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STUDIES ON THE ORGANIC ACIDS IN MARINE PRODUCTS -]
DISTRIBUTION OF THE ORGANIC ACIDS IN MARINE PRODUCTS

Hiromitu Osada

The present study was planned as means to study the metabolism of organic acids in

marine producis, reference between organic acids and taste or freshness.

Analysis of organic acids were made by partition chromatography using silica gel on

oyster, clam, yellowfish, mackerel, lobster and prawn.

The results obtained were as follows :

The amounts of organic acids in clam were 4.96 mg % of propionic acid, 8.94 mg % of
acetic acid. 8.10 mg % of pyruvic acid, 79.83 mg % of succinic acid, 26 mg % of lactic
acid, 9.12 mg % of oxalic acid, 4.62 mg % of malic acid and 6.65 mg % of citric acid,
respectively.

The amounts of organic acids in oyster were 32.1 mg% of propionic acid, 25,56 mg% of
acetic acid, 7.84 mg% of pyruvic acid, 59.12 mg% of succinic acid, 52.29 mg% of lactic
acid, 2.84 mg% of malic acid and 9.90 mgZ% of citric acid, respectively.

The amounts of organic acids in the meat of yellowfish were 4.52mg% of propionic acid,
6.72 mg% of acetic acid, 13.91 mgZ%of pyruvic acid, 238.95 mg% of succinic acid, and
244.44 mg% of lactic acid, respectively.

The amounts of organic acids in the meat of mackerel were 11.4 mg % propionic acid,
9.06 mg% of acetic acid, 10.04mgZ% of pyruvic acid, 15.2 mg% of succinic acid and 684
mg% of lactic acid, respectively.

The amounts of organic acids in lobster were 4,44 mg% of propionic acid, 4.26 mg% of
acetic acid, 7.40 mg2% of pyruvic acid, 26.55 mg% of succinic acid, 232 mg% of lactic
acid, 18.98 mg% of pyroglutamic acid and 3,21 mg% of oxalic acid. respectively.

The amounts of organic acids in prawn were 6,95 mz% of propionic acid, 5.16 mg% of
acetic acid, 6.60 mg% of pyruvic acid, 48.26 mg2 of succinic acid, 65.00 mg% of lactic
acid, 8.4 mg% of pyroglutamic acid and 2.55 mg% of oxalic acid, respectively.
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Table T.

Organic acids contents in marine products (g per cent in wet matter)

‘ Propi-| Acetic} Pyru- Succ—-‘i L::;ctic1 Pyrogl -| Oxalic] Mali¢ ' Citric ) Moi-
“onic vic inic utamic | sture
acid acid | acid acid acid acid acid acid  acid "
(%)
Clam l ‘ )
(Meretrix meretrix lusoria) 4,96 ( 8.94 | 8.10 | 79.83 | 26.00 - 9.12 f 4.62 6.65 | 87.40
Oyster
(Ostrea gigas) 32.12 1 25,56 | 7.84 | 59.12 | 52.29 — ‘ — 2.84  9.90 | 77.00
Meat of Yellowfish |
(Seriola quinqueradiata) | 452 | 6.72|13.91 238.95 2444 | — — 1 — . — |65.60
Internal organs of | ’
Yellc-wfish 20.50 | 29.70 | 15.23 | 39.84 | 49.77 17.52 5.98 ‘ — — | 51.20
(Seriola quingqueradiata) ‘ } )
- ; |
Meéat of Mackerel _ 1
(Scomber japonicus) 11.40 | 9.06 | 10.04 | 15.21 |684.00 — — — | 72,00
Internal organs of Mackerel | !
(Seomber Japonicusy 111 | 12.18 | 10.92 | 19.6 | 98.60 | 33.51| — = 2.73 15.60 | 51.00
Lobster
(Panulirus japonicus) 4.44( 4.26 | 7.40 | 26.55 i232.00 | 18.98 ' 3,21 — — | 77.60
Prawn ‘ a - ,
(Penacus semisulcatus) | 6-96| 5.16 | 6.60 | 5.000130.00| 8.0 255( —  — \79.20
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