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BIOCHEMICAL STUDIES ON ‘“SURUME-IKA” (Ommastrephes sloani pacificus).
THE CONTENT OF BASIC AMINO ACID.
Katsuji YosgIMURA and Takeshi SHIBATA

(Faculty of Fisheries, Hokkaido University)

1. The author has attempted to ascertain the nutritional value and position of “Surume-
ika” (a kind of squid, Ommastrephes sloani pacificus) meat as food.

2. Analysis of the “Surume-ika’’ meat have been made to determine the content of basic
amino acid by isolation of amino acid’ derivatives described by Vickery and Block, and
Block. Histidine and arginine were isolated by precipitation with flavianic acid andilysine
was separated by precipitation with picric acid.

8. According to the data, ‘“Surume-ika’’ meat contains 1.2~1.4% histidine, 4.8~7.5%
arginine and 4.6~7.0% lysine in each state. In the distribution of basic amino acid
nitrogen, arginine nitrogen shows the highest value. ’

4. The amount of the basic amino acid is the same as that found in other muscle and
fish meat. Therefore, it is apparently indicated that the nutritional value of ‘‘Surume-ika”
is not inferior to that of other meat.

5. But, to learn more exactly the nutritional value the content of other essential amino
acids must be determined and the results obtained may depend on thé breeding test of

animals.
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Table 1. The Basic Amino Acid Content of Surume-ika Meat in Summer
and Autumn.

Surume-ika in Summer Surume-ika in Autumn
Basic Amino-N | Basic Amino-N
94 of dry Matter—'l‘m x 100 I/ of dry Matter}Wx 100
Histi_dine 1.46 4.59 1.20 2.56
Arginine 7.53 30.58 5.80 16.73
Lysine 7.01 15.45 5.16 7.67
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Table 2. The Basic Amino Acid Content in Fresh Meat and Dry Meat of

Surume-ika.

Fresh Meat (Surume~ika in Autumn)

Dry Meat (Surume-ika in Autumn)

Basic Amino-N

Basic Amino~-N

95 of dry Matter Total N %100 |9 of dry Matter ToalN X100
Histidine 1.19 1.82 1.20 2.56
Arginine 4.81 9.59 5.80 16.73
Lysine 4.56 4.9 5.16 7.67

Tab1¢ 8. The Basic Amino Acid Content
of Surume-ika Meat treated by Drying and Boiling.

Surume (dry Meat, Sur;;nﬁg:)in Boiled Meat (Surume-ika in Summer)
i ino-N : Basic Amino~N
95 of dry Matter E}%’%’i@o X100 {95 of dry Matter, —a,}(;ﬁ[;ggf—xloo
Histidine 1.46 4.59 1.11 3.74
Arginine 7.53 30.58 10.99 32.38
Lysine 7.01 15.45 9.60 21.73
Table 4. The Distribution of Basic Amino Acid Nitrogen.
}gﬂoﬁm Against Total Basic Amino-N
4 N | HistidineN | ArginineN Lysine-N
Fresh Meat % % % %
res eal
of Surume-ika in Autumn 16.35 11.14 58.65 30.25
Surume (Dry Meat)
of Surume-ika in Autumn 26.91 9.51 61.97 28.50
Surume (Dry Meat)
of Surume—-clka in Summer 45.62 10.08 56.05 33.87
Boiled Meat
of Surume-ika in Summer 57.87 6.48 55.97 37.56
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