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Studies on the Japanese Pickles ‘“‘Sunki” ()

Comparison between the Sunki and other modified pickling

Methods concerning with their dietetic Componets

W B’ o T

(Masako Itabashi)

The auther had already reported that the ““Sunki’’ is an excellent pickles as preservation method

of greens.

In this report, dietetic components of Sunki-pickles and a few samples pickled according to its

modified pickling method using Nozawa-Na instead of Kiso-Na are studied.

The results are as follows :

1. By the action of lactobacilli orginally existed in the raw leaves during the procession the decrease

of crude protains in the raw leaves is very small, regardless the addition of pickling-breed or

not, but the loss was smalles in the case of this addition.

2. The eddition of 5% salt caused large decrease of crude protains in the raw leaves.

In the process of pickling period, when the concentration of lactic acid produced by lactbacilli

is high, the decomposition of crude protains is restricted and the dissolution of amino acids to

pickling— liquid is controlled.
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Tle 0.014 | 0.006 | 0.072 | 0.127 | 0.108
Leu 0.017 | 0.012 | 0.081 | 0.154 | 0.007
Lys 0.006 | 0.006 | 0.104 | 0.152 | 0.082
Met — | 0.001 | 0.012 | 0.053 | 0.002
(Cys)q — — — 0.051 —
Phe | 0.012 | 0.007 | 0.078 | 0.111 | 0.010
Tyr | 0.006 | 0.004 | 0.063 | 0.073 | 0.008
Thr | 0.436 | 0.152 | 0.441 | 0.272 | 1.042
Trp — — | 0.024 | 0.044 | 0.067
Val | 0.036 | 0.017 | 0.130 | 0.206 | 0.204
Arg — | 0.001 | 0.124 | 0.054 | 0.284
His 0.001 | 0.002 | 0.082 | 0.072 | 0.168
Ala 0.107 | 0.085 | 0.273 | 0.264 | 0.201
Asp | 0.076 | 0.044 | 0.111 | 0.143 | 0.243
Glu 0.225 | 0.080 | 0.481 | 1.138 | 0.387
Gly 0.012 | 0.008 | 0.032 | 0.057 | 0.019
PRO | 0.322 | 0.045 | 0.114 | 0.251 | 0.228
Ser 0.164 | 0.081 | 0.122 | 0.113 | 0.584

1.434 | 0.551 | 2.344 ] 3.335 | 3.644
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