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Abstract

The salted small shrimps(Acetes japonicus) were fermented for 3 months at room temperature,
During the period of fermentation, the changes of shrimp protein properties were determined. The
extractability of soluble protein was slightly decreased in 1 month fermentation, but thereafter
increased. The contents of 1095 TCA soluble fraction were gradually increased during 3 month
fermentation, and the rate of 10% TCA soluble fraction,~total soluble protein was also greatly
increased during the period of fermentation. Sephadex G-100 gel filtration pattern was changed
after 1 month fermentation, showing the disappearance of low molecular weight protein peaks,
the decomposition and the delay of elution time of main shrimp protein peaks. Polyacrylamide gel
disc electrophoresis patterns showed the degradation of main protein bands into lots of smaller
bands after 1 month fermentation. The contents of total free amino acids were slightly decreased
in 1 month fermentation and then gradually increased during the period of fermentation. The rate
of free amino acids,soluble protein was steadily increased during the period of fermentation, but
the rate of free amino acids,109% TCA soluble fraction was decreased continually during the
period of fermentation. The contents of most free amino acids were increased during the period
of fermentation, but those of histidine and arginine were greatly decreased in 1 month fermenta-
tion. Ammonia was increased after 1 month fermentation. The pH value of salted shrimp was
slowly changed during 3 months of fermentation, showing increase from 7.8 to 8.2,
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Fig. 1. Amounts of soluble protein extrated from salted
shrimp during fermentation. O : total soluble protein, ®:
TCA soluble fraction. @&——e: TCA soluble frac-
tion /total soluble protein.
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Fig. 2. Gel-filtration of salted fermented shrimp protein
through Sephadex G-100. Column size: 1.3 X60cm,
eluting solvent: 0.01M Na-phosphate bufferipH 7.0},
flow rate: 12ml_~h, fraction volume: 4.5m/ tube.
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Fig. 3. Polyacrylamids gel disc electrophoresis potterns
and densitometric tracing at 550nm of salted fermented
shrimp protein. Electrophoresis was carried out in 7.5%
polyacrylomide gel at pH 8.3.
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Fig. 4. Amounts of free amino acids extracted from
salted shrimp during fermentation. 0: free amino acid,
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Toble 1. Amounts of free amino acids extracted from

salted shrimp during fermentation img,~100g}
Period of fermentation (month)
Amino acids 0 i > 3
Aspartic acid 2.1 3.5 4.0 4.4
Threonine 5.3 10.9 9.7 14.7
Serine 6.1 6.9 9.2 9.7
Glutamic acid 14.9 240 26.5 34.2
Glycine 129.6 76.9 120.3 91.9
Atanine 26.1 32.0 44.9 38.1
\htine 5.5 7.2 10.2 12.9
#ethionine 0.0 0.0 0.6 0.0
i1soleucine 2.8 5.0 6.0 0.0
Leucine 4.9 12.0 14.0 14.2
Tyrosine 0.7 2.3 2.3 2.4
Phenylalanine 1.4 3.4 4.3 4.5
Ammonia 21.7 43.2 28.4 39.7
Lysine 16.4 26.3 23.6 44.2
Histidine 14.3 2.8 2.1 5.3
Arginine 47.3 15.2 23.3 18.4
Total 301.1 271.6 329.4 340.0
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Fig. 5. pH changes of salted shrimp during fermentation.
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