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PHERARNCE EHOE L, LhbEhesh
WA OZIER E L TZ OT/HE & 458 OERICHSHR
WHEOITBEINTHS. i, bW BEKRDINT
BIEZOLULHEOTEEE & LTEIFSN, 5503 RFK
MEEEYE L CHELRAERRECANOR TN 3.

EER G LEH, WA KOERECEL, 3
IEIRTEREYI N END L L THALATHY, Hi oL
DBUBESNTNSA, 05 bERE BEHR
TFHEBLOT 7 e o0 TRAL 7.

HOE A B

ANS (1974a) ie, RN U CHEESIE L
WHBLIRD L HICLTITRED.

1. RHEFE

A E LTS ARRDRIE, 7°79— bR ERICRY,
FERBCOVTZERTNRL TV B X I IKLTHAL
HERICH N .

2. EBETRb

TH, A+=27 05 (RFES, 1974b) Rk
iICiTiEof.

3. BE®TFTREb

KES (1974a) OFHEIC XD MFE L5, gD
KDEEIE, LERIECE O TRERMEIF 2720, ¥

* ERREREE Y &~

51

MRAADEBEBICLDF Y VvV EROLENE (H
kg, 1965) Ik DPE L. EoHHEE LT
RERBRDO L SR L TRD .

(a) HoHhyv

HEl 20g % 0.0I N Kb+ Y v A iC L 24
BEREN, A% 200ml i Licos, @ 100ml
&%, Thichgl 60g RNz ctafnxd, 30%Y
vEERMEE T B, S0ml = —FATOHIME 2 BT
Vv, T—FEEKER SOICHKRERRS F Y UL
T 15 RME L TRiAkT 3. 20T 60°C PITTx
—FNETEL, BErzFrTva—v Iml T
RL, n-74% /—n - TYE=TKG: 1) TR—/3
—rne bS5 T 4 —EFTEN, B4 2536A) %
BHLafastic kb Rf 0.45 fiEickmids. £
I ITWEER 0. 1 BiawE V5.

(b)) #4773 VBFLYITA

BR~REROBRICHENTEZDEE, — b
R~BERARICEOTEDS O UnKERRA, tEF
FARXLEbD 30g AavotxrEicAn, 0.0IN
KER{LF + Vv ok DEMZTHTEHL, Ak
0.01 N skt b Y v 2 120ml % Ani KO3k
vy (250ml ®) K235, —K=WE Q25CUT)
B L CERT 5. L, Mg 7ra—n, i
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BRIZE n-~FH VIR BFETPTVHOERGORRIE
DWTIRBOMED n-~F 4V L BOTHMHKRELT
BL. B A 150ml 2L, @ 50ml (Ek}
10g T Zako— Mk D 10 BIEMEEF + Y
U4 Sml BLOI0 %GB Sml 2Nz, BeiRE
L72A85 30 KR LT RS S ¥ 5. chiciibr
FY U 108 BEY n-~FHY (NEREEYHE S
LT, BYEOD n-/Fva2at) Sml 2Nz THRE
T 5. WE, a0 LIRS R TEE (300
r.p.m., 15 LTZBIRDT 3. n-~F¥ v @EE
HOKERER S b ) Y ATHAKL TREIAKE L, RO%K
Bk zxsa=b 57 4 —%T185.

#T7 LFEEK]: 10~20% SE 30 (FR7ua=tb
75 7 B REEE -0k 60/80~80/100 A w3 a
A—F 4T LIED

H5 LB 60°~80°C

FEALTER : 130°~150°C

Fo ) ¥ v aAFH —VliRERT 2
FLDE— RS ~THICHOobNBXSBE
B XUFHEEFM S % (150°C, H, 30ml/min).

BEAE: 1~54l

HA475IVEEF N Y LRI DO TR
Ty, A—&fs0Thobhsy s/~
+ ) —VEHBRIRF O~ 7 ORFEERICE ST
EHERICRIET 3.

(c) e

yvevE, Fe FolR, REER, 74+
RRERT ZFN, Y FABREEORERNL, RO
X2, BEFLEREECHti%, SBABMRIREICK
DEIEL K.

kL CGlthatel: 2~10g ; EAREL: 2~58 %
FEFFAR) EaavtvBEICFRL 002N Kig
{LF P Yo ATARE20ml 2343, 2h%E 300ml o
IR AR, Ahikic 0.02N KE{LF F ) v 2 180
ml ZAh, =R (& 20°C ERERGD) T
BT 2T S, BAE 20ml % ke — ik
v, IN s 2ml 2Nz T E8iEEs L,
FUT 30ml 5E2EHE, 2T—7VEE EbY,
A# 15ml TEES. WMWK 1 % RBKES ) ¥ L

TF NI —

W OfEE 1 ERRLEL, AKkEEAE, | Nk
4.5ml BIUkENAZTaE 25ml & UCGRERAI
(A) &93.

KEESBLEEDD =—F A fEic 0.1 N ki1
FrUoa 10ml 38 2@ AL, 1N KR 4 5ml
BIUAEINAT &8 25ml & LT 3@k (B)
L35,

RKERAW (A) K20 T, HE 220~330nm o
A& Snm B &I KEED BOCEEAEL, KW
W (B) iconTid, I 240~270 nm ORIERIE
T5. MENINT &7 01N HBRT WETIER
TEINC BRI L 2 ORGFEHC OO TEME B LU
BRIEEITIED.

D @ BB (A BXU (B) oR/AHmBL
& D4 ORIER AR O (Vve v
263nm ; Fk Fo WER, 224nm, 307 nm; ZHFK
f, 230nm; /25 A+ LEHBEH T X7, 235 nm;
4 Y FUER, 235nm, 300nm; »hd 0. IN Kk
W) o BRI 5.

) E& D B—{HoBEG: RO KA
Wk 2 RE L, &2 DRI OBRRBULE LT Z DR
HOBEOWEE (B, ABXUTC) w3k, () X
X2 TESNIEE, 5 UnfEilih oAk
BRI IO TR U -RERICH T, BEBAR
hoaFEE ROER Tke 1o mg # (ppm) i
WET 3.

B—(A+C)/2
1B/ N5 4V RAFBT AT NMCOOTIRINKS R
TR LWL, EEE T A F o REBFRORE AT
W, N5 FCRERHRELTHNT S UBHIR
KAV AB XU ZDERERTRICRT EBDT
b3,

i) RAHEROBA: BRI (A) IKBOTRE
BMRGEREINIZEOI DT, TiC wEt %
i, *OFIEETEROOTHIBREEITIES.

ii-a) YwerYBRELZQFR, 7 FoffRs ko
H+ ) FER: RBRAK (A)20ml it x—=v 4
50 mg, WARMISR 0.5g %z, 50°C @KiEHT 60
SNz, AMEELCHEE L TEABRERIES

e 10ml MATREL, KEEIRTE. &5 5.
B o# ® | vrevm | eromm | 2B EF R LRV EE | vy ram
BB (ug/ml) 4 10 10 8 10
AlEmE (m) 255,263,270 300, 307, 320 225,230,235 250, 255, 260 290, 300, 310
S bl & 0.914 0.796 0.922 0.922 0.254
v iE & 0. 160 0.167 0. 110 0. 064 0. 052
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ii-b) e FoiifRs ZARMBLCY Y FLR:
REAAW (A) 20ml iz 30 % @B kK 2ml %
A, KBTS 2N, B —Fu,
bz —FvRE i, TRARL20S | BRER
KFEF PV YL EBICIEEL, 0IN K23 X5K
I N & I A TP [T 3.

ii-¢) ZEFME YY) F MR RERIK (A 20ml
O IN#M=#YRA ) v ApEYEkENA, 50°C
OXKBPTI0HHE kT 2. B A vBAT YL
OMMIH AT & SIlNg 5. Bk S BIE
B+ ) v aERENATRABL, =—F, Aihx
— TR, LTEDKTEL 7205, 1 %BRERKE
F b YT APRHICERIA L, 0. IN T3 &5 TN Hf
B N A CERANEIRAT A WaE S 3.

AL H B &

KETHA, ZA4A5HA, AZYHAREDHES
EhGe L, 2 EMENE ZIERE O A I E 8 TS
35, [, $F0REROL0GPHMOED
ﬁ%%iw&*nfw - DR WD b Db

TRE LT INTNE, /) ORIEDIEAIE S

C&%@oruﬁﬁi FLICK 18D, /DTG
Lt >TC, RMEOLOOATBEEHc s> TE 1.
WD TBETHAMEObORDL, BRI OMAL
720, ML, ROBEELPSBASR TN, Lk
LZNORME, REDICEHEBEITHS.
BRIEWNICE, WK, ReEE#KIiCcEhEh 2
I8, bb¥C41Eb5. FEBEHCIDEERD
AR E THIZ O Hh TN, W46 EFD
EFERNAA IS0 b Y EHEE S LB,

A-1 B
AN RBEEIZOBOTHDT, VFRLFED
20 LD THREB RO AT, 100g %4
DO 140 HZN L 180T Ho7T, EIF10[
WAL D AR LTz,

A-2 BHETAH

WEHEDORBEE UCH2LREREL L. Thic
Eo%, SHEHROVWUTE2KLERT X b OE4E
i3 RCRT

R TIE, B, WHE, {LiRE KURiCE S
BB, FHEYCEELEZBD S, T,
FIK DT, MADIFAICS SN B Icdh
PNFVENC BT ENRE NI

B XAEREHE

e emsl om oA x| 8%
Al xm | won - emes | 150
B | AW | AZBHT - £k 140
C | A8 | Rk - 150
D | A | 808 - 160
E | AM | =@ - 180

(FRFN 47 £ 10 B 16 BREAD

F2R HARHEMEHE R

& &:é%maumgm%iat EFHRDYE B
O, EREROHZHDBARLET 3.

2] E:%%ero POWKED OFEYIEH D
REEL, DHETVBEH0, IKRHED
OEHUTHRNSDIERRET 5.

o R BRAEBIMIADIRBEL, £330
AE&ET 3.

REEY : b, BOBT, % ofhoREEYHZ &
AL, POROKRESOHI>TWS
boEREL, REYHEI2ED, K
DREIORMNDOEDIIARRET B.

EIX HREEENET A MER
-~ BEE (5% OHR
7 X FIHE
A A W |
& BE = Ei3
A =y 5l fis
i R " =)
R ¥ Y i i
7S B i
(BB 4710 B 17 BB
F|AK  TIREEFFmINAL
~_ = z
R A’ 31 c| D ‘E
\
& % | 2 l4 ‘1 3 | s
A o2 | 3 | o4 |1 ‘5
B N
ZTrxVBICIERENZ L, Bk cER:

DOHDOrHER, WEEIUOHROFHBIK DV TEERE%
FE LR AR L. 20N 4 FiCRT.
BHE R K> TEHEIHEMESRIZD, HBTETEL
FL S N e RS, hoTHE TR KL Bz Ty
3. L L—miczzid, SNDoFmAEL, E
OFAMMIIED. o 3 eI PETH > CIZIERREE
EZEZONE. THNOHOFIIC VT, Aiko
B TRABENORECEBSNECEbAENE
EZoND. I OIRGEMLEERE QM ERLD
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BHE5XR HREEBEMAET X b

/
Im

SERREELN BAMH | K | oy | o | gy [FRERIE:
SN @ <) @ | @B % l %

A 58.7 12.5 0.3 23.2 5.3 ' 145 — — 50

B 55.1 12.9 0.5 26.6 4.9 | 162 — — 49

C 57.4 15.1 0.4 22.6 4.5 154 — — 54

D 56.7 11.2 0.4 26.7 5.0 155 — — 48

E 49, 4 11.9 0.3 31.6 6.8 177 — — 49
g | 55.541.6 | 12.740.7 [0.4£0.04| 26,1516 5.3x0.4 | 159450 — k - 50+1.0

Yy n)Y, FAITIVEF YT A
o eV, Fe Folil, ZEER,

DR, OBRA~DBNFNEHEETFADTH S

CﬁL FEBRIEME SN THRENT ESERD
15ThHahEEbh 3.

A-3 BEFEFR b

BREEHREE—HITrEFF A X LEOBIITL
TEESE S RORT. ke VW TR Y v A Y
vEFA 75 IVEBF MY YL, BERKOVLTRY
NEVER, Fe Foilg TEER SI7FFVvER
BB ZRTFUBIOY ) FrEROBREFRS .

KD 49.4~58.7%, wipE 50.6~41.3%, B
% O11,2~15.1%, P&H 0.3~0.5%, mikibiy 22.6
~31.69%, K5y 4.5~6.8%, Hul —(F 145~177
THDT, —WEBROVTERARE DY 7 ¥ i3 K
Witz otz, TRHOEEMCORAY, AKHE DR
KAGH, LizhioTHe U —~mBARIKE NI
BIERABORATHBERI T ENTES. Ttk
B LCRERHIOThoRED S b RE ST EhD
1.

AREDO DB 41T 48~54 % & 1313 50 %k
T, SEOBOEROREGHER B L TN 3.

BHESBNEBARIEORICELEENH B LD
KHEDLNEY, BT R TEHOFMEZS 753k
DOEMHEAENRLE, O/, HiEDES, ko
AR & WME OMFHBIEH, SORBEERRZED
ShE BRI 15 EE T T D THEAI &
Bbhd. $C0BERKES, ~REBEEDONMS 5
WIRBELET R OREREMRELT LB LEh

27,

B. % ¥ &

#i#F Barnea (Anchomasa) manilensis (Philippi)
3RO —ETAHERBECLON AEDELEDTVS
5, SEERRARO e EH» - OMASEM L DD
H5.

R AFVERERL 270, Y FB

HiEfiE R &AERU AT LD, [(— T8 TRE
ShT0 s, AREEE LD S5 R0 46 1
BETHIS0 by EHER SN TV 3.

B-1 =

WEMSEMIFE 6 ROMY THDT, WA &—
JEICBNTHDR0 DDA LK. 100g B
MiksiE SO L TS HTHDT, »EboEHNRH

7.

EOXR R I E W

e ans | om A s | Bedt

A AR ) I i e e YA 50
B N AAHT - f“ﬁﬂuu Lh 70
C | &H AT - 78—+ 60
D | 8 | @ -t 65
E REA J 8. Toe— b 75

CRF 47 42 10 J1 16 [THEA)
* BRI OB 120 LU

B-2 HHETR b

ARfoteEiidE GE2R) wity, Mo
FEREN T RITRY.
IR WITIETET R MR
3 4%"”2& (5 %) Df e
F X b B H —
E Azzvm
& B " Fis
A = £ s
i R H 9
® M W H "
R £l b3
(BRFN 47 4£ 10 J1 17 AFEM)

KB TRRE, N, REEYE JOBRICETER
botehs, WHICERDONEMhDI. —TREYIC
DNTR RNV S ETREN DD, CDXHIcH



TRGEDRERE

OB A L /DR OM, TRRBECET 2
HokxsBLLbRZ EBHERESNS.

DWT VA T BRI B EE %R
BIcELE, (G, BkO 3 TR D0 TR % M Ed
Ltz G 8 #.

FERIC OV TIRERE CH DRI 5 &
N, TARERRC, sRiZRARDE S M
Nz, CREFLTOFROFRIKDVTHRELED
BEEOI RN 3 2 RIS E Tho
7o ISR ARG ER—DEL LA L THOEDT
HEEZESR—TERLVAEEISNDIH, RELTIKC
Tk DG & 12 I E A HE S iz,

B-3 TR+

FLRiE & R GE L 72 I E T DR % 21 9 RICR
ER

KAy 54.7~58.19%, iy 45.3~41.9 9%, BH
1 9.5~10.3 9%, IWHE 0.1~0.2%, HAkitly 25. 7~
31.7%, K4 3.9~5.99%, Huol)—fE 145~166 T
&OT,m%+E@mmm%dimE<%ﬁﬁiﬁﬁ

, B TH B ) — S TENY, TDEPE, &
AH%@MnCN?V*@&@ﬁOt.H&MK<b
~, EAE, RHEE O IR & BEBMEL RKIE
Bl ond, KosLUse ) —Eicidid AL
sttt T OBy & FLRE & R s
2 ORBRIC IS Er BIE T C E b H 2T, FET
Z b O EFLEET R b OFSRS B VI &I
MBI s gDk,

#E8R BIHHFMIAL

R H

ma A lB C D‘ E

P Bk 3 '4 1 1 15

f R | 3| 2 1 4 |5
S 4 2 3 1 5

BRRNGE LTH®RENE Yy H ) v, $4 253
VERF MY v AEbiRBRH SO L LEE
REEEA, B, EnbvivevBiskBishids,
HARHE 1g/kg @ 1/4~1/10 FEIGEE S hD7.
Lin L7k FufiR, ZEER, 74+ ZEHFR
lxiW£;U#U%w@iwfné&méhmmo

. AR TRARRNYEEELLEARRLE
Unumbumm BRI EFEEERRII
DNTRFOHRBIZT. FEDTHHBICBLTY v
EVRRIRINDOFRMBIEN T EHS, TRICB WV TIREE
ThHBERICERTEROY, EEOBAEERK
ABRFT ANTERS EEDbNS.

C.+ & =

TiGE LS LAHABEIF LAY Ho—ETh3E
WAEFERE L, RT BEEZEETTLCRES S
EVARAY B EEICE D TED, FOEERIRY
5, TR

Cc-1 &8

HESZLOOT, HI0RICRYT IHREEAL
HWEETIE Dk,

g I X i EMAL® T R b
AN EN AR A | pokice | K @ ’73 oy ~‘13“ﬂ*>l6¥* Ve B
HEN (%) @B __| @ AN | ks

A 54.7 9.7 | 0.2 ‘ 31.0 4.2 165 — 0.15

B 56.9 10.3 0.2 28.7 3.9 158 — 0.058

C 54.7 9.5 0.1 3.7 40 166 ° —

D 57.0 10.0 0.1 28.9 4.0 156 —

E 5801 10, 1 } 0.2 | 257 5.9 125 - 0.28
gy mﬁiﬁi|93¥&1( QZiQOleJiLOS 4.410.4 1mi18" ‘ -
*7*#/731}/ A 2FIVIRF YT A

= DR{EEHI ML S sk o
g0 X T F #w =
®ROR | & o # BOA % PREDER i o | 00k
A # D11 I ] o oA EF 10.3 120/K¢ N 1, 166
B oo W | KAREE e~ b 4.2 Wk G 1,795
c s - B 4.7 1,100/100g 1,100

(RBF 474 11 7 30 HIEAD



56 RABEA -+ &

M IE - FoIH3ERE - FRSIER

BROBXIT IS ORAMSN10gTHDOT, B
BEUECO 2 5% 42 EO>TO., —HMKIZA,
Ciz 100g b 1,166 i L 1,100 §cH 355 B
FLTSHEERETH D,

C-2 FHEFTRb

Zox v QBENHBICE S & ITIE IOV THHE
Uk CGE1LFD.

WH, B, BB ICRAFEIC DN TREEREN
B oo, ZoMOBE, TibbaER, &,
he, FHEYE LCERECIBEERED Sk
Dz, Bl RNVEIRBINTOEFR20T, A
KEEZR Lk,

ENR THEFET X MR

g 5% (5%) OF#E
F 2 FHEAE
®OR M| xR
s B i<l e
fa N 9 &
& Bk L "
o = & i
2 g " i
M % o
A R S \ P
23 ) : i
B & W IO 5 |
(FRF04T4E 12 7 1 HERE)

B12F  TIEAmI
ai—HF s |5 | c
wooom | 1] 2 :
i B 1 2 3

Bk 1 2 3
B2 E 1 ) 2 3

2 TEBECESREDI D2 4THHERDVTE DS
WHRET L7z, & QMR 12 RioRT

WH, e kb XURGHEE bICEBARES
BFESH, D0TEEB, BERColHTHE 2.
— GG AR BIC B D TEE TS > TG DI &
F—EEd, HiEOb0BNT LEE LRI
B,

5B B A RBEESEDPS THHEBA L DOTHD
T, GERORE D ARMEEEE L 2ok
DB EBTHEN, TNBFOEMGO—HT
HHLEBREZLNS.

C-3 BixF2tb

FHEEO —RET R EBRICRT LI, Ko
9.6~12.8%, wieE 90.4~87.2%, BEHE 60.2~

63.3%, I5E 1.6~1.99%, kit 12.0~13.7 %,
Ko 11.9~13.7%, 40 ) —{f 303~321 T,
TIb LT HAEEE 60 % A 25T
BRETHDT, ANV I LREDTEE L, KR
D B ARHENIZENTES. UL ERAOEE
OEVEEBOE#HET X F OFEIIAT LEE K
{, BUAWEE ICED>TEHENS B SNB3D TR
BhEEIONS. BBETTI7e0OKFIEEICD
(BT, 1963) I~ L EL, TS5
THHbhTHBTESRB LN B,

HL1BX FHIRLES X MR

NEF e ] wm Umwﬂ? B g
BB (D) | (%> | (%> | (%D (/) l
A [12.8)60.2] 1.6| 12.0 | 13.4 303

B | 99(633| 1.7] 13.2 |11.9] 321

C | 96|627| 9] 121 |13.7] 316

0.8 62T |17 |14 [13.0

G Lo S0 F0.1 +0.4 ¢Q43”i5
D. + - 7~

7 7RBRE SIFREE SO GINS S, THERS

%ﬁc@ﬁfy<ﬁwkﬁéﬁﬁmﬁMNﬂtbaﬁ
#THD, ZLOARXKEIFINTHS. —~HEPHE
Tﬁ@bf§<®ﬁﬁ®%ﬂ#ﬁ%ﬂ,%ﬁﬁm£
JEXMIEh T3, 77640 Tiare, wgsi
BEEYE LTRREh TN 3.
WBEGHEIE=T S, YavyA75, b377KE
250 E L, AEBROTRK TN, MilT
=W Lo ML, HUKELTHEED I
IR BN THRT 3. A TRPETIIL A0
EWMALTCOTEHTRIZEA LML SO TORNE
ZThh T3,
D-1 &¥
TR 14 Ric RIBO TH B, KEMT
GFILORED & OOHEYBETEL T3 T 8T
SN, FREEZELPOLTRELOOT, REIEL
TRARSERBEO S DIRE LEhDlk. &5

BUXR KB F 77/

s ams | om oA w0
A TEW | SEAUMITONED - 79— b 220
Bix H jtj’LJ‘le(Fq_D - LRl R 330
C| R B Bl - 7oe— k| 400
D| R 8 :lt?‘LJﬂT(/J\ﬁ’) ¢ R 220
E| R B |# « Fre— | 400

(REFN 474 11 f 30 FAREAD



TR ES SR HRE 57

R OBEHELCEMEATI B ELHALL, »
wHDNTYEREHDT, 100g FHDO{ikks 200 H
L 400 [ &3 L DWADEA S D .

D-2 BHETXAb

FHH OB G LAMRT, %20 EERNcE
STHET R P AT GRS RD.

LOHES, AV FROLERIKDNTS
FLAIML, 7R PoGHHERYy Shi. JWRE
TIZJERE, WH, RS XCRICB N TEREND
Y, oY H RS bhEhork.

DNTHEEEDH DI 4FIHK DV THK RV DFF
SRR L, €Oz sRd 7 (OF 16 ).

HUIE I XD ORI IE R Icos s Y 2035 0, B
%, PECHE M S N COSTR TR B &
1, —HWTE MmN B, ik WHT
SO FAG LT, U UIIRE O & 5RO
GEME R ILE ML T A kS ic b, g
NICLTh, FHID/ST Y+ & AT TR
BB onissol.

D-3 BE¥rx b

F7 7 OBIHRAED 17 KR, KkaaiE
PERE) 10 REL ENDHBDT, MREIC K> TKRE
L, &Rk TR L 7.

WO X TEbN 28, BHD BXCET
W, K 28.3 BN 28.4%, Wit 7.7 B X O
71.6 %, ErE 4.4 0L 44.5%, WP 0.5%
EXRL BT, Rk 187 8 LU 87%
EFULHILD, TRESS 111 XU 17.9%T
HOTHRYDENH D, THIELTHE ) —(E
2 245 1L 217 Th ot —c o T o ke
GRE 0%BL (F&7 4%, T7v 38%, (T
472 30.5%, B =2V 36.5%, Fv+¥36%,
FRREEART 1963) THBH, FT727TIRSSIC TG
ENTVBTEMNRSNTOS. FREA, B, C
FEHED R FRbRTORBRVRRTHE DT, K
9 42.9~62.4 %, HIVE 27.8~42.6 %, R0 I~
0.2%, iAkitly 3.3~6.5%, K4 6.4~10.7 %,
125~198 hm ) —& znZNn D ZHL TV 3.

WFRICLTHTF7 7 b HAHICECIRAE M
THDT, FRBEHLPROBLBAENTHE. T
DX IEFPCBOTIE, k& GIRE )72 D OBS%
Dd B &y ilbh, MEELTKBY 2 o—2Ic
wAHTMEE S B2 on5. L Logs, Tt
BAKZEHOTINE®, T7 7 TR S OBEVF
WA TH B0, ThEEEOKDEED 10 % 5

EI5EX T7/7ERT X MR

Bmx (5% oB%
7 A b I H
OB M 2 3 v
2 #E =) i
ie i a e
1 N 4t e
& 7 e it
A = e il
xOOHE WY e 9
A S B Eid
S H i
woa M i i
(RRFI4T 4212 fi | B0
#16% TF7 /3EMIAA
%E' mE A | B c; D | E
% w3 | s |1 )2 4
2] iy 2 4 1 3 5
wom Bl o4 3] s |12
tk 305 a2

BUR FT778LET X MER

BB ks |mm| e pokies] 57 |, 0y
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Summary

Many kinds of chimmi are produced in Japan, as the noted regional products. They
are famous in delicious taste and relatively scanty yielding. They are often included
in Japanese diet as a relish and, for example, preferentially taken as an accompanient

of sake.

Fukuoka Prefecture is facing to the East China Sea, the Ariake Bay and the Inland

Sea of Seto and has a lot of marine products.

By processing of them, special chimmis

are manufactured and sold. In the present paper, the following 4 chimmis were examined.
Kaibashira-zuke: ligament soaked in pomace of sake;
Umitake-zuke: umitake, a sort of shell Barnea (Anchomasa) manilensis (Philippi),

soaked in pomace of sake;

Hoshi-umitake: dried umitake;
Hoshi-fugu: dried puffer.

Chemical constituents of each chimmi were disclosed by analyses of 5 or 3 brands

of the sample.

Kaibashira-zuke: moisture 49.4~58.7 % ; protein 11.2~15.1 %; fat 0.3~0.5 % ; car-
bohydrate 22.6~31.6 % ; ash 4.5~6.8 % ; calorie 145~177 Cal.
Umitake-zuke: moisture 45.7~58.1 % ; protein 9.5~10.3 %; fat 0.1 %~0.2 % ; car-
bohydrate 25.7~31.7 % ; ash 3.9~5.9 % ; calorie 145~166 Cal.
Hoshi-umitake: moisture 9.6~12.8 % ; protein 60.2~63.3 % ; fat 1.6~1.9 %; carbo-
hydrate 12.0~13.7%; ash 11.9~13.7% ; calorie 303~321 %.
Hoshi-fugu: divided roughly into 2 groups;
Dried: moisture 28.3~28.4 % ; protein 41.5~44.5 % ; fat 0.5 % ; carbo-
hydrate 8.7~18.7 % ; ash 11.1~17.9 % ; calorie 217~245 Cal.
Half-dried: moisture 42.9~62.4% ; protein 27.8~42.6 % ; fat 0.1~0.2 % ;
carbohydrate 3.3~6.5 % ; ash 6.4~10.7 % ; calorie 125~198 Cal.
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As for the soaked products in pomace of sake, Kaibashira-zuke and Umitake-zuke, arti-
ficial sweetnesses (saccharine and sodium cyclamate) and preservatives (sorbic acid,
dehydroacetic acid, benzoic acid, p-hydroxybenzoate ester and salicylic acid) were ex-
amined. No artificial sweetnesses were detected at all. However, in 3 brands of
umitake-zuke, 0.098~0.28 g/kg sorbic acid were detected with lower level than allowance
(1g/kg).

The sensory test of the soaked products in pomace of sake was difficult and reliable
evaluation was hardly obtained, especially for aroma and taste, owing probably to the
influence of the qualitity of pomace of sake. Relationship between chemical analysis
and the sensory test was not established., However, in the dried products of umitake
and puffer, certain relationship was observed between evaluation of taste and moisture,
degree of drying. In all chimmis, in addition, intimate relationship was not estimated
between the price and sensory test,



