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Contents of glutamic acid in Konbu-dashi (Extracts of Kelps)
and Flavor Compounds of Ichiban-dashi (soup stock)
in Japanese Dishes of Kyoto

NARUSE Uhei, TSUNODA Aya, KATO Mari.
AKITA Masaharu, MURAMATSU Takayoshi*
x Kohken kouryou(kohken flavor)Co.

Contents of glutamic acid and flavor compounds were found in Konbu-dashi (extracts prepared from

kelps),and Ichiban-dashi (soup stock) in dishes of Kyoto in Japan.

The results obtained were summerized.

1) Glutamic asid of 73.8mg per 100g of Konbu-dashi were found in extract prepared from Rishiri-konbu for
60 min. at 60°C and were shown to have the best taste compared to other extracts.

2)Small amounts of glutamic acid was found in 3 kinds of kelp.

3)Flavor compounds of Ichiban-dashi were originally the flavor compounds of katsuo-bushi (soup materials
of dried bonito).
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Tablel Kind of kelps prepared extracts.

_species producing district] maker form
Rishiri konbu Kafuka Okuikaiseido 30g
(Laminaria Ochotenis) (12.5¢cm cut)
Makonbu Osabe Iseon 200g
(Laminaria imponica) (35¢cm cut)
Hidaka konbu S ishi Hidaka b 200g
(35cm cut)

WEROK T pH7.0 O KERERKEIK D Tvolvic | (France
FE. W AT =R FE M. pH7.0K : 0.62mg/I Mg :
0.80mg/1) %{HH L 72,
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3. K LUHDEVERS DR
ELHDOEWDRSY R T — 7 v HEHR « BT
IIRFH L GC-MS IT & > THHL 727y GC-MS F
DY v 7 v 7t Hewlett-Packed 7694 ~ » F %
R=Z2A% 75 —-%2HV, KHIZ Hewelett-
Packerd 5973 GC-MS ZH W7z,

4. B LHOBAMZEOENE 7Ly 3 VS
Fig l IlTRT L ICBAELOE D Hiciz, &
#HO BARHEH RS LM ARETES | 0L
BIRE-THHENH 5, KEBRTE-OETD LS
WhHEAE -1,

kolp(g) -+ water(l} 1] 30 _40 50 60 {rmin)
Kikunoi 120 72 boifing——==—~—=~====" pick up(50-80min)
Tankuma 40 10 boiling——~~ pick up(20~30min)
Miyama-sou 120 8 boiling" == pick up(
YamabanaHeihachi [ 100 32 boiling~———~—- pick up(30min)
Uosanrou 200 18 boiling~===~""pick up(30min}
Terki 350 20 boifing——~———pick up(30-40min)
Hyotei 380 44 boiling———~——~~=—~- pick up(45-60min)

Fig.1 Methods preparing Ichiban-dashi (extract of keip)
of each dish of Ktoto.
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Fig.2 ontents of glutamic acid in Ichiban-dashi (extrcts of
keip) under different condition at time and temperatare.
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Fig.3 Contents of glutamic acid in Ichiban-dashi by kind of
kelp under different condition of time and temperature.
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Table2 Flaver Compounds from Ichiban-dashi.

1 st—dashi katsuobushi

Ethanol ++ ++
Toluene + +
Limonene +++ +++
Acetie acid ++ ++
Propionic acid + +
Butyric acid ++ ++
2.4-Decadienal + +
Anethole + +
Guaiacol + +

. Hexanoic acid + +
4 +Methylguaiacol + +
Phenol + +
Cresol + +
1-Qcten—3-ol + —_
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