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Isolation of Taurine from Cooking Wastes of Anchovy Factory Ship
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Abstract

The isolation of taurine from cooking wastes of anchovy factory ship was conducted. Anchovy cooking wastes
had 93.9% moisture, followed by 4.8% ash, 0.4% protein and 0.2% lipid in order. Free amino acids of anchovy
cooking wastes consisted of 38.8% taurine, 26.6% histidine and 10.0% glutamic acid. Taurine-rich fraction was
isolated by cation and anion exchange chromatography with its yield and purity being 79.2% and 89.9%, respec-
tively. The 80% ethanol precipitate obtained from the taurine-rich fraction showed yield of 29.5% and purity

of 98.1% as taurine.
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Table 1. Proximate composition of anchovy cooking wastes

Items Content (%)
Moisture 93.9
Crude protein 04
Crude lipid 0.2
Crude ash 4.8
Crude carbohydrate’ 0.7

Y100~(moisture+crude protein+crude lipid+crude ash)
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Table 2. Free amino acid content of taurine-rich fractions isolated from anchovy cooking waste (mg/100g)
Amino acid anchovy cooking wastes T-1" T-2? T-3%
Taurine 112.5(38.8)" 100.3(66.4) 234.5(89.9) 1,175.5(98.1)
Aspartic acid 5.8(2.0) 0 [} 2.4(0.2)
Threonine 11.4(3.9) 0 4] 2.0(0.2)
Serine 15.6(5.4) 0 0 0
Glutamic acid 28.9(10.0) 0 0 0
Glycine 2.9(1.0y 0 0 3.8(0.3)
Alanine 4.2(1.4) 0 0 0
Cysteine 2.2(0.8) 0 0 2.0(0.2)
Valine 3.5(1.2) 0 1.6(0.6) 2.5(0.2)
Methionine 1.8(0.6) 0 0 0
Isoleucine 1.5(0.5) 0 0 0
Leucine 2.4(0.8) 10.2(6.7) 0 0
Tyrosine 1.2(0.4) 14.0(9.2) 11.1(4.2) 0
Phenylalanine 4.5(1.5) 20.0(13.3) 9.9(3.8) 10.4(0.9)
Lysine 3.0(1.0) 0 0 0
Histidine 77.2(26.6) 6.6(4.4) 0.7(0.3) 0
Arginine 1.7(0.6) 0 3.1(1.2) 0
Proline 92(3.2) 0 0 0
Total 290.0(100.0) 151.1¢100.0) 260.9(100.0) 1,198.6(100.0)
Yield of taurine (%) 100.0 89.1 79.2 205

"Taurine-rich fraction isolated from anchovy cooking wastes by Amberlite IR-120 column chromatography.
“Taurine-rich fraction isolated from T-1 by Amberlite IR-400 column chromatography.

"80% ethanol precipitate of T-2 fraction.

“The numbers in the parenthesis are the percentage to total free amino acids.
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