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Changes on the Components of Salted Eggplants during Storage
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Abstract

This study was carried out to investigate the changes on the components of salted eggplant(shikibu) during storage. The
contents of total and reducing sugars were decreased during storage, and the tendency of decrease was lower in the salted
eggplants of vacuum packing storage than in the salted eggplants of rice bran immersion storage. The contents of acetic and
malic acid were higher than other organic acids. The content of acetic acid was increased during storage, but malic acid was
decrease. The major amino acid were valine, leucine, aspartic acid, glutamic acid. The content of essential amino acids was
increased during storage. Aspartic acid, alanine, cystine and proline were high content of free amino acids. The contents of
phosphoserine, taurine, y-aminoisobutyric acid and hydroxyproline were higher than others. Posphoserine content was
decreased during storage, but v-aminoisobutyric acid was increased to 5 times of fresh eggplant at 20 days of storage,
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Table 1. Analytical conditions of ion chromatography for
the determination of organic acids in eggplants

ltems Conditions
Instrument Metrohm IC
Column Metrosep organic acids(7.8x250 mm)
Mobile phase 05 mM H2S04 10 acetone
Detector RI
Flow rate 0.5 ml/min
Injection vol 20 uL
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FAOEALE Yun FADS o) o3l s5-gsheel
Al8 50 mg# 6 N HCl €4 10 mL& FUsiH &7], 2
3 5 105ColN 24470 £ ASRaED o5, FEa9
citrate buffer2 #) £ 3 ZT olm|x=At AFEA7)(Chrom20,
Pharmacia Co., Sweden)Z A}2-&tef B354}
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Table 2. Analytical conditions of amino acids autoanalyzer
for free amino acids analysis

Ttems Conditions
Column Lithium High Resolution PEEK
Flow rate 20 mLjbr, ninhydrin 25 ml/hr
Buffer change pH 2.835
Column temp. 3580°C
Reaction temp. 1357
Analyzing time 180 min
Injection vol 20 UL
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Table 3. Changes in the total sugar contents of salted
eggplants during storage

(g/100 g
. " Fresh Periods of storage(days)
ST gt 9 5 10 15 20
VPS 1.89 239 221 1.97
3.00 3.00
RIS 197 1.49 1.29 1.18

Y VPS : storage packed vacuum, RIS > storage immersed in wet rice bran.
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Table 4. Changes in the reducing sngar contents of salted
eggplants during storage

(g/100 g
e ) Fresh Periods of storage(days)
eggplant 5 10 5 2
VPS 025 032 028 027
038 0.36
RIS 030 0.23 023 021
) See Table 3.
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Table 5. Changes in the organic acid contents of salted
eggplants during storage

(mg/100 g)
Treaments” Organic acds Fresh Periods of storage(days)
eggolat 05 10 15 2
Aceic acid 5735 2152 2033 2585 2961 3601
Citric acid ~ 1.I5 124 176 168 195 204
VPS Lactic acid 137 155 245 257 283 2@
Malic acid 9849 5514 4775 5213 4361 39.07
Succinic acid 764 946 886 78 1M 745
Acetic acid 5735 2152 2294 2975 3741 3885
Citric acid 115 124 145 158 176 198

RIS Lactic acid 137 15 125 107 103 09
Malic acid 9849 35514 3092 3115 2466 1820
Succinic acid 764 946 816 686 539 35

D See Table 3.
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Table 6. Changes in the contents of amino acids of salted
eggplants during storage

(mg/100 g

Treatments”  Armino acids eggFrS:m genods of ls(t)mge(day;z)
Threonine 5549 4.02 4092 YN
Valine 136.20 71.74 81.58 88.64
Methionine 843 405 274 147
Isoleucine 67.06 4097 429 45.09
Leucine %42 T30 68M  TIM
Phenylalanine 78.03 9.36 53719 55.98
Lysine 4787 5651 4393 46%
Aspatic acid 89.65 7498 .34 75.08
Serine 52.88 56.87 49.19 51.55
Ve Glutamic acid 713 867 T2 8157
Proline 7783 4241 4830 4575
Glycine 6566 12192 7975 T
Alanine 16330 10922 10780 1129

Cystine @ nd nd d
Tyrosine 19.09 532 1064 8.12
Histidine 2891 B 1972 2060
Arginine 52.93 3334 31.64 3338
Total 111688 91639 83049 86397
Threonine 5549 M0 4938 4913
Valine 136.20 7174 11526 12051
Methionine 843 4,05 563 15.75
Isoleucine 6706 4097 979 6359
Leucine %42 7330 9121 9178
Phenylalanine 7803 936 6989 6881
Lysine 4187 5651 5352 4531
Aspatic acid 8065 7498 7T B
RIS Serine 5288 5687 5320 4913
Glutamic acid T3 8667 ML 0%
Proline 7183 441 6343 6%
Glycine 6566 1212 8858 6187
Alanine 16330 10022 14597 15604

Cystine nd nd nd nd
Tyrosine 19.09 532 1485 3053
Histidine 2891 1971 2702 2527
Arginine 29 B3M 4255 4616
Total 136748 80414 104847 103064

" See Table 3.

? nd : not detected.
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2 AV gFnE & E3E Holxv ¥tk
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mg/100 goltk. 2T APl BAGle] AF7IREo]
HojAFE Fejotu)ity] ke Fvleiglon,

Table 7. Changes in the contents of free amino acids of
salted eggplants during storage

(mg/100 g)
Deatmens”  Amino acid Periods of storage(days)

ggplant 10 2
Aspatic acid 848 235 389 580
Threonine r 346 458
Serine tr 278 40 5.16
Glutamic acid fr 028 3.09 431
ps Glycine 02 L2 1.56 1.84
Alanine 125 3.86 579 740
Cystine 425 038 042 036
Histidine 005 1.70 242 313
Proline 248 236 309 390
Total 1673 1483 2174 36.48
Aspatic acid 848 235 1010 1437
Threonine r tr 529 442
Serine r 278 700 1050
Glutamic acid tr 028 540 531
s Glycine 02 112 298 102
Alanine 1.25 3.86 505 924

Cystine 425 038 o nd
Histidine 0.05 1.70 2.80 0.62
Proline 248 236 483 407
Total 1673 148 4345 4955

Y See to Table 3.
2 tr : trace.
» 1nd : not detected.

A% 20 dA IFER AR ASole 3648mg/100 g of
QAo A= - AAE Ao 49.55 mg/100 g 0.2 el
3 AFEF F PEde AAND BN © 'S #
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Table 8. Changes in the contents of free amino acids of
salted eggplants during storage

(mg/100 g)
o Fresh Periods of storage(days)
Tramens” ATt 38y 10 2
Aspatic acid 848 235 389 580
Thweonine ¢ r 346 458
Serine tr 278 402 5.16
Glutamic acid tr 0.28 3.09 431
Glycine 022 L.12 156 . 18
VPS
Alanine 125 3.86 579 740
Cystine 425 0.38 042 0.36
Histidine 005 1.70 242 3.13
Proline 248 .23 30 390
Total 1673 14.83 2174 3648
Aspatic acid 848 235 10.10 14.37
Threonine tr tr 529 442
Serine tr 278 7.00 1050
Glutamic acid 028 540 531
Glycine 022 112 298 1.02
RIS
Alanine 125 3.86 505 924
Cystie 425 038 nd3) nd
Histidine 005 ‘ 170 280 0.62
Proline 248 2.36 483 407
Total 1673 14.83 4345 4955
" See Table 3.
2t trace.

¥ nd : not detected.
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