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Summary

To elucidate the characteristics of “umami” of the bouillon extracted from boiled smoke-dried and molded bonito
(Katsuodashi), in this study we compared the composition and amount of amino acids to the different kinds of fish
(mackerel, sardine), and the extraction time of bouillon. As a result, bonito bouillon was characterized by anserine
and carnosine, mackerel bouillon (Sabadashi) by branched-chain amino acids, and sardine bouillon (Iwashidashi) by
cystathionine. Also, in Katsuobushi there was no difference in the composition and amount of amino acids between
Ikkai-dashi (bouillon prepared from thick Katsuobushi) and Ichiban-dashi (bouillon prepared from sliced
Katsuobushi). It was demonstrated that amino acids are extracted from sliced Katsuobushi in a short time. The
amino acids contained in Katsuobushi, which is processed from raw bonito, contained 1.3 fold of that processed from

frozen bonito, containing especially high concentration of anserine.
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Table 1 Comparison of the amino acid composition in the bonito bouillon by the different
manufacturing process

Ikkai-dashi Nikai-dashi Roasted-dashi80 Roasted-dashil50 Concentrated-dashi Ichiban-dashi Niban-dashi

TAU 887.0 56.4 51.8 35.8 690.0 804.0 53.6
ASP 144 8.7 11.8

THR 271 20.3 23.8

SER 34.3 26.4 336

GLU 49.1 36.0 445

PRO 96.4 39.9 54.0

GLY 83.6 6.0 55 60.2 78.6 5.6
ALA 209.0 11.9 10.9 8.8 140.0 1920 13.3
VAL 309 25.0 25.3

CYS 435 429

ILE 219 18.8 18.1

LEU 55.6 39.9 51.2

TYR 21.3 15.0 19.3

PHE 259 16.4 25.0

TRP 6.2 6.

HIS 3140.0 262.0 211.0 729 2610.0 3060. 284.0
CARNOSINE 185.0 10.6 9.1 122.0 146.0 12.6
ANSERINE 130.0 38.1 35.1 244 475.0 639.0 51.6
OH-LYS 5.7 4.1

ORNITHINE 36.6 25.0

LYS 96.3 16.6 725 75.8
NH3+E-AMINE 51.9 21.1 187 19.1 35.0 319 12.6
ARG 252 128 14.7

Total 5234.6 406.0 401.0 190.1 4464.0 5397.8 4333
unit: nmol/ml.

blank: nd.
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Fig. 1 Comparison of the amino acid composition in the bouillon by the different fish materials.
(Dbonito bouillon (Ikkai-dashi), @ mackerel bouillon (Ikkai-dashi), @ sardine bouillon (Ikkai-dashi)
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Fig. 2 Characteristics of the amino acid composition in the bonito bouillon (Ichiban-dashi).
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Fig. 3 Comparison of the amount of branched-chain amino acids in the bouillon by the difference in the fish.

WhLZLICE, »oBRELREEZLERRELRST, YA¥FF+=2H370 nmol/ml & BHIIZE TH TV,
hiE=y  BolMThrrdb i v, 28, WbLAL (EHIY) TRIFZLOT I VBOEGENIFST PO
60-70%TH Y, THFHIY HIEKIFELTWD, SO Ens, H FREFIEHT0E, FRMAEOH Y 5
BERECTRPLETH LI EARIEENDL, L0 2BOLHICITHIY TH D45, EHHTHL T I 72
HI b2 ehTES,

ELO7 I BIKICOWT, AEHONMTEDENI L 5> Th7zb DA Fig 4TH b H 2+ 2L 725 ICKE
DFEFHREGEL, CNEMAFEE LTMLLZ0 [Er2BRL] THb, A0 OBRLE L UGHIDB % MER
LW BRI LZ1RZ LT 5L, E2poB72LoRT I/ BEid64] uymol/mlE, HHr2H
720495 ymol/mlD 13507 I VBl EENTWiz, 7I JHEEARL L, ErOBRLOINZLIZET v &Y ¥
OE®EIZ1L7 nmol/ml &, WHPOBLZLOTORBEOEMEER LIz, ToE2Ta) YR M) T M7 7 v EbR2f
DE&EEFh Tz,

IEWRWEE LTI, BRSO NVYIVIBEA ) Y VEBFAILNTEBY, BRSLHIKRE BE 22D Y 28> Tw



Trace Nutrients Research23:93-98

(2004)
10000
B Raw bonito
B Freezed bonito N
\
: \
1000 FN \
= N \
= \ \
g : \H :
= : \i : :
£ : : 0 \
n o N 3 N N N \ \ \
= N N ) N N N N \
S N \ A8 N sl v N
\ N N R N MM N N N
o \ N N NI N NN NN N \ \
= N[ S Nl N N N N N N N N \: N
= { N ; NN g NN NI N N \: N
£ o NN N N N { 'R \ ‘R N \ N N
N ) N N 1 N N N N N
B N \ ; \ NE N \E N N N 4 N i \: \
H N B N \ N N N N N N N N N N; N N N
IR EEREEREIE R el &N
H \E ‘ A N A} N ;v 11 hE N n \: A {0 A N Y N it
FRFEELRL TR TR T I TP I LIEF TR SRS
< » T ¥ ; & QN X ¢ € LKL
& S o SRR AC A

Fig. 4 Comparison of the amino acid composition in the bonito bouillon by the different manufacturing process.
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