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Changes in nucleotide concentrations of aquarium-stored flounder, sea bass, and sea bream were studied. ATP, ADP,
and AMP slowly decreased, whereas IMP, HxR, and Hx slightly increased with increasing storage period. ATP was
converted into IMP at initial storage stage. Changes in concentrations of nucleotides differed depending on fish type
and season. Freshness indicators, K, K, G, P, H, and F, values during 14 days storage showed no significant differences.
Changes in nucleotide concentrations during 14 days storage had no significant effect on taste of raw fishes.
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Table 1. Concentrations of nucleotides in flounder during the aquarium storage (1mol/g)
Storage ATP ADP AMP IMP HxR Hx
(day)  Suymmer Winter Summer Winter Summer Winter Summer Winter Summer Winter Summer Winter
1 0.32 0.31 0.40 0.67 0.25 051 10.06 13.96 0.31 0.31 1.76 1.44
3 031 0.30 0.39 0.65 0.25 0.39 11.87 14.38 0.32 0.32 2.26 1.75
5 0.31 0.29 038 0.64 0.23 0.38 12.29 15.08 0.38 0.36 2.30 2.57
7 0.27 0.28 032 0.58 022 0.35 12.94 18.18 0.40 045 2.67 345
14 0.24 0.28 022 043 0.20 0.23 14.06 18.45 0.51 0.50 3.98 374
Table 2. Concentrations of nucleotides in sea bass during the aquarium storage (1mol/g)
Storage ATP ADP AMP IMP HxR Hx
(day)  Summer Winter Summer Winter Summer Winter Summer Winter Summer Winter Summer Winter
1 0.35 0.33 0.31 0.28 0.51 0.54 11.51 9.54 047 0.31 0.86 0.59
3 0.34 0.31 0.30 0.25 0.49 0.38 11.63 9.76 0.48 0.41 0.88 0.74
5 0.34 0.31 0.26 024 0.41 0.31 12.58 10.90 0.64 0.44 1.02 0.85
7 033 0.30 0.24 0.24 0.40 0.29 13.33 11.98 0.87 0.59 1.17 1.14
14 0.32 026 0.23 0.23 0.37 0.26 14.79 13.85 1.02 0.70 1.38 1.36
Table 3. Concentrations of nucleotides in sea bream during the aquarium storage (umol/g)
Storage ATP ADP AMP IMP HxR Hx
(day)  Summer Winter Summer Winter Summer Winter Summer Winter Summer Winter Summer Winter
1 0.38 0.39 0.48 0.72 0.41 027 16.59 15.29 0.24 022 1.48 1.09
3 0.37 0.31 042 0.49 0.30 0.23 17.38 17.06 0.26 0.34 1.56 1.15
5 0.36 0.30 041 045 0.29 022 19.01 17.96 0.29 0.49 1.73 1.47
7 0.35 0.29 0.33 043 0.25 0.18 20.99 2148 0.38 0.68 2.02 4.56
14 0.34 032 0.24 21.62 0.63 312
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Fig. 1. Freshness indicators in flounder, sea bass, and sea bream during the aquarium storage.

FL: flounder, SBa: seabass, SBr: seabream, S: summer, W: winter.
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