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Abstract

Fermented trepang entrails,Stichopus Japonicus,is widely used and occupied an important position in foods
of this country. But little study on its taste compounds has been reported. This study was attempted to es-
tablish the basic data for evaluating taste compounds of fermented trepang entrails.

Changes of free amino acids, free sugars, nucleotides and their related compounds as taste compounds
during the fermentation of trepang entrails were analyzed by amino acid autoanalyzer and hlgh speed liquid
chromatography.

_ Glutamic acid, alanine, glycine and proline were dominant amino acid in the fresh extracts, having 32.3%,
16.4%, 12.0% and 10.5% of the total free amino acid content, respectively. The content of leucine, valine,
phenylalanine, isoleucine, methionine and tyrosine were low.

The free amino acid were not changed in composition but changed in amounts during the fermentation of
trepang entrails. Glutamic acid, alanine, glycine, proline, lysine, arginine and leucine were abundant in both
fresh sample and fermented products.

Free sugars in fermented trepang entrails, the results showed that galactose(933.7-988.0 mg%) was domina-
nt and the content of arabinose, xylose were 78.7, 55.2-771mg% on moisture and salt free base respectively
but glucose was detected in trace amount.

Nucleotides and their related compounds were increased during the fermentation and hypoxanthine(47.1-
62.5umolefg, on moisture and salt free base) were dominant, IMP was abundant in fermented trepang entrails.

TMA was increased while TMAO was decreased during the fermentation. The content of TMAO nitrogen
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in fermented trepang entrails was 30.0mg% on moisture and salt free base. The content of betine was in-
creased during the fermentation and was ranged from 734.2 to 934.2mg% on moisture and salt free base. -

It is believed that such amino acids as glutamic acid, alanine, glycine, lysine, proline, arginine, leucine,
such free sugars as galactose, arabinose, xylose, glucose, such nucleotides and their related compounds as
IMP, hypoxanthine play an important role as taste compounds in fermented trepang entrails.
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Fig, 1. Changes of moisture, crude 1. protein,
crude lipid, total sugar, ash, salt alt
concentration and pH during the ferme-
ntation of trepang entrails
O ; the treated sample with 10 % brine
X ;the treated sample with 20 % brine
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Fig 2. Changes of VBN during the fermentati-
on of trepang entrails ( moisture and
salt free base),

O ; the treated sample with 10 % brine
X ; the treated sample with 20 % brine
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Standard

8 101 1516

Aftér 13 days®

Density . 570 nm

Optical

1000

pﬁszsoasn I pHszsozN |H42502N
Na - Cltrate . Na -Citrate Citrate

l.LLys 2 His 3. NH 4 Arg 5 Asp 6. Thr 7.Ser 8 Glu 9 Pro
10. Gly 11. Ala 12. Cys 13. Val 14. Met 15. Heu 16. Leu 17. Tyr 18. Phe

Fig 4.Chromatograms of authentic amino acid mixture | free amino acid in raw and fer —
mented trepang entrails
+the treated sample with 10 % brine sxthe treated sample with 20 % brine
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Table 4. Changes of free sugar during the
fermentation of trepang entrails
( mg %, moisture and salt free
base )

After 13 days
Components Raw Salt concentration
0% 20%"

Xylose 41.7 77.1 55.2
Arabinose 38.6 78.6 78.7
Fructose trace 21.5 trace
Glucose trace trace trace

Galactose 238.3 988.0 933.7

x the treated sample with 10 % brine
++ the treated sample unith 20 % brine

Standard
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0.4
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After 13 Days =

Figh.

A

20 min

Chromatograms of authentic sugar mi
xture and free sugar -of trepang entra
ils

the freated sample with 10 % brine
the freated sample with 20 % brine
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st EAE 2o Fau ded oA ATPs ATP
KR =12l 588l o] hypoxanthine o 2
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‘hypoxanthine & By wlgo) &3

BEESAE 10 (1, 1~ 16,1981,

L2 Al ? & f%S inosine FEHFE, hypo-
xanthine F@Heo 2 g 4 dctu ged, 8
4R o 3%+ hypoxanthine o &8l 4%
3 23 K b A% Binste Aos ol B
A 59 wix|ebaf 19 4L D ER Y, AARERD
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sl Bermz AAXESN Y BES & odd T
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Table 5, Degradation of nucleotides = and
their related compounds during the
fermentation of trepang entrails
(p mole/g, moisture and salt
free base)

Nucleotides and After §3 days

their related Raw Salt concentration

compounds 10% " 20 %™
CMP 1.1 3.4 2.6
UMP 6.4 25.3 9.3
IMP 1.6 - 3.3 12.7
Hx 7.6 62.5 47.1
Uridine 1.0 10. 1 16.0°
AMP 3.6 trace trace

= the treated sample with 10 % brine
#x the treated sample with 20 % brine
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Table 6. Changes in nitrogenous compounds of the extract during the fermentation of

trepang entrails

( moisture and salt free base)

Raw Salt Fermentation days

Components conc 13 ; 20
e o % to (%) R % to % to
€% py_N Mm% gy N Mm% By N

Extract (Ex)-N 2,058. 5 10 7,184.3 6,907.7

{ 20 6,793.1 6,833.4
Free amino 770.8 37.4 10 5,146.9 71.6 4,340.9 62.8
Aacid — N { 20 3,911.9 5.6 4,157.0  60.8
TMAO - N 43.0 2.1 10 35.7 0.5 24.8 0.4
{ 20 37.3 0.6 27.4 0.4
T™™MA -~ N 25.4 1.2 10 32.6 0.5 40.2 0.6
{ 20 31.4 0.5 3.7 0.6
Betaine —N 545.0 26.5 [ 10 734.2 10.2 880.3  12.7
{ 20 792.6 11.7 934.2 13.7
Recovered —N 67.2 82.8 76.5
70.4 75.5

R AN el = YR Koz 207mg %, EHS V. & 9]
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