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RIS I EBOEISIT #45% THH, Fz, HEL

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

HRDERIBEICBIT 27 F Fofx

T3 N 3-20 BENTF FHAEREINTEY, Z
NEDX7TF FOFELHERT I /BRI NS 3>
B, 727X BELINT0 ) ThbERESIN
TV 5%,

Bihly, KES/NELERE L THRENLE & ik
I, MEEBRICLIomBREr ZINEREEE L TR
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®1. T3 /EBWEHD dg H & Ty
Bk (Q i) HHEHK

T gK o dg fifi (cal/mol)

Gly 0

Ser 40

Thr 440

Asp 540

Glu 550

Ala 730

Arg 730

Met 1,300

Lys 1,500
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Leu 2,420
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Phe 2,650

Tyr 2,870

Ile 2,970

Trp 3,000
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£193~209) DEEEAL & EERNTHS DELE AN
kR, 180~270 HHOBBEMIEIC BT, ZHXTF
N BEIZERGRE & BmWAHBERR D D B T & AT
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HPLC /%% —>
Y% HBEORME E 20 BE TIFEL 2 b 02 HEHEL
T, NTF FERBL 2 TR 500~1,000 0T Fil
53% ODS % 7 412 & 2 HPLC THTL 72,

BwL L wh, BRATIEHC LD, $H5002TK
BLTBWLL HBZ DML TS, BRBRIIH|~
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INETNT D7 aT T—eKEWERT 2 FRLE
L T 5 L7240 T8 500~ 1000 N7 F Filisric B
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DT F RESHE, BREROBMEE AR LRSS
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~NT7F FABRWE AT S, H5VIENTF
FOERR SR TH B F v R NDmICKHATHI &
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X @
1 MRHREE D B L S o/, Tl Ao B Ao A
T 2] PEHEEERLE, RS, pp. 66-69 (2001)
2) R AR L A&, FRLY RS, 40, 3-

17 (1999)

3) Kaminogawa, S., Yan, T.R.,
Yamauchi, K.: Identification of Low Molecular
Weight Peptides in Gouda-type Cheese and Evidence
for the Formation of These Peptides from 23 N-
terminal Residues of ?-S 1-casein by Proteinases of
Streptococcus cremoris H 61, J. Food Sci., 51, 1253~
1257 (1986)

4) Gagnaire, V., Molle, M., Herrouin, M., and Leonil,
J.: Peptides Identified during Emmental Cheese
Ripening : Origin and Proteolytic Systems Involved.
J. Agric. Food Chem., 48, 4402-4413 (2001)

5) Nishimura, T.: Mechanism involved in the
improvement of meat taste during postmortem
aging, Food Sci. Technol. Int. Tokvo, 4(4), 241-249
(1998)

6)  PEFTEECN
168 (2001)

) VERTRBC

Azuma, N. and

[%ij'j‘/‘[,éy H/I\M\L LJ J".L wu 8, 161~

li@ﬂ‘} Wzt fE o BRI A Jakaty L &

FOFBOVIRRI OB S, 03, 43(8), 23-30(2000)
8) ﬁ&%éﬂié@i&. A, [ BB, Bk, 1984, p. 255~
275
9) OKHIBER AN, [RSOBIL |, JEHk, 1984, p. 276~

283

10)  Nishimura, T. and Kato, H.: Taste of Free Amino
Acids and Peptides, Food Reviews International, 8,
175 (1988).

11)  Kirimura, J., Shimizu, A, Kimizuka, A., Ninomiya,

(61)

~NTF ool

T. and Katsuya, N.: The Contribution of Peptides
and Amino Acids to the Taste of Foodstuffd, J.
Agric. Food Chem., 17, 689 (1969) .

12) H% A7 o1 uLf\t7ﬁF1 ZETIL AR, 40, 20-
26 (1999)

13)  sEbki— Wi, “WREOBEET, WAEEE, 1981,
p. 185-196

14)  HIHIZGIE, W 44E =
40, 72-83 (1999)

15)  Yuasa, Y., Nagakura, A. and Turuta, H.: Synthe-
sis and Sweetness Characteristics of L-Aspartyl-D-
Alanine Fenchyl Esters, J. Agric. Food Chem., 49,

13-5018 (2001)

16)  AT3H%CY D Hwk s o g, #
34 (1999)

17) Masuda, T., Ueno, Y., and Kitabatake, N.: Sweet-
ness and Enzymatic Activity of Lysozyme, J. Agvic.
Food Chem., 49, 4937-4941 (2001)

18) Ney, K. H.: Voraussage der bitterkeit von peptide
aus deren aminos urezusammensetzung, Z. Lebensm.
Unters. Forsch., 141, 64-71 (1971)

19) Soeryapranata, E., Powers, J. R., Fajarrini, F.,
Weller, K. M., Hill, H. H., Jr., Siems, W. F., III:
Relationship between MALDI-TOF Analysis of b-
CN £ 193-209 Concentration and Sensory Evaluation
of Bitterness Intensity of Aged Cheddar Cheese, /.
Agric. Food Chem., 50, 4900-4945 (2002)

20)  HIRE RS D AR ORI R, A ARERECE 4
38, 93-97 (1987)

21) Matoba, T. and Hata, T.: Relationship between
Bitterness of Pwptides and their Chemical Struc-
tures, Agric. Biol. Chem ., 36, 1423-1431 (1972)

22)  Kim, M. R, Choi, S. Y, Kim., C. S., Kim,, C. W.,
Utsumi, S., and Lee, C.H.: Amino Acid Sequence
Analysis of Bitter Peptides from a Soybean Prog-
lvcinin  Subunit Synthesized in Escherichia coli,
Biosci. Biotechnol. Biochem., 83, 2069-2074 (1999)

23) Tada, M., Shinoda, [. and Okai, H.: L-Ornith-
yltaurine, a New Salty Peptide, /. Agric. Food
Chem ., 32, 992-996 (1984)

24) Nakamura, K., Kuramitsu, R., Kataoka, S., Seg-
awa, D, Tahara, K., Tamura, M. and Okai, H
Convenient Synthesis of L-Ornithyltaurine - HCI and
the Effect on Saltiness in a Food Material, /. Agric.
Food Chem., 44, 2481-2485 (1996)

25)  Noguchi, M., Arai, S., Yamashita, M., Kato, H.,
and Fujimaki, M.: [solation and ldentification of
Acidic  Oligopeptides Flavor
Potentiating Fraction from a Fish Protein
Hydrolysate, /. Agric. Food Chem., 23, 49 (1975)

26) Y. Yamasaki and K. Maekawa: A Peptide with
Delicious Taste, Agric. Biol. Chem., 42, 1761-1765
(1978)

DR S AL, FEFLARR,

bR, 40, 27-

Occurring in a

61

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

A AGHER 2

27) Hau, J., Cazes, D, and Fay, L. B.: Comprehensive
Study of the “Beefy Meaty Peptide”, J. Agric. Food
Chem., 45, 1351-1355 (1997)

28) Wang, K., Maga, J. A., and Bechtel, P. J.: Taste
Properties and Synergisms of Beefy Meaty Peptide,
J. Food Sci., 81, 837-839 (1996)

29) BHESL B EE, IHHME FEH % . bv—7x
¥ 2RO ESF T 7R EESICEET 8158, HARE
b4 1996 FREALEEE, pp.4 (1996)

30) IIEER BB L R TF L 22 Lith o Bkl o
Wk, HARBECFEREE 45, 41-45 (1994)

31) EFRBEH P EZ 2WHE, FETPMLEREK, 40, 61-
69 (1999)

32) Noguchi, M., Yamashita, M., Arai, S., and Fujima-
ki, M.: On the Bitter-masking Activity of a
Glutamic Acid-rich Oligopeptide Fraction, J. Food
Sci, 40, 367-369 (1975)

33)  AHETEL, PRI, NEFARET, MIIET, BHE
FiANETNT v BERKERORT S FOZRKRE, B
AFEEFELEE, 45, 615-620 (1994)

34) HEREEA [ R 2 X > 7B, FFLSRE, 40, 84-
89 (1999)

35) K. Ishii, M. Tsuchida, T. Nishimura, A. Okitani, A.
Nakagawa, K. Hatae, & A. Shimada: Changes in
the Taste and Taste Components of Beef during
Heating at a Low Temperature for a Long Time, /.
Home Econ. Jpn, 46, 229 (1995)

36) AHRAE, PEAMEEE, MhaRARE, EAEET, MITE
F, BRET  MBERORRERIC BT 5X7F FD
%E), HARBEFRRHE, 46, 307-312 (1995)

62

Vol.36 No.1 (2003)

37 BAZ, P 5L, AR D BEARICE N
27 FES O Sk B, 5596 [ H A EYS
KEHHEEERE (BAE), p 134 (1999)

38)  AHTEE:, PEATEE, MIET, BHET KTV
F o OBERAKIEARTF P oAk RITTHE, BAK
BrEask, 45, 797-801 (1994)

39) Maehashi, K., Matsuzaki, M., Yamamoto, Y. and
Udaka, S.Isolation of peptides from an enzymatic
hydrolasate of food proteins and characterization of
their taste properties, Biosci. Biotechnol. Biochem.,
63, 555-559 (1999)

40) Schlichtherle-Cerny, H. and Amado, R.: Analysis
of Taste-Active Compounds in an Enzymatic
Hydrolysate of Deamidated Wheat Gluten, J. Agric.
Food Chem., 50, 1515-1522 (2001)

[RTFFABRTI7 I /BO—XFELU=EXF
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A:Ala(75=>), D:Asp(TAXT7X>B), E:
Glu (7N :~#), F:Phe (72=1T7=>),

G:Gly(7V ), H:His(e 252 ), 11 1le(4
va4ir), K:Lys()¥>), L:Leu(mA>),
N : Asn(7 22¢5X>), P:Pro(7' w1l >), Q:Gln
(g 3v), R:Arg (PArX=>), S:Ser ()
»), T:Thr (Fv A=), ViVal ) ), Y:
Tyr (Fu>)
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