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Abstract

Five commercial salt—fermented shrimps contained 29.8~48.3% of salt, 3.5~7.3% of total nitrogen, and 0.3—0.7
g/100 g of amino-nitrogen, respectively. The average peptide length (APL) of five commmercial salt-fermented
shrimps ranged from 10.1 to 15.0. Sample B and E showed longer APL than the others with the values of 15.0 and
14.4, respectively. Protease activity showed the large differences in five samples from 17 unit to 232 unit ; sample
C showed the highest protease activity with 232 unit, while sample D and E were relatively lower with 17 unit
and 18 unit, respectively. The chitinase activities which can hydrolyze chitin, the one of components on outer
layer of shrimp, ranged from 14.4 unit to 171 unit. Sample E had the highest chitinase activity as 171 unit, but
sample B showed the lowest activity with 14.4 unit. Chitooligosaccharides of five commercial salted-fermented
shrimps were consisted of monoglucosamine, diglucosamine, and triglucosamine.
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Table 1. Salimity, T-N, A-N and APL of 5 commercial salt—
fermented shrimps”

2 Salinity T-N A-N
Sample” 0" (0100 @) (mg100 g) T
A 39.8 7314 723 10.1
B 424 5349 356 15.0
C 29.8 6349 563 11.3
D 338 3510 321 109
E 484 5639 391 14.4

UT-N: total nitrogen, A~N: amino nitrogen, APL: average peptide
length.
PSamples were purchased from local markets.
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Fig. 1. TMA and VBN contents of 5 commercial salt—fermented
shrimps.
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Fig. 2. Protease activities of 5 commercial salt-fermented
shrimps.
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Fig. 3. Chitinase activities of b commercial salt-fermented
shrimps.
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