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AR E*e K MBI o FEERME* o R4 HRE* : Porphyran
D 3,6 anhydro-galactose SELEBEDRE

Shigeru ARAKI*, Tuyosi OOHUSA*, Munekatsu SAITOH* and Takemaro
SAKURAT* : The quality of ‘Nori’, dried laver, in special reference to
the contents of 3,6 anhydro-galactose in porphyran

Porphyra BORREEHERNT 4 5 ORI OV T, TTREL OFFERERD
You-», zofER, D, L-galactose, 3,6 anhydro-L.-galactose, 6.0-methyl-D-galac-
tose LUt ester sulphate LB EMNHALMIZENT, Th S OEMRIZET
BHFZED Sz, Rees and Conway (1962)% 3 3,6 anhydro-galactose %> ester sul-
phate DMREMEBTREICE > ThR VEBIT5Z LEHEL T3,

HELRIEHEORE, LIHE (FRY) LifaiEmRs L oBEIc >V THEAR
#HERA, B (40°C i) PTHESCBWRE 2 EX, AENBRNA D ETOR
% REMOEHE I OV THEL, ZOREEN ORI 3 ETORMR, 1) EifED
WS L—S0oBENH BT L 2) BEFECIZERFRBRLTWILEXLIBT
L 3) &BAT7 45 Rzt 3 3,6 anhydo-galactose DEENRBEHFEIZE T
BEpT L EETFHRELTREL M

FRTIL, FEHHDOEEE»OHMELICHRLVT 4 7 Vv hIZRET 2AEREBE
CEBRIBREL-BBOLEICESER S 3,6anhydro-galactose nEEZHAR, *
Dt E ERO X ) nBOER L OBRERML L T 5, ToOMIcEERBEME
BHBHZLERHLEOT, TALDERIZOVWTHREL

ERHBBLUFE

ERbEHzIE, TRUHEROEHSZ AV, 1974118 ~19764 2 B 0ifFE RFEHIC
AMEHEHIR (EREEEOAL) BIURERBEFNEDLR (BREHOA) THE -
MELSHIZbDTH Do ki, AERTIE 2, 3 OFHKSL, TTERAKIZEBT 3
BSOS L BY, BHECL SRROSROEREEAR L O HEL .

BB LUNE PRIl EHESERH3g ok 60ml 2k, ThzPEARE
T 2EERSo 5 ERH L 720 MR 40°C TH 15 ml 2 BERMEL 720 b, Tk

\WAKRBHRD (143 FHRMABRAHR 5-2-12)
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** Rk Bt - B - KB} BRTSIEERRAKEREUFERS
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L TA8EE BT 720 T OFBITMENS 9% =2/ — NV TEERELBRSE, —KDE
ERIREBEL =0 bk BE D, 5% 8 ) —N, T—FACHERER - HaL THD
BBLI, ThEHEALT 4T EL, BIERETFYr—2PIBEELR,

Total porphyran L 3,6 anhydro-galactose MRIFEF HARNVT7 454 20mg % &
Y, ThICEEREER (pH 5.6) 20ml 21z, # 30°C DIEREBPTEEL 2.

ZCEIED—ERE L Y, WO (3,000 rpm, 20 min) 1%, F0_EEKIC OV T
BE 7 =/ —VEREEEY TRIEL, ThE2KV7 458 (TP; Total porphyran)
L L7, %=, 3,6anhydro-galactose & (AG) 1% Yaphe and Arsenault (1965)
ZEaVv Iy ) —NEETERL .

EEOBHHLIERLVT 4 7P, AERBO—EBRBAL T3, Tk,
7= ) — A\ FilEE AV TRERZHIET 3 HETIE, BAL T 3LEES L Rk
WEEShTLESZ Lich Y, Thit) TP BEERAPEARERICRZ. CoHAER
{1z, UTFIZiRR 3 a-amylase L% {57 - 72,

FFEARERIC IR L IR T 4 T USRS a-amylase (5mg/10ml) Z
%, 30°C T 8@k fEE 1T o0 ZODYL, BIBIMLEL TRV, Z0OLR
& Pk CLSRRPEIT L 2o Z 2B L NIBEITRIC OV TERLERAKOFET TP &
L AG BEEFRFRRIEL . BB, TOBWIRFIZITELH 1% BE (maltose ¥
) @ Somogy RILMHEANED bhlc,

rEo2BEYOFEREE,NS, hEFh TP Ricd+3 AG BEoESHKE (AG/TP
x100%) #ke, (1)H|ENT 1T v 2 EEERERICEREEZOERIC OV TR
Bo4HE Ratin I, (2) ZoMENT 4 5 U EIKIC a-amylase EE L, FiTE1Ta
STeDL R IC OV TRO - ESLE Ratio IT L L, HEICHEL 7.

BRRLER

ANEHGHER (KHEH) LREREFAEIRK (BREHE) OFEROEEEE
EBOBOUREHZSWT TP Bizx¥ 5 AG ROESK (%) &<, TO#RE
Table 1, 2 jZ5R/L 7=,

a-amylase JUEF{OME (Ratio I) L2l - Bt o3fE (Ratio II) L Tig,
FTRTOEBFBERT Ratio I oFR 1% AABVCEEEZRL 2o Z0HEETHEF
N7 4T VRNORERBOREETTIDOEEL LN,

Rees and Conway |3 Porphyra BOBERLETERE - RENHORZ 3 EHH E
SBEAV, FRAOERFORELT 45 0FHERE T, 3,6 anhydro-galactose 33 5
-19% LEVEETEH T LERH TV 5,

BEOSOEELVEEESOERBB L UHROBHIC L > Tk VEEL, 2EREE
LT Ratio I Tz 4-11%, Ratio II.G#y 5-129 % TE{LL 7=, 7=, Table 1
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Table 1. The ratio of 3,6 anhydro-galactose content to total porphyran
observed in two types of cultivation system; the pole system and
the floating system. Ariake-kai in Kyushu Island (Cultivation

by the pole system).

Sa;r}gle Coliz::ed Colé::-:ed Ratio T* Ratio TI**
1 Ohtakuma Nov. 8, '14 5.12 % 5.60 %
2 » Jan.10, '75 6.48 7.84
3 u Feb.20, '75 10.97 12.26
4 Izumi Feb.25, 'T5 4.17 4.77
5 y » 5.23 5.45
6 Ohtakuma ¥ov.16, '75 5.73 6.58
T u » T.71 %.39
8 L I 9031 9.39
9 Kawvaguchi Nov.25, '75 6.43 T.43
10 Kamishinden » 6.63 8.99
11 Izumi Dec.16, 'T5 5.31 6.15

* The ratios

of 3,6 anhydro-galactose content to total porphyran immedi-

ately after dissolving the crude porphyran in acetate buffer (pH 5.6).

** The ratios
ately after

of 3,6 anhydro-galactose content to total porphyran immedi-
the treatement of a-amylase followed by dialysis.

Table 2. The ratio of 3,6 anhydro-galactose content to total porphyran
observed in two types of cultivation systems; the pole system and
the floating system. East area (Hyogo Pref.) of Seto Inland-Sea

(Cultivation by the floating system).

San;gle COIi:::ed (hlé:::ed Ratio I* Ratio IT¥*
12 Kobe-geibu Peb.16, "5 10.89 % 11,75 %
13 Hayashizaki Mar.15, '75 8.43 9.24
14 Higashi-futami Dec.2l, '75 7.68 8.02
15 Tkuha 9 9.46 10.50
16 Kobe-seibu " - 8.51
17 Gunge I 9.21 10.74
18 Hayashizaki Dec.21, '75 9.53 9.69
19 ” Jan. 6, '76 8.73 10.54
20 " Jan.16, '76 9.39 11.20
21 . Jan.24, ‘76 8.74 9.14
22 ” Feb. 2, '76 8.40 9.00

* The ratios of 3,6 anhydro-galactose content to total porphyran immedi-
ately after dissolving the crude porphyran in acetate buffer (pH 5.6).
** The ratios of 3,6 anhydro-galactose content to total porphyran immedi-

ately after the treatment of a-amylase followed by dialysis.
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S AME X OF EH TII—oDFIS 2R E, ¥ 4.8-94% (T 7.6%), KE
BEEF NER 04424 (Table 2) T 8-11% (F3g 99%) Lh v, ZEBRETH
ZEAERX OBHES Tz AG/TP HaMEL, RIS Td 3 REREFNELR O
ZHhIRECEAIERD bhvlce £z, AREIITTRERP 27, ZEROFLABK
(KEERTE) & BTHIR (RIMERE) L oRBRC B T b FREOERAED bR T 3,
ZNXOIZ2o0RE HIRICE - THBNS AG/TP hoERBHIESEORL S
ZLiEETALOLERXbN D, '

B, BRBFLIMEOINEMER X DRV IBRTITRbh, HERETIIEKROEE
PHEVCNEBEOHRTIEDA T 3008 SETH ¥, MRFEFEOHEBRIZHL > TH
A2 DBEFRBEOLRBRLNG, b o bELVHEEBRBOTHIZ L 5 THOFET
b3, BICHFMBFATIIIESBENEL, WRLBENMEARD D, LrbEhSOLE
BORCOIZHL T, AR TRIESMER EBNEL, »OZOEBIEKE VA
2B,

ercf,%%60%%F%mﬁ§ﬁ&kl5%ﬁ§#®ﬁEE%AMLE&LT
VWBELDEEZLNBN, THOFERAKEZRERND—2LLTHHEhE Y. LAL,
Eppley and Cyrus 2% porphyran 43 /EfD—o & Lrgfz;;«@%gm;;@g;:
T BRWHEICE > TOBDOTRAEVHEZELTE BT LR, FROFCIIHICEL
TR CHREShi- ATt 3,6 anhydro-galactose DEFRMNE &\ Rees 5
o#imama%zr,mm¢ﬁﬁﬁ§mm§%§§mm%aLf%ﬁ%a%gmaa
9o

E7, ﬁ%(ﬁiu:@@ﬂz No.1-3 'Ciiiﬁt%ﬂ#ﬂﬂwaﬁﬁu*f& > T AG/TP (a3 5.12%
2 10.979% ~LEML T 3, FREOERIZEER MK of (No. 18-20) T
bR OND. THILF—DEFEES bOMREBOETI R 5 REOH LB X
BLDLBbIB, LichoT, HIGHED No. 21,22 THbhi AG/TP T
BEORERICE D, BCRESACLREI LIZE 5 bOTRENSD I h

ZOBRETIHREOBEELHERL Ty, BEHICk Dﬁ?ﬁgmnnﬁ»xiaé%ﬁ
%%b&ﬂiwéof,L%O%EE&#K%&éBkﬁﬁ%@bfv%tvo

BREOHEBD D, boRIEEL - FEEE 7 i AR K BRE S 0T
R—BEIR & FOU KPR O RIFEIBR I L O LA L1 B,
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Summary

Crude porphyran was extracted from 22 samples of the dried laver, ‘Nori’,
which were obtained by the two types of cultivation system (floating system
and pole system)’in Japan. The ratio of 3,6 anhydro-galactose content (AG)
to total porphyran (TP) of each sample was determined and compared with
each other. . .

In these observations, there w;as found a tendency that the AG/TP ratio
is higher in the ﬂoatingv system than that in the pole system. The results may
be principally due to "the differences in the cultural conditions of the two
systems, such as exposure period of thalli, salinity of sea water and tidal cur-
rent. To éluci_date this problem, further examinations are now~ i)eing under-

taker,





