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Studies on taste components in Eriocheir sinensis

YANG Ling-zhi', CHEN Shun-sheng', QU Ying-hong', Masaki Kaneniwa’
(1. College of Food Science, Shanghai Fisheries University, Shanghai 200090, China;2. Fisheries Division,
Japan International Research Center for Agricultural Sciences, Tsukuba, Ibaragi - 305 — 8686, Japan)

Abstract; In order to elucidate the flavor components characteristics of Eriocheir sinensis, extracts were
prepared from different edible parts of Eriocheir sinensis of both sexes; consequently, free amino acids were
examined with OPA pre-column HPLC. The results were shown as fallows ;There are primary 19 kinds of free
amino acids in the extracts from Eriocheir sinensis, and the content of 12 kinds of free amino acids all exceed
10mg/100g including argrine ,alanine . glycine . proline . taurine . lysine , glutamic acid . leucine . valine . tyrosine .
isoleucine and serine , In the analysis of free amino acids in different edible parts of Eriocheir sinensis , a
common feature of different extracts was a very high content of argrine , glycine , alanine | praline and taurine,
which comprised over 50% of the total of free amino acids. This contribution is similar with one of free amino
acids in snow crab( Chionoecetes opilio) and alaska king crab( Paralithodes camtschatica). While the different
between Eriocheir sinensis and snow crab and alaska king crab is that the content of alaine in the extracts from
Ertocheir sinensis is so far high ,but the content of taurine in the extracts from Eriocheir sinensis is low than that

of snow crab and alaska king crab.
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RS G ( Eriocheir sinensis ) XA K% W4 B4 BRI E M RFK™ 5. A FRSEE
BCERFE, RETUAS, B9 W EEERRCCABFIER B, A EERE
P AT AT R SN 2 . A A A T AR 45 5, 33 R T B K S AR R
KRR EE SRS YMET ALY HFREEN T AU YREERIEH R, H—
77, B AR E Z - ARG X — Lo SRS R (Ans e I RSN A%) P ERE
PR (IR R WEH R O 75 ) BT S 05T, 3R AL W R BRI R A ) ) 2 A g o i
fho T PIXF 2 0k0T B BT AR, A E ) BT A 4y BN KRR | E XHAF
MBI AT BT 5T, (EX T A2 R B 2 OR 4 7 T AT 5 i R IR 0 AR SE B 7y Sl rh R 0
BT R R SRR R S S BT T B R RS, LU R rp R T ) & R R 2R AT
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L1 R
ARSI 2005 45 1 HRW T E¥gERIC HATLEED4, 1% 3 130 ~ 150 g, kMK 5.6 ~6.5 cm
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1.2.1 PEGEEESTVRBI—RBATHSH
ARGy ETRRES B S PR E A AR RERAIRED Ko KAk
1.2.2 #HREHEPH & -PCA %
SR T 1 ik
1.2.3 FESEBNNE - OPA HRIfTELE
IUES : B EESURAE IS, 408742 Luna 5u C18(2) (4.6 mm x 150 mm) ; #3424 Shim-Pack
G -0DS(4.0 mm L. D x 10 mm) ; #i4E# Shim-Pack GRD - ODS(4.0 mm L. D x250 mm) ;438 4 45°C '),
PGS HIBUA A A 350 nm, &S A 450 nm,
FEPEVENR , A YR : M 5 mmol/L pH 6. 80 MIBERRZEMPIAWB M : ZIE 5 AR 11 2 WIRTIR &
T o
1.2.4 REBHUE
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Tab.1 Chemical composition of edible parts from Eriocheir sinensis g/100g

£ K 4 HES HHIB 5 x4
HLPI(S ) 79.6 18.3 1.2 1.2
MRCe) 80.6 17.9 0.8 1.1
FFHECS ) 50. 1 10.3 35.1 0.8
FFRE( @) 56.3 9.2 32.5 0.8

JUEL 57.2 25.7 9.8 1.4

¥ 76.4 16.6 0.8 1.2

2.2 YRS AR TR AERNEE
AR EEA RE I MIER T EER TR 19 M(R2) HER AR JHER . HER 4
B HER AER AR JER BER FRERMLEARX 2 MEERES TR FHE
E L 10 mg/100g, T HH NG REE AER JHER  HEARMFHEEOVE, 1L S EERTE
MR AEREER 50% U b, MARRMEREREERD,

®2 BURBODHEESERNSE

Tab.2 Free amino acids of edible parts from Eriocheir sinensis mg/100g

S AT B A £ R
3 ? 3 Q <) ?
TR 179.2 180.4 82.5 62.1 122 131.4
KEBR 4.7 5.8 5.0 5.5 26.5 7.1
Bi% iz 10.6 37.6 11.9 23.7 6.9 18.0
foeN. 19.8 35.1 26.1 33.2 16.6 23.4
BEB 31.4 35.3 28.9 40.0 34.4 23.4
k=i 8.8 13.1 + + + 4.1
e B R + + + + + +
HEB 98.3 97.7 421.7 313.7 108. 4 74.3
RE B 186.1 201.2 458.2 534.4 208.2 152.7
HEB 191.1 192.9 510.2 518.8 180.6 287.4
R 20.8 42.6 17.4 26.3 17.5 19.5
EREB 15.8 20.5 8.1 20.4 12.3 11.3
REEBR 19.6 29.7 11.5 16.4 13.5 9.7
B2 Vi 20.6 57.4 17.9 25.6 17.4 21.3
=g =N 21.9 32.8 11.3 16.4 15.1 20.2
EAEER 21.8 46.5 15.3 20.4 18.4 21.7
R 41.4 85.5 36.5 47.6 38 50.2
HAR 15.6 28.3 5.7 18.9 13.5 29.2
TR R 86.3 164.6 330.5 369.8 114.5 210.4
B 993.8 1307.0 1998.7 2093.2 963. 8 1115.3
+ ﬁﬁi‘

IR EEREEN S AFEM RPN EEREEM Y, 7 1 000 ~ 1 300 mg/100 g ZE47,
T UL A P B B R BR 1 B A B 2 000 mg/100 g 7247, EEATRERIE AR PR & & S0% £ 4 . BETTR
I P RER IS B N . WILAKRE  BER AR HERMMERS BIRE, H#ET
PR EEREER 80% L L, HIKEFHR AER HMER LEAR . MIIERE, 2R . NER. 4
BHRAAERSEMNE, SETIFEEEREEN 60% £H, R E AR, SR ER AN
& B TR, T E AR EROR I, A AR TR, RIS B b WIERRR
BRER NEAR HER FHERNAER S BEKARE, S T IrEEERE 81 70% L E, KK
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RHAR ARRE. BHEN—R2 NAPHEER NER . HERNHER S EXKE TIIEM
PP EE, RPAPHER S ESFERMMERE PS8 3 FU L, LA T HER RERFM
AR GESTEMERTESEN 2 FLE . XWIERILA FAHE S5 S &m0 PR R i iF
BEERS BN FEEIRBEE,

2.3 SABGAERRER AR A 5.5 A

B PR D IR SRR AR 5 3ol ORER  ORER
SELEr Gl SUES St | ShEm - mTEm
HREXEAHM(LE D, YR AER. £ 7
WER FERABERY E, B5%Kkabrl X 20
MARME B KRR, Chen % VUMK &

N ARRAR EE RN AR AR A &

B, XBIYR T AE RSk, mrmas  § ouof

MBER, eI PRk EEREn g § |

A2, Tk 25 T B 5 T 400 7 M 1 A 2

B%, RS HEN T EES THEEN, F 1000 O e T e e o

mg/100 g ZEA45 , WTTL55 DAy v e 44 280 1 W 1 4 1)

BARZE 700 mg/100 g 724, B JURE R R P B R R R R
Fig.1 Composition of the free amino aciols in extracts -

W REERY) AP T MR A 3 ok derived from some different crab meats
SO TR 00 B R R L AR R S. 4K A, MACILERE; C. PAELARE
YR B R R SER RS T X — e o
ERER—ENE, MANEERT S, FEHEE
LA SRy T ) TT EBR & & (500 mg/100 g /47 ) BE itk B8 R g 2% 400 7 8 1) 250 K 2 g
(140 ~ 190 mg/100 g) HRZ , EAZZMATAT 3 %, TR B #7TLEE XA h ARG U A KR IHFR
(LB 1) o X RIEKESRKERIEZN N EERE ., 2TFHMMRYPEAEERTUAAER
FERIEDL, XA T4 5 RSB,

— R UL, 28| 128 AR K P R R B AR IR & BR & RS R A A B IR T
X—, &8 150 ~400 mg/100 g, M AR UL A fl IR IR H 4 AR & & B B AR, & 2 7E 80 mg/100 g
LIR , BOR T3 AR g B e 51K B 2 Al B R XA M, A 7 T4 5 i — 22 5,

2.4 FFEHANSE

FEHA(NPN) GFEFEEER JK AR S = E BTRENS . TETHESEER.
B R% R BRI ZEAY IR, P BA R PHIER O A S i 600 mg/100 g, 2AFAEHIEEH
AETBR3F RUIAGTIFEARASEN 1.5 F(RER3), MEMBRTHEERSEHBMETIAS
9, BT B BB IE S, T RER T M IR E R E RS ER TIRK, XA FT4)54
ST, FRYEENATHIFESATERN 400 ~500 mg/100 g, LK @A Y NPN & &
(350 mg/100 g) "' BT, L MG/K AR A NPN &5 (597 mg/100 g) B, X AT RE R KB H g 1L = 1
JH RH SRS & AU S3 LR IR e 2 4

£33 PEGEESTRBSFEARANIE
Tab.3 The content of NPN in the edible parts from Eriocheir sinensis
L Py i i 4 7H R
Q &) ? S ? 5}
£ & (mg/100g) 400.4 480 207 153 632 691
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