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Abstract: Inosine monophosphate(IMP) contents of six fishes, Chilocsyllium plagiosum, Pseudosciaena
crocea, Siniperca chuatsi, Epinephelus awoara, Paralichthys olivaceus and Bostrichthys sinensis, collected in
Xiamen fishery market were tested by high2pressure liquid chromatography(HPLC) in the present paper.
The results showed: (1) IMP amounts of the musculatures varied with the different fishes, and the IMP
quantity (4. 214 mg/g) in fresh sample of P. olivacaus was higher than those in others (2. 365~ 3. 634 mg/ g).
(2) IMP contents of six pieces of fish meats frozen in - 70 e were all higher than those of fresh ones in 10 days cold
storage. IMP of frozen samples in P. crocea reached tiptop after 24 h cold storage, that of S. chuatsi still got up by the
end of the test, while those of the other fishes got the highest at the Sth day. IMP contents of fish meat reduced in
a longtime cold2storage and resulted in lowering down fresh. But the IMP contents obviously increased and
the fresh and edibility seemed improved in col@storage in the first week.

( : )

Marine Sciences/ Vol. 32, No. 2/ 2008 35



