} (Kim and Lee, 1973), 34|
¢ o7y ¥
458
2
£ 14m/sec), 60C GEAZ (T4 14m/sec) Y] 47HA 2L
AAs g 22 Uy ¥4 2L AFL 47 polyethylene
Kerzers. 1000ST)E AHE-3to] AT ER, BathA (FEYEY)E

#3,

filme & 4wty A AFEA7] (Vac-Star AG. Postfach. Ch-3210

_1[\_

ATPS] E3]

Qo] GALAFRERS A EAF A ¥ 25C &7, 5T

YAn @ -20C 234 44 AR Fu A
53

(Lee and Kim, 1975) ol #3 217} glon,
gt
ATPHHIANFE S AL wamoto et al. (1987)9) Hlo] wia}

(]
AA% F YAdaEA9 M3} (Nowlan and Dyer, 1969), M
[+
2. ATP ZB3EE°
%23ld HPLC (Waters 600, USA)Z &334t

A9 WA 2 B4 F9 3 (Dyer et al, 1966), Z5 AR
Z 9] W3} (Frazer et al, 1968) S #3l9 23 v} gk
g 7139 543482 WEA (Engraulis japonica)© TH#E 4%

So8tn A9 ol NI TERT AW 4E §4 vE

Rt Loz ¢ I 7HEA
wile) wet 73S Foq3 & F Sl WS EY 48R
T Fo A9 Az
F (Fai)

27 &L 27
179

%, 304
A9 FAFE BeHI AR AF - A7

A2 d F §%0l 7He¥ £24FE ML Aste] 2R Y

2 5e
Qe AFo] 4A WAL Q& ParF 90% o] o] A7
452 AHLEHT YR o 10% 7
82 A493 gk A B (Cho et al, 2000a; 2000b) 1A
A2 2 AR F zlé’&i}“; Aupat 24 2] W) et AES



180 Z9A - AARA - AZR - )35 o] -

1. CHEX| X § ATP H235/3HE0| &gk His}

WEXE F2FUA A2z GE ATP HEJYE I
31€ Fig 14 Yepidth 98 a9 ATP #@agEe
ZF& 360 pmole/geI 2™ ©] ¥ IMP$ hypoxanthine®] tj¥
€ AAsgd. A2 F YIEXY ATP BANFEY FH
7~372 pmole/g B2 A ¥R an, 20CAA YFAZ
g 2 (Fig. 1A)& A2 75A3H4 IMPY &30l 11.7 pmole/go]
AESP oLt 40C FAZ (Fig. 109 olME 7542 350
pmole/gel E#HFHoH, 60T dFAR (Fig ID)E AZ 454
A 4.09 pmole/gel AvHA gt AYA= & R (Fig. 1B)&
Az 65MTA 890 pmole/gs YEMAT. Azexd wE
IMPS] Z2 & 60T dFAR, 40T 2542, AYAZ, 20T B F
Az o2 =gA AYHAG. qEdx A% F ADPY AMP
o @Fe & W3E Holx ggtoern g HEA inosined
hypoxanthine®] #%Fo] F7H3Iix, T3 AXLEJ} ¥4+
AZ ¥ inosined AAF BolAe AFE dehi. o9
Zo] Az F IMPY RAEFE 20T YFAZRANAN A% A U
e, o3& 43 a2y AYdzd vde JuFez Az
Sx7h 7] BEd] IMPY REFo] & A02 AZAHY Lee
(1968) = 250 B A7) 5L AZRIAE o S0CAN g¥2
23 o) 30T £20X FYAZF Ao vstd IMPY 24 %

o
(]
E=3

= =)

ATP related compounds(umole/g)

Control 3 7.5 ? Control 2.5 4 6.5

&
3

“
13

ATP related compounds(umole/g)
s 3

Coutrol 1.5 3 4.5

Control 2 4 15
Drying time (hrs)

Fig. 1. Changes in ATP related compounds contents of large
anchovy with difference drying methods.
A: Cold-air drying (20C) B: Sun-drying
C: Hot-air drying (40C) D: Hot-air drying (60C)
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