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Table 12. Amino acid compositions of scale

Amino acid

Amino acid compositions of scale(g/100g)

scale

scale

treatmented from
infrared

scale

of solidity
fermentation

Aspartic acid 5.74 5.73 5.60

Theronine 2.82 2.81 2.97

Hydroxyproline 8.17 8.14 8.24

Serine 3.24 3.21 3.15

Glutamic acid 11.48 11.51 11.28

Proline 12.45 12.48 12.14

Glycine 17.25 17.85 19.76

Valine 3.97 3.97 3.84

Methionine 2.02 2.08 1.41

Isoleucine 1.40 1.42 1.37

Leucine 2.98 2.97 2.92

Tyrosine 1.60 1.49 1.45

Phenylalanine 2.96 2.97 2.88

Lysine 4.27 3.77 3.69

Histidine 1.29 1.32 1.29

Arginine 11.48 11.44 11.24

Alanine 6.88 6.84 6.77

Imino acidsa 20.62 20.62 20.38

a
Imino acids mean proline and hydroxyproline.
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