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Abstract

In this paper, the degradation of nucleotides and their related compounds in hag-fish muscle during
roasting was studied.

The results showed that IMP was dominant in fresh hag-fish showing 63% of total nucleotides
while the contents of ATP, ADP, AMP, inosine and hypoxanthine were low.

The ATP tended to degrade rapidly during roasting, but 80% of IMP remained and ATP, ADP
and AMP were also entirely disappeared.

In consideration of flavor quality, it was consumed that roasting is an effective preparation method
of hag-fish, as far as IMP is concerned.
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Fig. 1. Treatment of sample
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Fig. 2.a. Elution diagram of nucleotides and their
related compounds from the mixture of authentic
ATP, ADP, AMP, IMP, inosine and hypoxanthine

Exchanger: Dowex-1, X8, 200~400 mesh,
form

formic

Fraction size; 10 ml, Flow rate: 1 ml/min
Eluting sclution: (1) Hp0, (2) 0.005N Formic acid
(FA), (3) 0.0IN FA, (4) 0.1N FA+0.08N Sedium
formate (SF) (5) 0.01N FA+40.7N SF, (6> 0.2N
FA+1N SF

b. Rechromatography for separation of hypoxanthine
and inosine, mixture of hypoxanthine and inosine
was fractionated from the mixture of authentic
hypoxanthine, inosine, AMP, 1MP, ADP and ATP
Exchanger: Dowex-1,X 8, 200~400 mesh, chloric
form

Fraction size: 10 ml, Frow rate: (0.5 ml/min

Eluting solution : (A) 0.1N NHOH+-(- (7N HCI{-0.

005N NayB,0O7 (B) 0.001N HCI40. 0002N Na;B40-



€208 )

2. ¥ i SHER
& BN Hltiggel ofsted o] 235k column chromato-
graphy & 43 #EE GHER 19 & ¥ = Bl
$#-¢ 2o 4M3KE Fig. 3-a, b, HEHARE Fig. 4
-a, bs} e},

(b)

.
B
o

260mp
N

F4
Ssomy

>

. z

S RMOENTIRED 2

2 ¥
2

4 Js0,

mosne | &

é HYPCIANTHNE E

$20
{ 50 1 00

Fig. 3. a. Elution diagram of acid soluble nucleotide
and their related compounds in muscle extract
of fresh hag-fish (1 g, dry base)

b. Rechromatography for separation of inosine and
hypoxanthine. mixture of inosine and hypoxant-
hine was fractionated from muscle extract of

fresh hag-fish (1g, dry base)
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Fig. 4. a. Elution diagram of acid soluble nucleotide
and their related compounds in muscle extract
of roasted hag-fish (1 g, dry base)

b. Rechromatography for separation of inosine and
hypoxanthine was fractionated from muscle
extract of roasted hag-fish (1 g, dry base)
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Fig. 5. Thin layer chromatograms of nucleotides and
their related compounds of hag-fish muscle.
a. Standard substance

b. fractions from the extracts of hag-fish muscle
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Table 1. Nucleotide degradation in the muscle of

hag-fish during roasting
(u# moles/g, dry base)

Nucleotides and

related compounds Fresh Roasted
Hypoxanthine 4.4 4.1
Inosine 1.0 1.2
IMP 16.8 13.4
AMP 1.1 0.8
ADP 1.7 1.4
ATP 1.5 0.3
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