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Song Dae-jin: Dietetic Study of [ Kae-Bul | (urechis unicintus)

SUMMARY

[ Kae-Bul | (urechis unicintus) which is caught in the Southern coastal area
of Korea from October through early spring of next year has been highly
esteemed for its characteristic taste as one of the tasty food stuffs for raw fish

or stew. Free organic acid and betaine were analysed as a component responsible
for the taste,

As a result, the following were attained.
1. Lactic acid, succinic acid, malonic acid, fumaric acid, citric acid, and two

unknown chromatgram were detected by paper partition chromatography

and succinic acid, lactic acid were dominant,

2. The amount of betaine was similar to that in shell fish, and it was 10, 2%
of Extractive Nitrogen.

3. The characteristic taste of Kae Bul can be attributed to the intermixed

components such as organic acid, betaine, and Amino Acid.
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Fig 1 The procedure of betaine Anal. With Reinecke salt.

Meat Extractives

Add:d AR3x% 30me, cooled for 1 hour, filtrated with glassNo3-
filter, and wished with A, R,

Filtrate

precipitate
Pissolved with 50me of 75% Acetone,added 20me of AgNO,

and filtered.
I

Precipitate

|
Filtrate

Boiled for 1 hour, at slightly alkali condition, added 2-3g of
Cu-Powder and HCl, boiled for 20 mins,and remove metalic

jon with H,S.
f

Precipitate

[
Filtrate
Concentrated, added AR. 10 me, cooled for 1 hr., filtrated with

No. 3 glass filter, and washed with water saturated Ether 50me.
|

Filtrate

precipitate
Dissolved with 50ml of 759% Acetone, Added 20ml reagent
AgNO,, and centrifuged

|

precipitate

Supurpatant
Titrated with Normal NaOH used methyl red as indicator

% AR ; Saturated ammonium Reineeke Solution previcusly adjusted to
PH.1 with HCI,
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Table 1. Content of betaine in the Extracts
of kae-bul and others.

Species " betaine-N(A) Ex-N(B) A/BX100 o
Kae bul 4.7 525 10.2
Hard calm 96.6 586 16.5
Prawn 76.5 813 2.4
Sguid ¢8.3 846 8.1

Table 15} o] A% Ex-NF betaine-Ne| u| &2 ool 22l 44o] 2sst A9 wg
g% deiz

g QUAE 2Pl A4 LZBAE AR 2 AFEL A5l FA4E YLz
etz glod Ex-N 2 Amino-Noj @ #4% dsiued A Ex-N 3 525mg%z
A A2 700~800mg%el ¥l mwatd A2 weolyv AR 300mg% e WS Helw A
+-59 500mg% e A9 F=HO,

Amino-N& 322mg% 24 44§ o Fol vehd WA godd F4% o Fe] dmy s
2 solx gohn,
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Table 2. Distribution of Nitrogen in the muscle of kae-bul,

Total-N Ex-N Amino-N

2153mg% 525mg % 322
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2) #7149 3% A+ lactic. succinic, malonic, citric, fumaric, 3¢ F2 3}9.09
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