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Effective Extraction of Inosinic Acid from Marine Products
by Electrolyzed Cathode Water

Yuriko ToGe and Kazuo MIYASHITA

Abstract

Edible (muscle with skin) and non-edible (viscera, head and bone) parts of fish were homogenized with
distilled water (DW) and electrolyzed cathode water (EW(—)). The aqueous homogenates were centrifuged and
filtered, and then water soluble extracts in the aqueous filtrate were recovered by freeze-drying. Both extractions
with DW and EW(—) showed almost the same recovery of the water soluble extracts from edible and non-edible
parts of mackerel, saury, sardine and cod. On the other hand, the content of inosinic acid in the water soluble
extracts obtained by EW(—) was much higher than that by DW in both parts of mackerel, saury, and sardine.
However, the difference was little in the case of cod. There was also little difference in the content of inosinic acid
in the water soluble extracts obtained by DW and EW(—) from dried bonito, dried sardine and dried mackerel
and horse mackerel. These results suggested the selective high ability of EW(—) on inosinic acid extraction from
raw materials of red meat fish such as mackerel, saury, and sardine.
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Fig. 1 Extraction of water soluble components from non-
edible (A) and edible (B) parts of four kinds of fishes
by distilled water (DW) and electrolyzed cathode water
(EW(=)).
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Table 1. Content of inosinic acid in water soluble compo-
nents extracted with distilled water (DW) and
electrolyzed cathode water (EW (—))

Inosinic acid content (mg/g extracts)

Fish Edible parts Non-edible parts
DW  EW(-) DW  EW(—)
Mackerel 7.30 21.60 9.64 17.70
Saury 6.58 19.14 3.28 16.27
Sardine 8.94 40.00 12.69 41.02
Cod 10.43 17.25 14.53 18.87
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Fig.2 Extraction of inosinic acid from non-edible (A) and

edible (B) parts of four kinds of fishes by distilled water
(DW) and and electrolyzed cathode water (EW(—)).
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Fig. 3 Extraction of water soluble components (A) and
inosinic acid (B) from three kinds of dried fishes by
distilled water (DW) and electrolyzed cathode water
(EW(—)).
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