X

Bulletin of Beppu University Junior College, 40(2021)

VXA, T & O 7 FIRIE O BIRYE & BREE

fAjA iEY

G N

pERE RV =G Mo

Characteristic of the fish miso paste made by red sea bream and yellowtail
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Table 1. Salinity of soy bean paste and fish miso
paste
R1 KFHRIGEAKIBDIEAE (g/1008)

Salinity (g/100g)

Soy bean paste 12.7
Red sea bream miso paste 12.9
Yellowtail miso paste 13.4
(2) 73 /RenR%EE
I BEREOREEALEK IR L7,

J/
KERIE X ZERERMGA 5 1 7 A ORIZ1. 39mg/
100g 7 52.22mg/100g £ T LA L, PIEE 3
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720 ¥ H A BRI L, FEEER AL 52mg/100g A
514 AMIZ2.3mg/100g F TEH L, DIB&E3
7 HHEIZ133. Img/100g T TESIZ A L7z,
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Fig. 1 Change of Amino-N contents during
fermentation
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Fig.3 Change of Ammonia-N contents during
fermentation
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Table2. Histamine contents of soy bean paste
and fish miso paste
K2 ASTHRIGLAKEBOEXL2IE (ppm)

Histamine (ppm)

Soy bean paste 7.07
Red sea bream miso paste 0

Yellowtail miso paste 119. 06
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8,535.5mg/100g T b % <, K\ T 7 1) BRI
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Tib Dol

Asp, Glu, Phe &H®mIZ3 DDk & ¢ 3t
WL TEholz, TOIMEDOT I/ FETEED
BLZAEEED TV, ZOH T Phe i
KEBRKET T, Ala & Met 1&~ % A BRI A3l
BRI IR TEREEG S D572, Hisld~ %
A BRIGHS K EBRIEG, 7) BRI ICIER L T4 <
682. 3mg/100g T8. 0% % 5> T\ 7z,

HERET X BRIC & B BIREO K F 24 EFO
72002, HDFHADOT I kL L TAsp &
Glu, HWEAD7 I VlikE L T, Thr, Ser,
Gly, Ala, Pro, #¥HRO7T I /& LT Val,

Table 3. Comparison of free amino acid of soy
bean paste and fish miso paste

R3 KEBRIEE ARISOMERET I / BRHERK

red sea bream  yellowtail
soy bean paste . .

miso paste miso paste

mg/100g % mg/100g % mg/100g %
Asp 954.8 18.0 1,520.4 17.8 1,042.0 17.5
Thr 223.8 4.2 3180 4.4 259.7 4.4
Ser 265.7 5.0 380.6 4.5 342.8 538
Glu 523.7 9.9 9234 10.8 633.5 10.7

Gly 102.0 1.9 156.8 1.8 126.4 21

Ala 402.9 7.6 757.7 89 380.7 6.4
Val 242.4 46 3%.1 46 210.3 4.5
Cys 4.7 08 7.7 0.9 4L.3 0.7
Met 3.5 L0 2382 28 620 10
Ile 183.2 3.4 2942 34 236.3 40
Leu 330.5 6.2 576.5 6.8 4044 6.8
Tyr 172.7 3.2 230.9 2.7 159.6 2.7
Phe 812.2 16,3 975.0 1L.4 729.3 12.3
His 345.6 6.5 682.3 80 43.8 7.3

Lys 193.7 3.6 39%.3 46 190.7 3.2
Arg 1215 2.3 18.1 2.2 18.7 3.1
Pro 342.3 6.4 368.3 4.3 442.1 7.4

Total 5,314.7 100.0 8,535.5 100.0 5,943.6 100.0
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F7-, g T I 2 (Val, Ile, Leu D&
i) TiE, EHFEIIKEIRET56. 1Img/100g,
~ & A BRI, 265. 8mg/100g, 7"V BREFI11. Omg
100g TS A RGO EHEIZL Do 123 E &
iEEn<tinld 2%, 14.8%, 15.3% TR 7Y
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Table4. Comparison of free amino acid accod-

ing to 3 characteristics, Umami, Sweet, Bitter of
soy bean paste and fish miso paste

R4 AEREBEAKIED S &, HEE HHkO
WeBE 7 3/ EEHARK

red sea bream  yellowtail
soy bean paste . ;
miso paste miso paste
mg/100g % mg/100g % mg/100g %

Umami 1,478.5 28.1 2,443.8 28.9 1,675.5 28.4
Sweet 1,336.6 25.4 2,041.4 241 1,551.7 26.3
Bitter 2,455.1 46.6 3,972.6 47.0 2,675.1 45.3
Total 5,270.1 100.0 8,457.8 100.0 5,902.3 100.0
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Fig. 4 Taste sensor correlation of soy bean paste and fish miso paste

4 AKIGCAEMCHTIREL Y —ICEE

Yoshiru
2,500 Soy bean sauce Ishiru
2,000 Yellowtail miso
paste \.
Soy bean paste ’
0 1500
=] Shottsuru
Z
1,000 Nuoc mam
e
d ,
N Red sea brea};glst&lso Plecoglossus ~ Nampla
500 altivelis sauce
0
0 1,000 2,000 3,000 4,000 5,000 6,000 7.000

AHS

Fig.5 Correlation between AHS and NMS on
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Table5. Comperson of sensory evaliation of soy
bean paste and fish miso paste
F£5 KZHKIG L AKIEOERERHE

soy bean paste req sea bream ygllowtail
miso paste miso paste
Saltiness 4 4
Umami 3.7 3.7 2.7
Sweet 3.3 2.7 2
Bitterness 2 2.7 3.3
Flavor 3.7 3 2.7
Total 3.7 3.7 3

(9) DPPH Z T ALk

DPPH 7 ¥ Vi EFEEZEKEIIR LTz, 7
U 2379.3%, Y5 AW73.2%, KEAT74.6%T
HY, TV L~ Y ARG KT 133
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Table6. DPPH free radical-scavenging of soy
bean paste and fish miso paste (%)

+R6 KIZIKIGEABKIED DPPH 5 2 HILEER

red sea bream yellowtail
soy bean paste . -
miso paste miso paste
74.6 73.2 79.3
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