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Free Amino Acid,Nucleotides and Fatty Acid Compositions of White color of The Japanese

Mantis Shrimp Oratosquilla oratoria in Tokyo Bay

Kazushige USUI", Hiroshi ISHII", and Sunao OGAWA"

Catching The Japanese Mantis Shrimp by small trawling fishery is prosperous in Tokyo Bay. Fishermans catch
also White color of The Japanese Mantis Shrimp which has low flavor and light color of shell compered with
the normal tone.

Analyzed Free Amino Acid,Nucleotides and Fatty acid Compositions of White color of The Japanese Mantis Shrimp
Oratosquilla oratoria made clear it contains very low Nucleotides,and special low level of IMP especially
participated to taste cause flaver and taste to deteriorate.
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