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Summary

The bonito bouillon, which is called Katsuodashi, is one of the characteristic seasonings of Japanese food. This is
different from the bonito extracts extracted by alcohol treatment and enzymatic reaction from raw bonito. In this
study, we compared the composition and amount of amino acids contained in bonito bouillon prepared from dried
skipjack (Katsuobushi) with those in bonito extracts. The amounts of glutamic acid and branched-chain amino acids
such as valine, isoleuicine and leuicine, in Katsuobushi processed from sun-dried bonito (Tenpibushi) were higher
than those of smoked- and mold-dried bonito (Arabushi and Karebushi, respectively). Some amino acids were not
found in either alcohol-treated or enzyme-reacted bonito extracts. There was a clear difference in the composition
and amount of amino acids between bonito bouillon and extracts. These findings suggest that Tenpibushi, which is
traditionally used in Japanese cooking, has more umami taste, compared with Karebushi and Arabushi, and the glu-

tamate and branched-chain amino acids play important roles in the taste.
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