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General Components, Amino acid, 5 '-Nucleotide and Micro-organism of Chinese
fermented f ood " Jinhua Huotui"
( A study on Jinhua Huotui in China partd)
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sakuragaoka, setagaya-ku, Tokyo 156,

Jinhua Huotui is traditional fermented food in China, and it has been made
from about 800 years ago. Jinhua Houtui is produced from ham (liang tou wu
zhu) and fermented by some microoganisms for about 5 months. Jinhua Huotui
is made used for stock of special chinese food. General components of Jinhua
Huotui are as follow ; that water contents was 23.9%, crude protein and
crude lipid were 23.7% and 44.3% between respectively. There were no
difference total amino acids content of Jinhua Huotui and ham in the market.
But the content of free amino acids of Jinhua Houtui was rich than ham, so
glutamic acid was rich ( 464mg/100g ). Jinhua Huotui contained high amount
of 5'-inosinic acid and the concentration was 447ppm. Each mycotoxin
(Aflatoxin G10 G20 B10O B2.Ochratoxin A. Patulin. Zearalenone ) was not
detected and ,so that Jinhua Huotui was a safety stock about mycotoxin and

heavy metal for Chinese food. Results of microbial counts were determined ,



Mold counts were about 104 ad 106 cfu/g, bacteria counts were about lO3 ad
105 cfu/g, and yeast counts were 103 O 105 cfu/g. The majority of

microorganism were mold.
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Pig " liang tou wu zhu "
oo !

Slaughter, scalding and scraping
l

Separating ( Part of thigh )
l

Curing in salt ( 2 months)
l

Removing salt in water

!



Drying in the sunshine ( 2 weeks)
l

Hanging in the fermentation room
l

(Generated of Microorganisms are developped after 2 weeks)

l

After 5 months, fermented thigh is wipped off

the surface to remove microoganism and then smear the

surface with oil which has been collected from the fermenting thigh
l

Jinhua Huotui ( product)

Fig.1 Procedure for Jinhua Huotui Preparation



Fig.2 During fermentation of Huotu
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Table 1 pH value and Chemical

compositions of Huotui

pH

water content

crude protein

crude lipid
crude ash
Na
Cl

K

Ca
Mg
Zn

Fe

(%)
(%)
(%)
(%)
(%)
(%)
(mg/100g)
(mg/100g)
(mg/100g)
(mg/100g)
(mg/100g)

(mg/100g)

5.85

23.9

23.7

44.3

6.1

2.0

3.4

455.2

114.0

22.6

19.5

3.8

1.6

12
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Cu (ppm) 1.03
Pb (ppm) 0.06
As” (ppm) <0.1
Cd (ppm) <0.01
Hg (Ppm) <0.01

o as As203
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Total amino acid and free amino acids contents of Huotui

(mgO 100g)
Huotui Ham
TAA" FAA” T.AA FAA
lle 930 144 791 54
Leu 1641 240 1342 89
Lys 1764 28 1388 105

Met 493 302 486 67



Cys 222 11 226 11
Phe 859 198 639 101
Tyr 667 76 528 102
Thr 907 182 687 69
Trp 271 17 190 16
Val 1112 40 878 72
His 757 116 649 58
Arg 1601 240 1231 95
Ala 1 606 308 1153 384
Asp 1955 214 1669 119
Glu 3106 464 2624 41
Gly 2 307 142 1453 217
Pro 1495 144 863 155
Ser 874 180 599 99
Total 22 567 3046 17 396 1854

* . . **% . .
total amino acid, Free amino acid
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Table3 5-Nucleotide content of Huotui

(ppm )

50CMP 50AMP 51UMP 50IMP 50GMP

HOUTUI trace

0.0 0.0 ooo.o trace

ogoo g.d

0.0 g.d goo.o g.d

5'0CMP , cytidine 05'OUmonophoshate

5'0AMP , adenosine5'Omonophoshate

5'0UMP , uridinel5'Imonophoshate

5'001MP , inosinell5'OImonophoshate

5'0GMP , guanosinel5'0monophoshate

Analytical conditions:

SHIMAZU LCIO6A, column , ShimOpack WAX0O1(4x 50mm);

eluent , 20mM phoshate buffer (pH5.0);

column temp., 400 ; flow rate , 1.0mIO min,;

detection

UV at 260nm.
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Table 4 Viable counts of microoganisum in Huotui

(cfu/g)
Scrapped part No-scrapped part Section
Mold 5.0 1070 2.0x10Y 4.4x10°0 1.4x10Y5.8x10°0 4.4x10"
Yeast 5.2x 100 2.5x 10" 3.1x10"0 7.3x10" 1.9x10"0 6.5x 10"

Bacteria 2.6x 10°0 2.3x 107 6.7x 100 7.7x 107 8.2x 1070 4.5x10°"

Viable counts was analyzed t five piece of respective parts.
The table was showed minimum viable counts to maximum viable counts in respective part.
Isolation media:mold was isolated on Malt extract agar containning chloramphenicol

(50p g/ml) and PENICILLIN-G(50units/ml)at 250 for 30 7 days ;yeast was isolated on
YM agar containning chloram-phenicol (50u g/ml) and PENICILLIN-G(50units/ml)at 250
for 7 days, bacteria was isolated on Nutrient agar(Difco) containning KABICIDIN

(0.1mg units/ml) and PENICILLIN-G(50units/ml)at 25 for 3 days.
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