2022 4£5 A v Wb BT RS bR May 2022
12k H3 Chinese Fishery Quality and Standards Vol. 12  No. 3

DOI:10.3969/j. issn. 2095 —1833.2022. 03. 002

B E BT AR B A B SiE BB AL A i ik 1 BT B9 B iR S 4

"]3777%]%13 TTE-H—]Z* Ef}%’:l’z,/\i\ﬁ;{‘tlj,é'f 1,2

(1. P EKRZHZHRERER TR, REURNFRGEFELTHEELREERZEE, LA F5 266071;
2. FEHEMNFZERHARARLBRER T EFRLAZERH T IR EHT, WA FH 266071;
3. LiEEERSE KEMFRARA LR S =P, EiE 201306)

}i%‘jg N HEEE 534 v [ W X R ( Fenneropenaeus chinensis ) M AR FREAACHIEE 7 1A JUL DA B T22 O it 0, A5 SR el S8 A €2
T IR 1 37 M OB 5 B SO Hh I G B 2 AR LA H A B 28 R R S IR TR RHER A JE L 1
B AT  JFoR FHRIE S8 LA (TAV) AN 4 1 (BUC) SR L R M i S R i B2 . 45 SRR I AR AR
i B E LR 4 4 509 mg/100 g, 35 THEH AEMAAY 3 039.24 mg/100 g(P <0.05) , He B HEMA 1 (L 20 15 i 1
FHETEAERR(P <0.05) PR TAV > 1 BEERRA O B, SEEREA S B, SIS A A 5 R AT DTk Y
Ui 1 A R A e B AT N = s B A AR P SR R A R B B S P 57 - IR EIR (AMP) 57 — ILHTR (IMP) 75
B BELTERE AP <0.05) 1 AMP IMP () TAV (B4 0.79 1 5. 12, iR TR A HEA, 5L AMP IMP X 26 7 #f
DA TR O 5 B A B P RIESERA K Ca Na ™ I CL™ 85 i I TAV (B 38 i T & R, e AL PO (1
iR ERTEFTHA(P <0.05) s B A HEA R EUC Jy 28.46 ¢ MSG/100 g, B3 i TRE A #EMRAY 15.70 g MSG/100 g
(P<0.05) o 5 I, P A REAA LA fr 8 DA fof FiF2% R 22 00 T35 75 AR, 100 2R L AMIP (IMP 1 PO; ™ Xob 6 77 AR 14 0k 370
IR SEII T 25 ) P 2 P 30 7 A A R AT B R R A B [ v Bl R S AR T ,2022,12(3) 09 - 16 ]
KRR < LI 5 0 Y 2 R 5 SRS IR 5 BHSR BB ; TOAL R 15 60k

FES S 593 X EFRERD A

H [7] B %5 MR ( Fenneropenaeus chinensis) , X KA
XFUR ZRIT AR, S JE T B sh 1] (Arthropoda) , HE
7 40 ( Crustacea ), + /& H ( Decapoda ), X} HF %l
( Penaeidae ) , X R & ( Fenneropenaeuw ) , 543 A4 11
) e X, R E B i IR — .
BTGRP 5 i R 56 , UBR IR, & & s R 1 S 2 A
TFOCE" R ENAMNE R E E R, N T
Hh [ B G 8 T 37 5 oK 5 B B U, v T 20 12
80 AEAXTF i i [ W X IR B 36 B AR, W0 24 /i
BT R 7 REAAR 4 WIS AT) R SR TR 3 4% 22 4
Vi K R B AR Y 20k A r I A A 2 R
WA it SO T B A B AR LU R A AR AR 2 R T A —
WA

C A 5T 3R DI B A AR AT IR RS A T
BILES S50 A ) S5 1) 2B 1SR 5 i S 42 5 T 3 K 7
L/l D) AN Y = N TN S = 7 N P s

rFs B HA:2021 - 12 - 23 ;Y HH#A.2022 - 02 - 25
BREHWAE:
THA A% U BRIV 3 H (326 - 0501

XEHS 2095 - 1833(2022)03 - 0009 - 08

%%Eﬁi%*ﬂ; A REAAR ] 09 W it Jo1 26 S T i 1 4F

X7 2 A X = e MR T 1% ( Portunus tritubercula-
tus)%’élj#ﬁi%ﬂ“ﬁkﬁ 157 550 it PP AU i JBiT 1) L 38
IR L, CREE 1S e R R X L R 1Y
DURRFR B & T EP A REA , Z I R v XU 7y BT
PR B 5 A T AR >, LA T UL Y SR B 5% 59
VT & ESY & B, H A VB AR ( Macrobrachium nippon-
ense ) P AE T AN IR BB E AR X S A0 B ) 2 DR, B A
FERTENR W R R b 75 2 B R & 12t J7 T B4 T SR Ah A
i ﬁﬁi%‘%[g TE X 2 VB UF ( Macrobrachium rosenber-
gin) B A w2 5 AT T R B, HOE SR
SR TAREE A, YA, WA AR50 v [ B X
WF LR T8 75 A R AT T A3 (E R
O T B A T AR 8 B A 9 385 DR ) S5 A 43 42 T 73
UIEBESER

o ] B X A 0 5 A A 0 BB A AR 30 R ) i ) 22

FEl A P L FE AR R R (CARS —48) s H R RHE I 52 Bt AR 45 2535 H (2020TD46 ) 5 s $RERT T 14300l AL
- YZN - 74HB) .

F—1EF FEUE (1997 ) LA TEA  BEFET5 1) 0 % HRIEAL 7 BT R HE R EOR  E — mail :1393935289@ qq. com
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A MRLE | e A 2 0 H i B AR S 3X BT A
RFAT R A RI R, 3T I ARG o v
P XCT HR HEF A AR IS8 B A JUL AT v ) 8 R R
SRR SR TCHL B 5 ) o & 1 [+
I 255 S R ) B 1) A 18 98 J32 (B ( Taste Activity Value,
TAV) B ¥5 24 & ( Equivalent Umami Concentration
EUC) RN T B S 75 23X H [ WY 0 W 30 R it o
FEAEREIA S A e v ] BT IR 5T 2l R AR A A DG 1 4
i SCHER BRI , TS v ] B X R 73 58 M Y
AR AT RS R .

1 MRS

1.1 sSigdrsd

H ] B GE R AR BT 2019 4F 6 H HUAH Bk
(34°217,124°38") , FH MK (14.09 0. 67 ) em, F
WIAH (24.35 2 1.22) g; R B HATRIA R A B &
T K= A BRFTAT A @, PR K (12,48 =
0.24) cm PR HEE (20.72 0. 81 ) g, PHFARIZEIR
15 10T ELAIAS 55 7 1 e e MM XTI, % A ARk
(2 LK 7 B2 5 BE 20T K ™ A 5 BT D b L
WR B 157 LR PP R AR Ko DA if 1 M TS S M VS i
LRI 2 AP A A A ) SR AR B i 22 R0 e
N R KRR T s, 252 5 REF SR
H [ BT R o b B 3 457 (SR APEIE S GS -
01 -002 —=2013) , K¢kt i (X HF 78 0% B AT
iz F S0 A PRI A o

VR 2 N REIR B XTURIG R4 20 2, e fE e FE 7
DKM b7, HTTE RS X SORE FH B AN Y T 471 3,
FLBRIRSk AR, PR A S LI 4140, A 2 mL
TerE EP 455, HUHE R 25 WA N EAT LR, T
-80 CIRAFR o
1.2 KFI 55

FACEN E R R AL = O BRI —
AR TR IR (B b at) |, bt [ 25 48 A4k 2 )
ABRAFE] S - H R (AMP) (S"-WLH R (IMP) \5'-5
T2 (GMP) (IR ISR A% 1 (HxR ) FlIR B IR (Hx)
FrRofE it 17 P LR bn o i L TSR BbR v A (3R £
Tkal) S5 [ Sigma Al M L EE 56T AR A iR
(B aggal) , il aig s A R A A,

LA8080 2 KLz A 2l ot AL, H A& H 372 Al
U3000 =530 AH (354, 26 [ S8 8RR /R A #] 5 Trace
1300 S ARG A, 95 [ S8 Bk K H /R 28 7] ; H2050R 5

Y REL AL, KA FRZY 7] s PHS) - 3F pH it
AR R R A A PR A F] ECO - 1C B
TEA, BT A

1.3 SKEFHE

1.3.1 s ZEm i E

S o R A I S 5 . 4 9 T R
0.20 g2 MHEAHIXSEFILA , A 0. 02 mol/L MR
WOKfE24 h J5 , HEB FKERZ 25 mL, #55), = ik
AR 60 min, IR Cog AT, ISR HO. 22
P KRR L BB i 8 05 5 AL o

Gy BT SR < R A P S 1R AR ik AT 5 2 B AT IR
J&:57 C s Kl K :570 nm 1 440 nm; % MO A7 15
FREN TR IR W TR 5 2% WP i 74 : 0. 40 mIL/min;
RNV < B =T R 5 RN I 2 0. 35 mL/min; J2
N FRICIRE 135 °C 5 #FFE & 500 pl,

1.3.2  BEREHRRAIE

27 Liu % WIIE T % AP SIERRFRIR 1. 00 ¢
2 ANFEARRYXTERAILA, INA 10% & 52 10 mL 474
B A I 20 min J5, 7 8 000 r/min 4 °C ¥ %
B0 15 min J5 W R 2R OB D, FIRTURE
A 5% 55 10 mL B FIREAELTR, sk i
i, H 5 mol/L KOH %5 #%% pH % 6.5, B4l /KE
#2250 mL, $E4), 0. 22 wm 8N U8 5 £ B AL
WE .

It 44 C g (250 mm x 4. 6 mm,5 m) o354
FEIR 25 °C 5 K - 254 nm i S AH : W2 £ 22 v
W HEE =1 000: 405 i3 : 1. 0 mL/min; JEJBAREE : 55
B EEVEBE 40 min; R 10 pl,

1.3.3  FHSRHE  JCHLES I

ALY E 2% Focht 45 {22 Jr vk, 4%
SERIFRICS. 00 g 2 ANHEARRXTERILEY , i AZE K
10 mL, 2404+ 1 min, 782 15 min,4 C¥ SR,
Y H 5000 r/min &.0> 10 min, 7138, WEEER . B
10 mL ZPEBEAUTTE , A VL B4RAE, 601 2 IRIER,
WA, FHZE K E 2 2 100 mL, 4 C¥ s L 1F
LR AR VRS R R T ik

TCHLESF HT 5 22 B v i ik 4
HIMERRFRIB 1. 00 g 2 DHEARXSEFILA, & T 10 mL
BLODAE N, IMAS mL 27K, F 35S 0 0 1A BT 1 485
g A R E 30 min, MIAZY 3 ~5 mL IEC ke, k4t
AL PR 30 min, 3 B EE FiRRAE2 I T
EHAiKEZRZ 10 mL, 78531 2],15 000 r/min Z.0»
5 min, FV§RGE Coob OB 0. 22 wm JEAEEDE
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BHES 7~ RGN 25 7 : Metrosep C, (354 5 WL B4R «
30 mmol/L NaOH; ji# :1 mL/min, [H B T4 0 5%
4 : Metrosep A Supp5 3% ; FiBhAH :2 mmol/L ik iz
0 +1.0 mmol/L BRIE 4N ; i :0. 6 mL/min
1.3.4  BRIATRFEEH(TAV)

IR 18 3R B 1 ( Taste Activity Value, TAV) & —Ff
FHARTVPAN 12 R ) o 5 AR 56 B 1) e by 28 B FN 2 0L 14 7
/N w /(|

C

TAV_7 (1)

Ao, C . P5 R Y B B 46 X6 vk BE A, mg/100 g5 T
PR R B, mg/100 g, TAV >1 i}, % S E4) R
XoF TR i 0 S At 2 R S0 K TR R K
TAV <1 i, 3% SR O RE i XU 50 k™
1.3.5 Bk Y44 (EUC)

Wt Yamaguchi 257 iy g7k, AR NF

EUC = z a;b, + 1 218( Z ab;) ( Z ab,)

X(2)

o EUC: RKG  fE (g MSG/100 g) 5 a, B IR %
R (Asp [ Glu) (195 & (g/100 g) 3 b, bR 22 HER A
XF T MSG BYARXTfif B R %0 (Glu 2 1, Asp 247 0.077) ;
a; R R (GMP IMP AMP) /{4t (g/100 g) ;b,
SEBRAZ H FR AR X T IMP [ AH X 6 B R (IMP 1,
GMP 2.3 ,AMP 3} 0.18) ;1 218 PRI R %0,
1.4 ZHEAE

K H] SPSS 25. 0 Xt SE i #- 1 v 4t i, B
FOR A BIE £ FRifE2E (mean £ SD) , ] T 6 40 7% i
PSRBT, L P <0.05 {E k2% 5 023
Wibm i

2 #R5H

2.1 mEIRERISELBRSH

e s B TR AR K ™ Bh W) b B R
Jit, H i 5 2 A R U RE T K 7 Bl Y e S A
FE O IA) A U R R R BN U R R T B A
AT, KA 5 4 S LA R ™ D R
EENNEN & TF IS P N Y
IR 2R g i R SR R S R B O i R B
MR (B AT 42 T oK ™ Bl i B R, - i HC At 4 o T
AR R R 2 % K 7 Bl v 1 B R I 17

(eI

S A AR RI 8 B TR AR JUL P el ) R R 5 2 DL
P 1 AR AU B IR Y R (B TR 1 TAV {H,
Ve H A TAV > 1 (il g 2 AW, HARG R 1,
AR S B, B A AR U S 2 R R B i Tl 4 509. 66
mg/100 g, I BREIERE L 0 2 426. 00 mg/100 g, 1ii]
TEB R B 2 R S B 3 039. 24 mg/100 g,
IREFEMR N 2 150. 24 mg/100 g, ¥ 40 3% i T B
HREHA(P <0.05)

2 ASHERNLA LA 1 16 e 2 2 SRR, B
AEREARTA 14 R AR E B B S TR AEA
(P<0.05) , A& BRI A 2R DL S 2 TR0 75 2
i HAZRRANEIR , H TAV {13 3 5 T F A
(P <0.05) , U 134 Y 25 2 5 i Xof B 2 R AR 00 ok T
B R T B A, B A EREAR LA A SR R B v
SPAEREA ALY T I 2R & 5 636. 67 mg/100 g, 12 2%
KT LT HEARAY 770. 00 mg/100 g( P <0.05), Van-
dendool 25" #F 5% % B, i 2 1 76 A% e J3E ik £ Bk
WA, e TR E I S B A,y O A 00 BB A AR L PR LA
e B AR SRR 050k

AN, B AT A A b B R ) AT 2R
BB MH IR TAV (H KT 1, X S IR 2 AR
(7] o it L8 18 0 222 DR 2 4% P AR XS i v i 2 110 4
FUE i U S A A A T X 3 R A R 0 R L R
RS B R I A= 5T, [ o B A A AL PA) A i A
WA P . 2 AHEAR b & s B TAV (R R
BIEFRIY NG B IR, X — 25 B 5 F & R =
L (211 g ok P 1 o [G JELBE MR ( Procambarus clarkii) K1l
JLY 352 Kf WR ( Litopenaeus Vannamei ) W A o K5 & 12
TAV fHfm a5 R —3 28 B P A BRI 322
ST R A e, ORI IR AL TR E
FiEZEN
2.2 EREEBRSELREST

XTHFAILIA A 1 R 1Y S A AR O = W R AR
1 (ATP) , 4 HIVJG , ATP 7£ 2 FhEEAOVEH T REff, £
TR i 2 | P Fh . ATP— ADP— AMP—IMP— HxR
—Hx fil ATP—>ADR—IMP—HxR—Hx, [§fidfErs
A RS R S AT A ) I 52 Wil 7K 7 S ) 8 R 1Y) 5 —
HEFE™, A AMP IMP Fil GMP X i bk 24 H A7
AR BERk, IMP A GMP A & T WK B0 3 21 fef
R AT A SR G R REIT R . AMP BR g
TR B BE S IMP 7 A B[]S A A0



12 ol RS bR 2022 4

x1 FEREMETHENATREEERSE

Tab.1 Content of free amino acids in the wild population and selected population

=570 8 SRR /[ mg + (100 g7') ] Content
Free amino acid Flavor characteristics 2L BEIR Wild population  $EFBFA Selected population
RAHR(Asp) F/BEC+) 30.67 +1.15" 4.53+0.55
JRa B2 (Thr) FHC+) 323.33+11.15" 14.33 £2.08
2258 W2 (Ser) 3¢ FHC+) 100.67 +8.14 " 27.67 £3.18
B (Glu) % B +) 123.33 £5.77° 59.41 +£7.21
HAER(GCly) FC+) 1241.33 +10.74" 1 034.63 +20.82
AR (Ala) % FHC+) 293.33 +4.04" 254.00 £17.78
SR (Val) /=) 130.00 +2.31" 28.33 +7.51
HZAR (Met) e/ H /R =) 74.67 +1.73" 10.23 £2.25
R (1le) (=) 84.33 £5.77" 10.47 +2.34
SEAMR (Leu) w(-) 44.00 +2.52" 25.33 £3.51
i %2 (Tyr) (=) 173.33 £5.77" 10.37 +1.95"
#1580 (Lys) /(=) 25.67 £3.09 24.33 £8.74
2H 72 (His ) i -) 93.33 £5.77" 12.30 +3.56
KR (Arg) T/ +) 1 056.67 +21.09" 751.67 £26.08
I %2 (Pro) 3¢ #/AEC+) 636.67 +23.09" 770.00 £21.55
N (Phe) (=) 78.33+1.15" 1.63 +0.12
BEREHER S 2 426.00 £52.93" 2 150.24 =71.09
Ui B9 R S i 4509.66 +113.85" 3039.24 £129.23
T2 3 RBR IR ; [ — 17 " FR 22 7 W3 (P <0.05) , " Wik R/R B M2 7 (P=0.05) 5 ( + ) BRIEMITBE; ( - ) HIE AL,
23
o5 P A AR S i R TR F R (P <0.05) . L4,
B R BRIt AMP IMP () & 5 B K Tk & i
20 =P (P <0.05) ,Hx I HxR {1 45 ik 25 35 F e & 4K
15 (P <0.05) , =D J5 PRz piy 7 v ] 3 60 o B8 A A4 5
2 TE VAT AT e i e R 7 T AT W 3 B, X 15 %

53080 s
Wi Z M2 Free amino acids
Bl BFAEBENEFTHEINADFERERN TAV

Fig.1 TAYV of free amino acids in the muscle of

wild population and selected population

S BRI EE 7 R AR UL DAY v 25 S R AT R 5
L TAVHILER 20 ABETEA B, 2 HEAR A L2 IR A%
M2 43 914 250. 91 mg/100 g F1515.77 mg/100 g,

i R i A5 X B MBI ( Euphausia superba)
e AE G ( Eriocheir sinensis ) %5 W4l B A= A4 1Y)
7845 AL

BEXE 2 AU SRR AT RR Y TAV (HHET H
BRI, IS BEAR T IMP (9 TAV (¥ KT 1,
XTI 4 TAV (B4 54 5. 12 F1.8. 95§38 IMP X}
PN TR AR PAY %) 8 IR AR 0F o7 R PR B 45 vy, LR R
FEUR A G VR DTRR R B K TP A AR . DRAh (L E
Bk AMP (1) TAV {H K T 1, R U] AMP X % & #f
PR HIL IR o R AP AIE EL A 22 DTk, Z5 |, AMP I IMP
XFBE B ORE A G R Tk B O 3, T LR F
630/ 8
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Tab.2 Flavor nucleotide content and TAV in the muscle of wild population and selected populations
[T W /E‘iﬁ/‘[mg- (100 g*’?]i)r{tent _ TAV S
Flavor nucleotides  Threshold value EPACIER AR EPAEIER AT
Wild population Selected population Wild population Selected population
AMP 50.0 39.56 +2.97" 259.21 +8.44 0.79 5.18
IMP 25.0 127.99 +3.20" 223.79 £1.18 5.12 8.95
GMP 12.5 4.06 £0.24 4.84 +£0.48 0.32 0.39
ATP 2.74 £0.42 2.25+0.81
ADP 22.17 £0.59 20.73 £2.52
Hx 13.50 £3.30" 1.25+0.41
HxR 10.89 £2.97" 3.70 £ 1.15
S8y 250.91 £27.37" 515.77 £14.9

2.3 HEW.ENBSFSELBESH

RISEIR ) IZ A T IR sy, HAe =4k
IR F 7] o 0 JEL A 84 8 300 R JRE B8 0 1 Y, e A
St EAT PR35 38 1R S 28 R0 N 3 1
REL O B A BEURRIE B ALY RS A T AL
BT M TAV B L3R 3, AR 98 & BE, HBF AE T A
SEMA I 1 328,91 mg/100 g, 375 T 17 AR
1 655.44 mg/100 g(P <0.05) , Jpe & BEMKAY 2. 03
533 S K D 45O o e B o R S 6 0 A 4
R—E, deAb, B A R R B AR SR B TAV
EHIRT 1,535 5.32 2. 62, R B FESE 00 B A 7
A8 A ) TR B TR, 50 I A R LA R AR
BRI , DA B e B SR AN (B

ToHLES XK= sh i 2 R AE A B B, 2
IR AN AT B e S R B T D A A
KRR IE R TGRS S RE R, A

TS, Na ™ F1 K 5k 2 £ 7K 7 5l 1 14 66 i ok
A5, RIS ) 5 G f dk g 2 S B0 A 10 R Dk
55100 BT R I, A 4 Fh S T P RE(A ] 77 16 1
HXF(P<0.05)  BPAEREA R Na® K* Cl” it i
EETHRERAR(P <0.05),P0;" &R &L Tk
BRI (P <0.05),Ca’" \Mg™" & 7E Wi RER ] TG
S, WFAEREKRNLA  Na® (K Cl™, Ca®* Al
PO~ 1y TAV IR T 1, BEHILL I s X i vk £
A W Tk, T7E B RER P Na® (CL™ 9 TAV {H15
ANT 1, HE R A TR TR IR 5 T R B
fEFH 2% 1R, Hayashi 257 JESZ Na* (K* Cl” 5§
( Chionoecetes opilio ) 45 1 5% 3y 49y 4 3 2 0% Wk i 4,
PO, 45 B bR B 1 1, DA E 2 B RE AR
PO, ISR AR AE T, IRk T B
JT, 3 T B o i AP £ A S G O 125 T e 7 BRI
JEHZ .

R3 FAREMEFRHENAPHEHIE . CNEFLIER TAVE

Tab.3 Content of betaine, inorganic ions, and TAV in the muscle of wild population and selected population

A~ EL -1
. \ 1/ mg - (100 Content TAV
W it f/lms - (1005 ) 1Con — —
- LZAER LN PEH B LZAER 2N PEH B
Composition Threshold value . . . . . .
Wild population Selected population Wild population Selected population

AR 250 1328.91 +24.21" 655.44 £20.78 5.32 2.62

Cl™ 266 270.67 £14.57" 152.67 £13.65 1.02 0.57
PO;” 130 516.33+102.51"  623.33 £43.47 3.97 4.79
Na* 180 182.89 +10.35" 71.96 £8.61 1.02 0.40

K* 130 346.85 £7.42° 258.05 £13.44 2.67 1.99
Ca** 150 259.32 £1.77 252.79 £3.60 1.73 1.69

Mg * 0.72 £0.02 0.85+0.03
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2.4 HKBHEMIEEIW

BY A BRI R B REA R EUC i 36 4, BF/RRE
AL R FEA R EUC {843 5 22. 24 ¢ MSG/100 ¢
F120.55 g MSG/100 g, B A= fE A B 35 5 T35 & #EIA
(P <0.05) , Uhd W EF A= HEAA LA r it v 28 BL TR A 5 B
FZAT R A D[R P B 3, 3 55 B AR AR LA v R A2

PRI 2 IR & B A G, Ak, 2 M HEIARRY EUC
(B 57 TR SR B BB 1 4.2 g MSG/100 g Flg# i
K% 11 ( Larimichthys crocea) [ 13. 43 g MSG/100

o M b A AR T AR UL PR S 1 B 4
(i SRE I , (LI b B A B I )3 B0 15 7 AR

®4 HEREMESHENKRELHE
Tab.4 EUC of the wild population and selected populations

EUC 2% it/ mg - (100 g™") ] Content
EUC parameters H5 4L #E 4 Wild population YEB A Selected population

Asp 30.67 £1.15° 4.53 +£0.55
Glu 123.33 £5.77 59.41+7.21
GMP 4.06 +0.24 4.84 +0.48
IMP 127.99 £3.20° 223.79 +1.18
AMP 39.56 £2.97" 259.21 +8.44
EUC 22.24 20.55

3 #Hit

AHIFFE T v [ B o B S A4 FE R N8 B RE ALY
Hh il R IR | S R A IR R G ML B 1 45
DR SHEA T 23 M, 456 TAV (B 5E AN A6 ok
YRR TRk 3  HE BUC {82 Fr il 58 L 5 5
WRAZ IR B DMRIME T o SRR UL - B A A LI B
PREEFHERZLE T8 7 REMR, T 20 , AMP  IMP Fl
PO, ™ Xof 6 A AAC % W SR B8 5 ] 2 Tt 7
FEAL B A B B K 2R i B ASBIFFE S SRl o
A T B ARG R i TR AR OC A K00 SO A B S
WA | E— 25 i 3 v [l WX R 19 ) A (8L, £
XA 7 I i R A i

SE Wk
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Comparative analysis for taste substances in wild and selected
populations muscle of the Fenneropenaeus Chinensis

GUO Jiangang'” ,HE Yuying'?* ,WANG Qiong'* ,ZHENG Li'** LI Jian'?

(1. Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Key Laboratory of Marine Fisheries Sustainable
Development, Ministry of Agriculture and Rural Affairs, Qingdao, Shandong 266071, China; 2. Laboratory for Marine Fisheries Science
and Food Production Processes, Pilot National Laboratory for Marine Science and Technology ( Qingdao) , Qingdao, Shandong
266071, China; 3. National Demonstration Center for Experimental Fisheries Science Education, Shanghai Ocean

University, Shanghai 201306, China. )

Abstract: In order to compare and analyze the taste quality for wild and selected populations muscle of Fenneropenae-
us chinensts, this study performed the content determination of free amino acids, flavor nucleotides, betaine and inor-
ganic ions in the muscle of these two populations of Fenneropenaeus chinensis by high — performance liquid chromatog-
raphy, amino acid autoanalyzer and ion chromatography. And the taste intensity value (TAV) and the equivalent val-
ue of monosodium glutamate ( EUC) were used to evaluate the flavor intensity of taste substances. The results showed
that the total amount of free amino acids was 4 509 mg/100 g in the wild population, which was significantly higher
than that of the selected group with 3 039.24 mg/100 g (P <0.05), and only the proline content in the selected
eroup was significantly higher than wild group (P <0.05). There were nine kinds and five kinds of amino acids with
TAV >1 in wild population and selected population, respectively, indicating that the composition of free amino acids
contributing to taste was more abundant in wild population than in selected population. The total amount of flavor nu-
cleotides as well as the contents of therein 5’ — adenosine ( AMP) and 5’ - inosine acid (IMP) in wild population
were significantly lower than that of selected population (P <0.05). The TAV of AMP and IMP with 0.79 and 5. 12
in wild population were lower than the selected group, indicating that AMP and IMP contributed more to the taste of
the selected population. In addition, the contents of betaine, K*, Ca’*, Na*, Cl~ and TAV were significantly high-
er in the wild group than in the selected group, among which only the PO, content was significantly lower than the
selected group (P <0.05). The EUC of the wild group was 28.46 ¢MSG/100 g, which was significantly higher than
the selected group (15.70 g MSG/100 g) (P <0.05). In conclusion, the overall fresh and sweet taste of the wild
group muscle was better than the selected group, while proline, AMP, IMP and PO~ contributed more significantly to
the taste of the selected group, indicating that the selected population also possessed good aquatic taste quality. [ Chi-
nese Fishery Quality and Standards, 2022, 12(3): 09 -16]
Key words:muscle; free amino acids; flavor nucleotide ; betaine; inorganic ions; taste
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