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Determination of the different heat treatment in mirror carp meat flavor
nucleotides by HPLC

CAO Wei, XU Xiao—xi"

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: The highly effective liquid phase chromatography was used to determine the mirror carp to live fresh,
boiled,steams,in three kind of processing ways’ fish flesh assumed the taste nucleotide the content. The
chromatographic column is Ultimate AQ-C+s(4.6x250mm,5um) ,the mobile phase:A:methyl alcohol solution,
B.0.05mol/L potassium dihydrogen phosphate solution(pH4.1) ,isocratic elution ImL/min,detection wavelength
260nm, column temperature was 30°C. The results showed that 5 kinds of flavor nucleotides separating well,
5’-CMP,5’ -GMP and 5’ -IMP content in the cooked and steamed conditions were very different and fresh.
The cooking and steaming heat mirror carp had no significant differences between the two nucleotides. The
5’ -UMP was detected in fresh fish,under the boils and steams system condition not to pick out,the 5’ ~AMP
has not been picked out under three kind of conditions.
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Fig.1 HPLC chromatogram of standard saporous nucleotides
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Table 1

Regression equations, correlation coefficients and

detection limits of five flavor nucleotides

ZRPERIC /M I PR

BRI FR B D
5'-CMP  Y=5684.2X-3.1533  0.9903 0.72x107
5'-UMP  Y=6145.7X-2.4286  0.9972 0.83x107
5'-GMP  Y=6873.9X-1.5905  0.9982 3.21x107
5’-IMP Y=4420.9X-1.1067  0.9930 1.67x107
5’—AMP Y=06855.4X-4.3867  0.9973 2.15x107
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Fig.2 HPLC chromatogram of five flavor nucleotides mirror
carp raw meat
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Fig.3 HPLC chromatogram of five flavor nucleotides mirror
carp cooked meat
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Fig.4 HPLC chromatogram of five flavor nucleotides mirror
carp steamed meat
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Table 2 Mirror carp flavor nucleotides content

SRR EEmN SR RSN AR

s (mg/100g) (mg/100g) (mg/100g)
5’-CMP 5.15+0.42¢ 3.63+0.38" 3.29+0.31"
5’-UMP 2.86+0.39 - -
5’-GMP 27.18+2.12° 22.37+3.09"  21.42+2.84"
5’-IMP 166.43+10.13*  93.26+5.36"  87.16£6.17"
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