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Utilaization of isopod as a foodstuff
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To utilize isopod Bathynomus doederleinii as a foodstuff, recovering method
of protein from isopod, gel-forming ability of recovered protein, endogenous protease of recovered
protein, and allergen were investigated. The protein with relatively higher functionality could be
obtained by salt water treatment method. Although the gel-forming ability of recovered protein was
somewhat lower than that of fish meat, recovered meat from isopod was assumed to be utilized as a
raw material of kamaboko. The somewhat lower gel-forming ability is possibly caused by metallo-type
protease and serine-type protease. However, isopod was clarified to contain tropomyosin which is an
allergen of crustaceans. The further study is needed to reduce the amount of allergen including
tropomyosin.
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ELISA
LC-MS/MS

6.4 8.0mg/100g
0.2 0.4mg/100g

7.1 9.5mg/100g

PE
C18:1n-9 C16:1n-7
C22:6n-3 (DHA)
C20:4n-6
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TCA
50mM EDTA  30.72+ 2.75% 5mM Benzamidine
16.81% 0.1mg/mL SBTI  21.45+ 3.91%

9.71+ 18.30%

enzyme-linked immuno-sorbent assay

CDNA

0.9 2.1mg/100g
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SDS-PAGE
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