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Study on the value of unused resource, marrow of Skipjack tuna, as food

SHIMAMURA, Tomoko
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Because a 40% of fish body of Skipjack tuna is now discarded, a method for effecti

ve utilizing is in great demanded. In this study, the value of the marrow and spine of Skipjack tuna as f
ood was investigated. As a result of analyses of free amino acid content and amino acid composition, it wa
s found that the marrow was rich in taurine, amino acid-related compound. The marrow was also rich in coll
agen. The elution and contents of substances containing amino groups in extract of the marrow and spine of
Skipjack tuna reached a plateau by boiling for 15 min. However, the contents of umami-related products in

the extract was very low. The several functionalities such as the antioxidative, anti-obesity, and anti-h

ypertensive activities were tested in vitro. Unfortunately, the noteworthy functionalities could not be re

cognized. Consequently, it was concluded that it is difficult to utilize the marrow and spine of Skipjack
tuna as food material at present.
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HPLC HPLC
Inertsil ODS-SP (4.6 mm
i.d. x 150 mm) 5 mM KH,PO, (pH
2.5) > 0.4 mL/min : 260 nm
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10 g/200 mL
HPLC HPLC
> Atlantis HILIC silica column
(4.6 mmi.d. x 150 mm) Az 0.65 mM
(pH 5.5):
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(pH 5.5): =7:3 1.4
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6-1) DPPH
200 uL 0.1 M
Tris-HCI (pH 7.4) 800 pL
0.2 mM DPPH 1 mL
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(%) = (Ac-As) / Ac x 100
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VAl BEHIF2 "
TS s BEIER
hRRE P-Ser 09 - =
E UM Tau 75.5 = 32
ALz Thr 21 380 1
U Ser 15 343 12
FIVESUEE Glu 12.9 36.7 23
GBI Gin 20 % =
Ty Gly 6.0 94.9 26
FI=w Ala 9.7 80.9 50
a -F/EREE a-ABA 14 - ~
FAUBY Val 21.4 55.3 16
AFF= Met 227 287 17
VREFA= Cysta 7.2 = 26
fUaq lle 114 33.2 =
=R S5 Leu 20.3 428 25
FOL Tyr 43 317 20
TIZILTFI= Phe 76 242 15
FUE=P NH3 1 = =
ERF His 78 5955 1992
B> Lys 11 75.4 29
FILEZ Arg - 121 5
FARINSFUE Asp = 222 2
Jays Pro = 422 5
FFRTT Trp - 44 4
A=F> Oom - - 5
B-73=v p-Ala - = 1
T-AFIERAF LY T -MeHis = = 1
7ot Ans = - 1250
AL Car - - 107

#1 TADBEIFBE. p. 72, FBRE (2006).
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A1) Tau 762 AvAALr e 3.05
TARINGXUEE  Asp 405 aqy Leu 5.25
AlFd=x Thr 257 Fou Tyr 1.4
U Ser 333 JI=ILF5=2 Phe 165
TS Glu 9.34 F2EZF  NH; 1959
g Gly 483 AIL=F>  Om 0.11
Fo= Ala 509 ERFUL His 1.47
a -73/BEE a-ABA 026 o Lys 3.42
PRV Val 420 TFIF¥=r  Ag 235
AFAF= Met 240 oy Pro 1.20
LRABFAZL  Cysta 053
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