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Abstract : This study shows the changes of the nucleotides and their related compounds of squid
during fermentation for 8 weeks at 10C in 5% salt solution. Among nucleic acid related matters,
ATP and ADP were vanished not to be detected, AMP existed only at the early stage and then
rapidly decreased until the mid-stage of the ripening. Inosine and hypoxanthine were the main
components of nucleotides and their related compounds. As the salt concentration was decreased
and fermentation temperature raised, pH was significantly increased to the latter stage of the
ripening and hence fermentations was enhanced. The titrable acidity was continuously decreased
until the latter stage of the ripening.
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Considering the above result, it is possible to make an estimate that the suitable fermentation
conditions of squids are 10°C of fermentation temperature, 10% of salt concentration and 5 weeks

of ripening period.
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Fig. 1. Flow diagram of preparation of salt
fermented squid.
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Table 1. The compositions of salt squid samples before fermented

Fermentation Composition (%)
temperature
Q) Squid meat Sodium chloride
95 5
90 10
10 85 15
80 20
95 5
90 10
20 85 15
80 20

Table 2. The HPLC conditions for the analysis of nucleotides and its related

compounds
Instrument * Waters Associates HPLC System
Column : u-bondapack C18(3.9mm i.d. x 30cm)
Mobile phase : 1% triethylamine. phosphoric acid(pH 6.5)
Flow rate : 2.0ml/min
Chart speed @ 0.25cm/min
Detector : UV detector at 254nm
2) pH &3 (5'-ATP, 5-ADP, 5-AMP, 5'-IMP, 5-GMP,
A= 10go] SH54 0mlE Y1l #27]oA Inosine, Hypoxanthine)= Sigma Chemical Co.
15,000rpme2 287t #43%t & pH meter o] BEAFE FYst] AT HPLC 4
(Orion, Model 320)& o]g3lo] ZA5ITt. Z7-& Table 29} 2t}
3) AR
e F Y 4t AEFEAES AR Sgll F 3. #a ¥ nE
F 50mlE Wi «Ast g Fof ot oft
o 10mlE FHoke] 0.1N NaOHgHo g A5} 3.1, UHiME
o lactic acid ¥F %= 4tE SHATHS]. 2 Yo ARSSE 97 Aol gutgRE B
A7 Table 37 Zrt.
4) IHAHEL a5 eAolo FEAF 78.4%, FTE

HE:
248 Alme o] F91¢] el wet ZAlst 2AY, I FHS A4 17.9%, 1.0%,

Atk %, AR 5g& 0.6N HCIOs €9 Somlet  18%z ehdey. o] Aw of S[1119 Aot
Egste] wEset ta AAitste] Aol o3t Skt 9g0] Az, 0|3l A]7] Sof upatxio]s}
o Smi¢t I4HHE-EA(pH 7.6) SmlE skl 9le Aoz MzZEh 9Aol M7 AZ Al U
FARBE ot membrane filtration(0.2 1) Zo AAF Uz 9Ao]o] o]gel BEHH
F HPLCE olgate] 2Astdlrt. HPLC 24 aqiut rishr Alxstar] ol 2]
Z402 Valentine S1019] ¥& 45 WAstel  n chiggiaro] vlwd e oz Uit
ARGSHRAL, ATl AR SR EEEE
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Table 3. Proximate composition of raw squid (%)

R LR

Components Moisture Crude protein Crude fat Ash Carbohydrate
Raw squid 78.4 17.9 1.0 1.8 0.9
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Fig. 2. Changes of the pH value of salied squid in the ripening
process at 10°C
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Fig. 3. Changes of the pH value of salted squid in the ripening
process at 20°C
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Fig. 4. Changes of the titrable acidity of salted squid in the
ripening process at 10°C
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Fig.5. Changes of the utrable acidity of salted squid in the

ripening process at 20°C

—— MaCl 15%
—{— MalCl X%

— = NaCl 5%
—@— MNaCl 1%

Table 49} Zt}.

Table 4= 10CelA #Ts4do] 7P £2 4
5% A7VTE td AmE oto] S5 Aol
AATAED F ATP ¢ ADPE €43 Eajx
o ZAEA] ekom AMPE &4 4F7bA]ofut
HE H1 1O ol%rE ofF ugezr ZAGH
ot Ao} AZAS A9 InosineHxR) %
HypoxanthineHx)o] At 549 FAHRS
2 Uehgon HxRe &4 45714 J7tsta
1 Fof gastgon, Hxe 4734 5 3716t
At HxRgtedoll Hloff Hx?ltgo] €50 gon
2 Hx 54 o=z 95t & dAFolA =4
09FE Hx7t @Wol] HEHe A2 987t 9%
QAojol AHHTF &9 FTIE Fhheo] WA
7h wo] MP= 7] wiZoltth

- 308 -



6 715k AEd - 2494 EaEi g s
Table 4. Changes in nucleotides and their related compounds during
the fermentation of squid with 5% NaCl at 10°C (Unit:mg%)
Nucleotides and Ripening period(weeks)
their related
compounds 0 4 8
ATP T T T
ADP T T T
AMP 0.40 0.03 T
HxR® 0.21 0.29 0.17
Hx? 2.38 3.67 3.23
a) Trace b) Inosine ¢) Hypoxanthine
Aol ITAEE F ATPoIA HxR7HA dastelon AdEAEAe] difEs 2RI
= woi&E7E oFF wWEd HxR 2 Hxzh @it ot pHe AY9eErt Wi 4257 Ees
PHEES] RS AASh= ofFol7] wiol SAFHTR] AL FoAd A 7kt &430]
=8 FAEG oM AP SATRRR] FAasked
g, o] [13]& =713 & AlB3ld 432 o oh ool AvpAE AHE Ao ALY AA
dog sto] RNAS Fof A=E F23F 2% HaxAs FAd EY daek 10T, A4
A d=m B Ao EAske RNA- 10%, a7zt 5572 F4% &7 &
depolymerase”?t 259l RNAE nucleotide @ I Atadct
%2 Qb pdslnE geldel e
5'-mononucleotides®] F2&o] o]ty H 159
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