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Determination of Anserine and Carnosine Contents in Fish Muscles by

using High Performance Liquid Chromatography
Masataka SAITO and Naomichi KUNISAKI

Anserine and carnosine are found in the skeletal muscle tissue of most vertebrates. Anserine and
carnosine have been attracted as antioxidative activity compounds. This paper reports a rapid
analysis method of these compounds by using high performance liquid chromatography (HPLC).
The contents of anserine and carnosine in picric acid extracts from 9 fish muscles were determined
by HPLC. Anserine was detected in the muscle of fresh water fish, Ayu (Plecoglossus altivelis),
Nijimasu (Oncorhynchus mykiss), Yamame (Oncorhynchus masou), Dojou (Misgurnus anguillicaudatus),
and Wakasagi (Flypomesus transpacificus nipponensis), but carnosine was not detected. Unagi (Anguilla
japonica) had only carnosine. On the other hand, both anserine and carnosine were detected in
the sca water fishes, Sake (Oncorhynchus keta), Masunosuke (Oncorhnchus tschawytscha), and Katsuo
(Euthynnus pelamis) .
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Fig.1l. Separation of standard compounds, L-histidine, anserine

and carnosine by HPLC
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Fig.2. Chromatogram of L-histidine-related compounds from

nijimasu (Oncorhyncus mykiss) muscle extracts.
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Table 1. Contents of anserine and carnosine in nine fish muscles.
(mg/100g : wet matter)
Mo
b= fl Anserine |Carnosine ot)sture
(%)
Ayu (Plecoglossus altivelis) 65.3 — 77.1
Nijimasu (Oncorhynchus mykiss) 469.2 — 76.5
Unagi (dnguilla japonica) — 231.4 69.3
Yamame (Oncorhynchus masou) 331.6 76.5
Dojou (Misgurnus anguillicaudatus) 5.1 — 79.7
Walfasagl .(Hypamesus transpacificus 183.9 o 84.1
nipponensis)
Sake (Oncorhynchus keta) 796.9 21.0 67.2
Masunosuke (Oncorhnchus 597.8 20.1 67.0
Tschawytscha)
Katuo (Euthynnus pelamis) 812.0 21.2 65.5
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