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The Changes in Quarternary Ammonium Compounds during
the Fermentation of Squid, Sepiell maindroni

Sung-Soo Kim®", Chang-Kyung Oh**, Myung-Cheol Oh™,
Dae-Jin Song™™" and Soo-Hyun Kim™

ABSTRACT

The changes in precursors of N-nitrosamines, such as choline-N, betaine-N and total
creatinine-N, during the fermentation of high salt-fermented squid, Sepiell maindroni, group with
20% of salt and low salt-fermented squid group with 10% of salt, 6% of ethanol, 6% of sorbitol
and 05% of lactic acid were investigated. During the fermentation, the contents of VBN were
rapidly increased from the beginning of the fermentation until 140 days, and these contents were
more in high salt groups as compared with low salt groups. The contents of choline-N were
little changed until 80 days of the fermentation and slowly decreased after 80 days of the
fermentation to 120 days, but the different of the contents between both salt groups were little.
Betaine-N also showed the similar tendency to choline-N, but the changes in low salt groups
were slowly increased and decreased as compared with these in high salt group. Total
creatinine-N was slowly increased from the beginning of the fermentation until 60 days in both
salt groups, but rapidly decreased after this to 120 day.
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Fig. 1 Changes of VBN during the fermentation
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