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B E SIRANAIENPEXNTIRNKEHRRYPRSNER, KEERRYE
65.75.85 1 95CM#L 1 h )5, F LR W0 Gly.Arg.Ala.Glu . IMP. #IEME N TR EEREFNEML,
X RSB R RS A R RIF R A SRR,

XA hPEMIE, UIRERY, &5, EL

o E XA KR, - EBOANERSENETRZ—, BT, K M6 H KRR 4
FREHHES S, BOR SE. AR SEEZERRDFAF., W HAKFENES TR
BAY 3 KR B A TR, BN RERES SA R B P E KRR T, X242 B
ATEREZM A PSR LA T LA RN P ERER, B, 05 8 P o A XORE L, T
3 o 4 X\ Bk L BB 7E 0 #a 78 v = 4 [ Konosu 1 Yamakuchi 1982, 2= SCsE 7 il #8 #2 H Xf o
) Xof O 0 K P P SR IR AT B AT, DA 307 A REAE 4 3F RUBR B BT A4 T

1 BRI 5 %

1.1 ##
BHHPEITIEM AT SYFOREHEE,
1.2 H¥E

1.2.1 XTERALES/K A RS BN B ) &

BHM AT RERE , £k EK. FRE S0 g 4F A, A 250 mL 8K, R EHA BRI
¥ 5 min, X 4 000 r/min 3.0 20 min, B LA BCUR 214045 U8, DT 0E IR B4R X 2 3R, 8% 3 KA
BEWRIRS, N 20% Z. BEVE W, UTIE 12 ho LA 3 200 r/min 0> 20 min, IR FATERHR R KAH1E
50~55C FWAHZE 5~6 mL, HEWKELRE 50 mL(F-A), # 50 mL(F-A) M AZETLR, Wk
PR FLIF . BT RSMHZEMK, 28 4 WK, 8K 300 mL, A KH (5CEG ), &M 40 h
BB RINY S H A — R, e AR 50 ~ 55THEEZE 50 mL(F-C),

1.2.2 REBHNBELE

W4 IRE, PEEA F-C & 2 mL, RS HH T, 4 5I7E 65.75.85 1 95 CTKEHHE 1~

1.5h, BRELEENMN(BAZRAAR) LT, 7 HIARBKESZE 20 mL, Mk 4 FEE

YE H3#A:1996-03-19
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Wi 7E R F-C MAE - 20 C 44 TR, LT
1.2.3 REEPHEISERSBHNE

BB 5 FEBMAS 1 mL, 531 0.02 NEEEHEZE 10 mL, A RRE LG, U H -
835 MERM A I ENFBH A XM, HIERKEZ 6 NIRBKRE, S KBEERY
58,
1.2.4 RBEFEPZEHRSEHONE

B R 5 MR BB A 1 mL, 4351 0.05 mol/mL K,HPO, — KH,PO, B M EAZE 5mL, T
I8 JE DL H 5L — 655 RY ) A A 3 {5 4T, SERE B 10 1L, TR 5544
(1)#:3013* N (250 mm x 4.0 mm) ;
(2)HahA .

A:0.05 mol/L NH,Cl + 0.01 mol/L KH,PO, +0.01 mol/L K,HPO,

B:0.3 mol/L NH,Cl + 0.05 mol/L KH,PO, +0.05 mol/L K;HPO,

(3)BERE.
At 1] (434%) AB(%) B# (%)
0 100 0
15 0 100
25 0 100

1.2.5 REBPHIERSENUE

B S FEBOBA 2 mL, 50 51BL 0.1 N 3 BREARE 20 mL, WEER B & 5 mL, A 5
mL 1.5% B TEVEW , 7E R U 5 2 3 & 8 [ Focht 1 Schmidt 1959] ,
1.2.6 REBPEL=0ERSEHIE

B S MR B4 1 mL, T 25 mL BEZERE S, FMA 1 mL Fe**-EDTA K7,
50°C/KE L 5 min, WETHEGEA=ZF ST ERI =K, = PRASTEHASTRERLE
P [ A 1989],
1.2.7 REBHPREHNE

B ER 5 MR EGR A 5 mL, 43 Bl #E S5 732 FHEE TR (OH #,1 cm x 20 cm) , AZK ¥
BERE SR, 1R B0 3L 100 mL, U R R BB ERRI K, HFBR 5 mLAERE T, 2RF
FHes5,00 0.5 mL MEBE, ST, FIA 0.1 mL /S B2 —AERESE R 0.05 mL = F R El 5
Lide B R AT - HL4r4T [Hayashi % 1979], 7347 %44 . GC-RIA S AKX (A A HHEAF);30 m
x0.2 mm B OV-101 B4 B H ;B #E R 230C, [ Z MW SRR X 280T; N N,,40
mL/min; & ¥ £$ 5 FID(H, 0.5 kg/cm?, 255, 0.3 kg/cm?) o
1.2.8 REBFEHRENEEFHIE

BHES T Cl- By E R IR MR TNEv:, PO” RAMZ G, FHEF Na* (K B ER
FARFRESEEERE, B R 5 FRREE 5 mL, fREZE 50 mL, R 2 mL, A 1% ik
BERE 50 mL, B SR,

2 RS

ZABEVE BBy RS FROKBESEYRPA &AL WEAER K TRKEH
B R HAT Y, BB A = P S S R I A VLB BN EE
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2.1 BEXE

HRE S EBH, R IEHIF R4 TF 75~ 85T, HE 95 ~ 100 T~ BUFRBR(FE 1),

1 REPETARETHREEELSR
Table 1 Sensory evaluation of flavors from extract at different temperatures
2800 F-C F¥ 65T 75T 85T 95T
Mok BRBRVESFK RFEK ERIFER BRI ERIFER  SOEMHK ORBUTER BRIk RRIEEK

2.2 REWTEEMSENTL

MAGEPEEBRNIETARLE 2. RBEYTSEERNERRAE . HER HEM.
FERJIER, SR 5B KBMEEA[1991 ]8R S H4%F. Konosu f Yamakuchi[ 1982 1 4iA
HE LR EEM R RRE T SR —BIIE . AR X TR R 5 23
ARBEBRN 0%, EHERSRES.

A G EHBEEAERES ~STMATIET HEBAEREN I, FER. FEMHN S
B7E I5CRAL,8THIM, KEHEBRYPTAER SER.EEAR. P EAREHEN LR
MEs  HPRER AER GERSEREHE, ERYFPHELEEEBRENNIBE PR
2T 40~50 mg, HEBFRTESHT N ERENLE D Itk . m Y, e H ok, m— &
FERNEERIHEAR HEARZNLESHAEERARNBER, EMNNSTESEFR,
B 5CHEIBmAMEE, SETHE, YIAE 85~ 100TH, BT RS 5 T 8 & M R4 4F K\ Bk
W) BT B

BEMEEBKEE EEREEHENT 50% , MEBRAHNE Asp M Glu, SR &+
H—ERMRE[KBE#HTT 1989], AERM B iEHA L BOIKRAELE,

%2 R EERNOTL
Table 2 Variation of amino acid contents in extracts (mg/100g)

HEM £ 6T BT 8T 95T A#RE| XM KW# 6T 5T 8T 95T KEE
R 292 294 295 296 275 286 | REEM 174 185 10.4 106 10.1 23.6
X&EHm 4.1 4.2 2.2 1.9 3.7 56.2 | ZEEER 249 2.3 19.5 20.1 19.1 43.6
HEM 4.3 426 386 459 245 34.2 | MEMR 2.7 3.1 27 3.0 30 6.6
“#E® 3.5 + + + + 16.7 | XREMW 153 258 24.3 24.8 21.1 27.1
HHER 476 526 41.8 423 383 17%6.4 | #WMEM 403 31.5 294 32.1 299 6l.5
HEM 271.8 281.2 337.01 337.01 318.4 392.7 = 59.4 19.4 17.5 16.3 19.3 28.0
AHEKM 559 130.6 97.3 127.5 91.2 162.2 | 4HER 5.6 7.5 6.6 7.6 5.1  12.2
FREEM - - - - - - HEMm 2063 272.4 309.6 308.6 278.2 338.7
HEM 125 168 158 16.1 14.6 352 MEM 682 79.4 781 79.3 72.0 789
EEM 103 133 13.1 13.5 12.3 12.2 ER 915.3 1534.6
+ MR, - EKWE

2.3 BHBREHEGEYRZEKL
MEIEFL, FEEHREEGEVENRIBI S EELAR,EHE 5CTHRE K
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{8, bR RS R RGN IMP LB R 3 . R AMP M-S BER, B W AEXHEFRY XK
AT

£3 ERYHEHRSENEL

Table 3 Variation of nucleotide content in extracts (mg/100g}
BRI M Hx HxR MP AMP ADP ATP
b IE L] 27.6 1.67 92.3 123.1 6.23 -
65T 32.2 1.58 103.9 145.3 5.13 -
75T 77.1 2.15 136.1 205.6 11.4 -
8T 44.4 2.09 113.7 158.9 - -
95T 68.3 1.85 11.2 153.6 8.72 -

2.4 FHEWEAEA =W KL

HEBRE—FEREAEY EFRLIYIAFSBES, FAROMK, BHOMEKLE
H & B[ Konosu F1 Hayashi 1975], MEF4EF W , HEXBEIEAEMAIES EFAZE 15CTHIR
KA, G T, ZNE S HARMEMNBE, B E25 T FRIESIF XERGTE B, 8 =F
R AE N 7 P ARE AR K
F4 RBEUPHENREATL

Table 4 Variation of quarternary bases in extracts (mg/100g)
E ik 65T 75T 8T 95T
R 329 300 391 368 286
HA=PK 70 70 72 76 80

2.5 MERRTHLEEE TRIZEML

MEFREAHEE HSBRMEARIAEE FLABESE, NES5HM, THEETF
Na* K*.Cl” 1 PO}~ B A EE , BESERR, ENMMNEREEEEL H,

£5 BRROPBEIVNEEFHERL

Table 5 Variation of carbonhydrates and minerals in extracts (mg/100g)
EUER] 65T 75T 85T 95T
W 6 6 8 6 5
Na* 100 108 123 114 122
K* 221 239 207 224 221
a- 251 238 256 247 246
PO2" 78 73 9 81 77

G, BEEMRPRAFLEEL HER HER NER TR IMP. 5 KM%
ERALEE, RWEANIX R AR KR TE BA B TR, Mob, X R 7E 75~ 85CZ
BIEA — RS, B, R LK ES RO RS LM TS S T PO RN, HHFTE
ﬁ—ﬂ;m?ﬁo
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RS ABE A AHERE KT A 4% 130200005
g F X W
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CHANGE IN COMPOSITIONAL CONTENTS OF MUSCLE
EXTRACT FROM PENAEUS ORIENTALIS DURING HEATING

KONG Fan-Ming
( Shandong Commodity Inspection Bureau, Qingdao  266002)
XUE Chang-Hu, LI Zhao-Jie, LIN Hong, LOU Wei-Feng
( Fisheries College , Ocean University of Qingdao, 266003)

ABSTRACT Effect of heating process on the compositional contents of muscle extract from P.
orientalis was studied. The compositional contents of muscle extract were examined and analysed
individually at 65.75.85.and 95C for 1 h. The remarkable changes of certain compositions such as
Gly. Arg. Ala. Glu, IMP and betaine were recorded. The experimental data indicated that these
composition had greater effects on the formation of characteristic flavor of P. orientalis after heating.

KEYWORDS  Penacus orientalts, Muscle extract, Compoaitional contents, Variation



