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Abstract

Gulbi, salted and dried yellow corvenia, is one of widely consuming fish foods in this country.
This study was attemptced to cstablish the basic data for evaluating the tastc compounds of Gulbi.

The free amino acids were analysed by amino acid autoanalyser. In the frce amino acid
composition of raw yellow corvenia, abundant amino acids werc glutamic acid, alanine and lysine
and then leucine, glycine, serine and threonine in order. Such amino acids like proline, valine,
methionine, tyrosine and phenylalanine were poor in content.

The changes of free amino acid composition in the extract of yellow corvenia during Gulbi
processing was not observed. In the exiract of Gulbi product, glutamic acid, lysine, leucine,
alaninc and valine were dominant holding 20.0%, 12.9%, 11.1%, 10.1% and 8.5% of total amino
acids respectively.

The amounts of total free amino acids of yellow corvenia increascd more than 3.6 times as
compared with that of raw sample during Gulbi processing.

It is convinced that the characteristic flavor of Gulbi was attributed to such amino acids like
lysine and alanine known as kweet compounds, as glutamic acid with meaty taste, and as leucine

known as bitter taste.
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Table 1. Changes in the content of moisture, crude
protein, crude ash, crude fat, total sugar
and salt during Gulbi processing

(g/100g)
Dry Gulbi

Raw salting (salted and dr:ed)
Moisture 78.7 55.2 52.3
Crude protein 15.7 22.4 29.3
Crude ash 1.3 16.5 15.9
Crude fat 4.4 6.8 6.9
Total  sugar 0.3 0.3 0.4

Salt 0.02 14.6 15.5

Table 2. Changes of total nitrogen, amino nitrogen,

extract nitrogen and volatile basic

nitrogen during Gulbi processing
(moisture and salt free base, mg/100g)

. Dry Gulbi

Raw salting (salted and dried)
Total-N 11,794 11,909 14, 650
Amino-N 136 298 304
Extract-N 1,414 1,637 1,838
VBN* 22 151 186

*wet base
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Fig. 1. Chromatograms of authentic amino acid mixture and free amino acids of raw, dry salted

yellow corvenia and Gulbi.

Table 3. Changes in free amino acids of yellow corvenia muscle during “Gul-bi” processing
(moisture and salt free base)
. ) Raw Dry salting Gul-bi
l(\’;nx‘o) i mg% :{"_[H\ffﬁmal ng%“ ‘ mg?% 7{‘;Am total N-mg25 mg% f}{" total N-me%
Lys 57.5 13.7 11.0 152. 8 10.3 29.3 193.9 12.9 37.1
His 14.4 3.5 3.9 36.1 2.5 9.8 19.6 1.3 5.3
Asp 9.6 2.3 1.0 60. 0 4.1 6.3 67.5 4.5 7.1
Thr 21.6 5.2 5 85.9 5.9 10.1 98.0 6.5 11.5
Ser 26.3 6.3 5 68.7 4.7 9.2 61.0 4.1 8.1
Glu 117. 4 28.2 1.2 288.5 19.7 27.5 300.6 20.0 28.6
Pro trace 75.5 5.2 9.2 26. 1 1.7 3.2
Gly 28.7 6.9 5.4 70.4 4.8 13.1 67.5 4.5 12.6
Ala 93.4 22. 4 14.7 204.3 14.0 32.1 152.5 10.1 24.0
Val trace 103.0 7.0 12.3 128.5 8.5 15.4
Met trace 25 8 1.8 2.4 37.0 2.5 3.4
Ileu 16.8 4.0 1.8 738 5.0 7.9 84.9 5.6 9.1
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Leu 31.1 7.5 3.3 130.5 8.9 13.9 167.7 11.1 17.9
Tyr trace 39.5 2.7 3.1 39.2 2.6 3.0
Phe trace 49 8 3.4 4.2 61.0 4.1 5.2
Total 416.8 100 58.3 1464. 6 100 190.4 1505.0 100 191.5
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Fig. 2. Changes of freec amino acid in yellow corvenia during Gulbi processing.
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