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Abstract

This study designed to elucidate free amino acid composition and calcium, iron contents in extractive
cooking broth of boiled-dried anchovy.

Composition of the free amino acid in boiled-dried anchovy, in large and medium one appeared the
same tendency. -

Abundant free amino acid of boiled-dried anchovy were histidine, alanine, lysine, leucine, glycine and
glutamic acid in order. The total free amino acid was greatly extracted from cooking broth when boiled
at 30 minutes.

Free amino acid, such as histidine, alanine, lysine, leucine and glitamic acid had abundant in cooking
broth.

The calcium and iron contents in broth were little difference between large and medium one. Calcium
and iron contents were highest in cooking broth when boiled at 30 minutes.

Panel test on general accetability was very good in the boiling at 30 minutes.
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Table 1. Free amino acid composition after 10 and 30 minutes boiling broth of boiled-dried
anchovy-daemyeol (dry basis) -

7 kBroi]ed—dr;éd daemyeol Afvtre: bc;llmglo minutes” . After boiling 30 minutes

:?;Zo % to total % to total % to total

_ /m%f A A N-mg % wg % A A N-mg % mg % A A, N-mg %
Lys 72.6 6.63  13.91 21.0 1.68 4.02 7.7 3.48 3.39
His 551.8 50. 37 140. 42 153.0 34.13 41.43 244. 2 48. 08 66. 13
Arg 21.4 1.95 6.88 Trace —_— — trace — -
Tau 21.2 1.94 3.25 12.3 2.74 1.88 13. 4 2.64 2.05
Asp 12.2 111 1.28 7.8 1.74 0.82 8. 3 1.63 0.78
Thr 24.6 2.25 2.89 19.2 4,28 2.26 17. 4 3.43 2.05
Ser 25.3 2.31 3.37 17.4 3.88 2.32 18. 9 3.72 2.52
Glu 38.23 3.52 3.67 35.6 7.94 3.39 32. 1 6.32 3.06
Pro 26.7 . 2.44 3.25 22.8 5.09 2.77 19. 2 3.78 2.34
Gly 35.2 3.21 6.57 19.8 4. 42 3.69 21. O 4.13 3.92
Ala 92.4 8.44 14. 52 59.4 13.25 9.34 68. 7 13.53 10.8
Val 36.5 3.33 4.37 20.4 4,55 2.4 12. 9 2.54 1.54
Met 3.6 0.33 0.34 2.9 0.65 0.27 1.1 0.22 0. 10
Ile 25.3 2.31 1.70 15.6 3.48 1.67 . 7. 2 1.42 0.77
Leu 63.2 5.77 6.74 24.9 5.55 2.66 13.5 2.66 1.44
Tyr 22.8 2.08 1.76 7.5 1.67 0.58 6.3 1.24 0.49
Phe 22.0 2.01 1.87 8.7 1.94 0.74 6.0 1.18 0.51

Total 1,095.4 100.0 226.88 448.3 100.0 80.28 507.9 100.0 101.98

Table 2. Free amino acid composition after 10 and 30 minutes boiling broth of boiled-dried
anchovy-Jungmyeol (dry basis)

Boiled-dried daemyeol After boiling 10 minutes " After boiling 30 minutes

‘ :?;:o % to total % to total % to total
mg % A A N-mg % mg % A A N-mg % mg % A A N-mg %

Lys 85.6 8. 44 16.4 25.2 6. 44 4.83 32.7 7.12 6.27
His 428.6 42.24 116. 06 146.7 37.47 39.73 172.2 37.51 46. 63
Arg 18.7 1.84 6.01 10.2 2.61 3.28 12.3 2.68 3.96
Tau 24.6 2.42 3.77 6.7 L71 1.03 7.9 1.72 1.21
Asp 18.4 1.81 1.94 12.3 3. 14 1.29 14.7 3.20 1.55
Thr 38.2 3.77 4.49 17.1 4,37 2.01 14.4 314 1.69
Ser 23.6 2.33 2.15 12.0 3.07 1.6 11.7 2.55 1.56
Glu 32.9 3.24 3.13 24.2 6. 18 2.3 28.8 6.27 2.74
Pro 72.4 7.14 8.81 25.5 6.51 3.10 23.7 5.16 2.88
Gly 39.2 3.86 7.31 14.1 3.60 2.63 16.8 3.66 3.13
Ala 76.2 7.51 11.98 41.3 10. 80 6.65 48.0 10. 46 7.55
Val 32.1 3.16 3.84 14.1 3.6 1.69 15.9 3.46 1.9

Met 3.2 0.32 0.3 2.7 0.69 0.25 3.0 0.65 0.28
1le 23.4 2.31 2.5 8.1 2.07 0.87 14.1 3.07 1.51
Leu 51.2 5.05 5.46 17.4 4.44 1. 86 24,9 5.42 2,66
Tyr 24.9 2.45 1.92 5.7 1.46 0.44 8.4 1.83 0.65
Phe 21.4 2.11 1.81 7.2 1.84 0.61 9.6 2.09 0.81
Total 1,014.6 100.0 0 198. 88 391.5 100. 0 74.17 459.1 100.0 86. 98
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Table 3. Calcium, iron contents among each times of
boiled-dried anchovy broth(mg %,dry basis)

B?lled Calcium Iron
times
10 3.57 1.12
20 4.28 112
Daemyeol 30 9.42 1.40
40 9.42 1.40
10 3.43 0.96
20 3.85 1.09
Jungmyeol 30 6.42 1.09
40 7.01 1.08
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Fig.1 Extract ratio of calcium and iron contents among

cooking times of boiled-dried anchovy broth.
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Table 4. Sensory score of boiled-dried anchovy

broth,
;nels Dseniyeoi / Jungmye?ﬂ B
Boiled minutes Boiled minutes

10 20 30 40 10 20 30 40
1 3 3 5 4 2 3 4 3
2 3 4 4 3 3 3 5 4
3 3 4 5 4 2 4 4 5
4 2 3 4 4 3 4 5 4
5 3 3 5 4 2 3 4 4
6 2 3 4 4 3 4 4 3
7 3 4 3 4 2 3 5 4
8 3 4 4 5 2 4 4 4
9 2 3 5 4 3 3 5 4
10 3 3 4 4 3 3 4 3

Total 27 33 44 40 25 34 44 41

Average 2.7 3.3 4.4 4.0 2.5 3.4 44 4.1
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