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Abstract The health benefits of seafood are well recognised
and fish and fish products are increasingly being advocated
as functional foods. Taurine is also well recognised as bene-
ficial to cardiovascular health, and seafood is a good source
of this compound. This study investigated the taurine content
of different fish species and also the use of vacuum tumbling
and injection procedures for introducing additional taurine
into fish. The taurine content of fish purchased in super-
markets was in the order plaice (146), cod (108), mackerel
(78) and farmed salmon (60 mg/100 g fresh weight). Spot-
sample tests on 14 other fish species showed a wide range
(6–176 mg/100 g fresh weight) in taurine contents. Vacuum
tumbling and injection in/with a taurine/sodium tripolyphos-
phate solution were used successfully to enrich tuna cubes
(800 mg/100 g fresh weight) and salmon sides (891 mg/100 g
fresh weight), respectively, with taurine thus making them
(potentially) functional foods. The added taurine was well
retained in processed tuna cubes and did not adversely affect
the sensory acceptability of the samples. Taurine retention
in cooked taurine-enriched tuna cubes was best for grilling
followed by microwave heating and steaming.

Keywords Taurine . Health . Fish . Enrichment .

Functional food

Introduction

The market for seafood products in Europe and worldwide
has grown significantly [1] in recent years largely fuelled by

T. R. Gormley (�) · T. Neumann · J. D. Fagan · N. P. Brunton
Ashtown Food Research Centre, Teagasc,
Dublin 15, Ireland
e-mail: ronan.gormley@teagasc.ie

the image of fish as a healthy component of the diet [2]. Fish
and fish products are increasingly being promoted as func-
tional foods [3]. Many of the health benefits are attributed
to the so-called omega 3 fatty acids [2], to the low calorific
content of fish, and to other key components including the
amino acid taurine. The clinical utility of taurine in rela-
tion to cardiovascular health has been demonstrated [4–9].
Fennessy et al. [10] have shown that taurine modifies en-
dothelial dysfunction in young smokers and restores normal
flow-mediated dilation in the brachial artery. The extensive
data on the physiological effects of taurine are not matched
by corresponding data on the taurine content of foods. How-
ever, papers have been published on the taurine content of
seafoods and other products [11–16].

The published data [4–9, 10] on the bioactive effects of
taurine prompted the current study which embraced six trials.
Trial 1 was on the taurine content of four fish species pur-
chased from a local supermarket. The taurine content of spot
samples of 14 fish species (mostly the so-called underutilised
species) was investigated in Trial 2. The effect of storage at
4 ◦C for 10 days on taurine retention in raw plaice was the
topic of Trial 3. Vacuum tumbling in a taurine/phosphate
solution was used to enrich tuna cubes with taurine (Trial 4).
The tumbled cubes were stored/processed by chilling, freeze-
chilling and sous vide processing and were cooked/re-heated
by microwave, grilling or steaming to study the retention of
the added taurine. The second part of Trial 4 involved the use
of a brine injector to enrich salmon sides with taurine. Trial
5 was on the sensory acceptability/preference of tumbled
tuna cubes with and without taurine/phosphate. The tum-
bling of fresh versus frozen (thawed) yellowfin tuna cubes in
taurine/phosphate solution was compared in Trial 6 as was
cooking the tumbled samples by microwave heating, grilling
or steaming.
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Materials and methods

Supermarket samples (Trial 1)

Triplicate portions of raw plaice (Pleuronectes platessa),
cod (Gadus morhua), mackerel (Scomber scombrus) and
farmed salmon (Salmo salar) were purchased bi-monthly
(eight sampling dates in all) from the ice counter of a
local supermarket. The samples were brought to the lab-
oratory at Ashtown Food Research Centre (AFRC) and
sub-samples (20 g) were removed and tested for tau-
rine and moisture contents as outlined in the section on
test procedures below. The experimental design was 4
species × 8 test dates × 3 replicates [analysis of variance
(ANOVA)].

Tests on spot samples of fish species (Trial 2)

Spot samples of albacore tuna (Thunnus alalunga), ray wing
(Raja claviata), wild salmon (Salmo salar), siki shark (Cen-
troscymnus coelolepis), whiting (Merlangius merlangus),
Greenland halibut (Reinhardtius hippoglossoides), round-
nose grenadier (Coryphaenoides rupestris), black scabbard-
fish (Aphanopus carbo), blue ling (Molva dipterygia), cardi-
nal fish (Epigonus telescopus), deepwater redfish (Sebastes
mentella), haddock (Melanogrammus aeglefinus), megrim
(Lepidorhombus whiffiagonis) and Baird’s smoothhead (Ale-
pocephalus bairdii) were received as frozen portions/fillets
at AFRC. The samples were thawed at 4 ◦C overnight and
tested for taurine and moisture contents as outlined later.
The experimental design was 14 species × 3 replicates
(ANOVA).

Effect of storage (2–4 ◦C) on the taurine content of raw
plaice (Trial 3)

Fresh plaice fillets (each circa 150 g) were sourced locally
and were packed in plastic (HDPE) trays (Dynopak, Ireland)
in 30%O2/40%CO2/30%N2 (MAP) or in air. All packs were
sealed with a 340 mm antifog high barrier film (Dynopak,
Ireland). The samples were stored at 2–4 ◦C for 10 days and

were tested on days 0, 3, 6, 8 and 10 for taurine and moisture
contents, and also for total basic nitrogen (TVBN) and total
viable count (TVC) as outlined below. The experimental
design was 2 atmospheres (MAP vs. air) × 5 test dates ×
3 replicates (ANOVA).

Taurine enrichment by vacuum tumbling (tuna cubes) or
injection procedures (farmed salmon) (Trial 4)

This trial involved vacuum tumbling (part 1) or injection
(part 2) in/with an aqueous solution of taurine and sodium
tripolyphosphate (STPP). In part 1, cubes (1.5 cm3) of yel-
lowfin tuna (Thunnus albacares) (2 kg), obtained from a lo-
cal supermarket (5 days on ice post-catching) were tumbled
(Inject-Star 25 l vacuum tumbler) in an aqueous solution
(400 ml) of taurine (7.5% w/v) and STPP (5% w/v) at 4
rpm and 10 kPa (residual pressure) for 15 min. The vacuum
tumbled samples were then subjected to five post-tumbling
treatments: (i) vacuum tumbled only (control), (ii) vacuum
tumbled + blast frozen ( − 35 ◦C/2 h) followed by storage
at − 20 ◦C for 4 days, (iii) vacuum tumbled + chilled at 2–
4 ◦C for 6 days, (iv) vacuum tumbled + freeze-chilled [18],
i.e. − 20 ◦C for 5 days followed by 6 days at 2–4 ◦C, and (v)
vacuum tumbled + sous vide processed to a core tempera-
ture of 90 ◦C/10 min [17]. Samples from the treatments (i–v)
were tested as raw and as microwave heated (3.5 min/850 W)
for moisture and taurine contents, colour (Hunter L), gravity
and centrifugal drip, cooking loss and TVC as outlined in the
section on test procedures later. The design of the trial was
5 post-tumbling treatments × 2 cooking methods (none vs.
microwave) × 3 replicates (ANOVA).

In part 2, an aqueous solution of taurine (5% w/v) and
STPP (5%) was injected into two farmed salmon sides/fillets
(each circa 1.5 kg) using a 26-needle brine injector (Fomaco
Food Machine Company A/S, Denmark). Each fillet was
cut in eight portions, packed in air in polythene bags, blast
frozen ( − 35 ◦C/2 h) and stored at − 20 ◦C until tested.
The target concentration of taurine in the flesh as eaten was
1%. The frozen samples were thawed at 4 ◦C overnight and
the taurine content of each piece determined as described
below.

Table 1 Sensory tests on
taurine-enriched microwave
heateda tuna cubesb

Comparison Preference ratioc Accept. scored

Not-tumbled vs. tumbled taurine-phosphate 10/10 (NS)e 3.3 vs. 3.1 (NS)
Not tumbled vs. tumbled phosphate 14/6 (NS) 3.7 vs. 3.6 (NS)
Tumbled taurine-phosphate vs. tumbled phosphate 8/12 (NS) 3.4 vs. 3.6 (NS)

aSee materials and methods section.
bTaurine content of taurine-tumbled microwave heated samples = 800 mg/100 g.
cPaired comparison taste panel; 20 tasters.
dOn a 6-cm line with end-points of unacceptable (0) and very acceptable (6).
eNot significant.
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Sensory tests on vacuum tumbled tuna cubes (Trial 5)

Batches of tuna cubes were vacuum tumbled (conditions as
for Trial 4) in solutions of (i) taurine/STPP (7.5%/5% w/v)
and (ii) in STPP (5% w/v) while a third batch (iii) was not
tumbled. The samples were microwave heated at 800 W
for 3.5 min and were presented to 20-member taste panels
(see Table 1). Untrained panellists (familiar with tasting fish)
were presented with two samples at each sitting and scored on
two 6 cm lines with end-points 0 (unacceptable) and 6 (highly
acceptable) to give both preference ratios and acceptability
scores for the samples.

Effect of starting material and cooking methods on taurine
uptake/retention (Trial 6)

The uptake of taurine/phosphate solution (vacuum tumbling
conditions as for Trial 4) by tuna cubes that had not been
frozen was compared with uptake in thawed cubes (pre-
viously blast frozen at − 35 ◦C/2 h and thawed at 4 ◦C
overnight prior to tumbling). The treated samples were
cooked by microwave heating (800 W/ 3.5 min), grilling
(6 min) or steaming (10 min) and were tested for taurine
content and cook (weight) loss as described later. The de-
sign of the trial was 2 raw materials (fresh vs frozen) × 3
cooking methods (microwave heating, grilling, steaming) ×
5 replicates (ANOVA).

Chemical and physical test procedures

Taurine was extracted from fish samples by homogenising
(1 min/24,000 rpm) finely minced samples (2 g) in 70%
ethanol (10 ml) using an Ulta-Turrax T25 tissue homogeniser
(Janke and Kunkel, IKA Labortechnik, Germany). The sam-
ples were then centrifuged at 1000 × g for 5 min using a
Sanyo MSE Mistral 3000i refrigerated centrifuge (David-
son and Hardy, Dublin, Ireland). Analysis of amino acids
was carried out using a modified version of the method of
Bartok et al. [19] as described by Brunton et al. [20] using o-
phthalaldehyde (OPA) derivatisation and high performance
liquid chromatography (HPLC). Taurine levels were calcu-
lated in mg/100 g fresh weight (FW) of sample by external
calibration using authenticated aqueous standards and calcu-
lations were performed using the equation:

[Taurine] =
(

PAtaurine

PAnorLEU

)
× CF × 2, (1)

where PAtaurine = peak area for taurine, PAnorLEU = peak area
for norLeucine and CF = correction factor calculated from
external calibration curves.

Moisture content, colour (Huntre Lab), gravity drip and
TVC were measured as described the Fagan et al. [18]. Total

basic nitrogen (TVBN) was measured by the method of Malle
and Tao [21].

Results and discussion

Taurine content of different fish species (Trials 1 and 2)

The taurine content of the samples purchased in super-
markets was in the order plaice > cod > mackerel > farmed
salmon (Table 2) on a fresh weight basis. The values varied
from test date to test date (eight in all; bi-weekly) but the rel-
ative order was always the same. In terms of taurine content,
plaice contained much more than the other three species and
so was more inherently functional.

Data for 14 other species (Trial 2) (spot samples)
(Table 3) indicated a wide range in taurine contents. Al-
bacore tuna and ray wing had much higher contents than
the other species, and some of the deep water species had
virtually no taurine. Wild salmon had a taurine content of
60 mg/100 g fresh weight, which is similar to the value for
farmed salmon found in Trial 1. The variability found in tau-
rine content between species in the current study, and even
within species, may be a feature of genetic factors, habitat,

Table 2 Taurine content (mg/100 g raw wet weight)a in portions of
four fish species purchasedb in a supermarket

Plaice 146
Cod 108
Mackerel 78
Farmed salmon 60

F-test P < 0.001
LSDc 7.78

aValues are means for eight test dates.
bSamples purchased bi-weekly over a 16-week period.
cLeast significant difference.

Table 3 Taurine content (mg/100 g raw wet weight) in portions of
14 fish species (spot samples)

Species Taurine content Species Taurine content

Albacore tuna 176 Whiting 40
Ray wing 149 Greenland halibut 32
Megrim 95 Haddock 28
Cardinal fish 70 Deepwater redfish 27
Wild salmon 60 Black scabbard 17
Blue ling 57 Roundnose

grenadier
7

Siki shark 51 Baird’s smooth 6
F-Test P < 0.001
LSDa 22.36

aLeast significant difference.
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stage of maturity, available foodstock and other factors. The
taurine contents reported from these trials are generally to-
wards the lower end of the ranges reported for fish species
in the literature. For example, Sakaguchi et al. [14] reported
taurine levels of 973 and 26 mg/100 g in dark and white
muscle, respectively, of mackerel (Scomber japonicus) and
corresponding values of 1040 and 11 mg/100 g in yellowtail
(Seriola quinqueradiata). Zhao et al. [11] reported a range
in taurine content from 41 to 851 mg/100 g edible portion in
29 aquatic products. Contents were relatively high in flatfish
and ray, and relatively low in silver pomfret, yellow croaker
and baby croaker. Based on the current study, consumers
eating 150–200 g portions of fish per day would fall short
of the level of taurine supplement (1.5 g/day) given by Fen-
nessy et al. [10] in a clinical trial with smokers. However,
these workers did not test if lower levels of taurine intake
would also be beneficial in alleviating endothelial dysfunc-
tion. Taurine intakes (from seafood and meat) by Chinese
men from different regions in China ranged from 33.5 to
79.7 mg/day [11] while British males averaged 76 mg/day
[22]. Tests were also conducted in the current study on the
taurine content of raw meats (spot samples) for compara-
tive purposes with fish. Taurine contents were in the order
lamb chop (63), raw round steak (53), chicken fillet (51)
and pork loin chop (21 mg/100 g fresh weight) (P < 0.001;
LSD = 5.1).

Effect of storage (2–4 ◦C) on the taurine content of raw
plaice (Trial 3)

This trial was conducted to study if length of storage time
at 4 ◦C influenced the taurine content of the fish. This was
prompted by the differences in taurine content found both
between and within species in Trials 1 and 2. The taurine
content of the plaice was not influenced (P > 0.05) by length
of chill storage or by packing in MAP vs. air and the mean
content of the raw fillets was 217 mg/100 g. This indicated
that taurine is a stable molecule under the conditions of these
tests. This was unexpected as it was anticipated that taurine
would be degraded by enzymic or bacterial action during

storage of the fish. Rhodococcus [23] and Alcaligenes sp.
[24] utilise taurine as a nitrogen source but these are not
common spoilage organisms in fish. Taurine occurs as a
free amino acid in the cell [25] and not as part of a protein
and so is not subject to proteolysis. However, TVBN values
(5.3–44.5 mg/100 g) and TVC values (4.97–8.21 log10cfu/g)
increased steadily over time indicating the generation of
amines and related compounds, and also a significant in-
crease in bacterial content. Moisture content (mean value
84.4%) was constant and was not influenced by atmosphere
or length of storage. Gravity drip values from the chilled
fish were small (1.6–2.9%) and were unlikely to influence
(via leached taurine in the drip) the taurine content of the
plaice.

Taurine enrichment by vacuum tumbling (tuna cubes) or
injection procedures (farmed salmon) (Trial 4)

Vacuum tumbling in a salt solution is a well-known pro-
cess for brining fish fillets [26] and results from the current
study indicate that tumbling in a taurine/phosphate solution
is also a suitable technique for enriching tuna cubes with
taurine. Tuna has a robust texture and retained its integrity
during tumbling. However, this might not be the case for
softer-fleshed fish species. Taurine contents were in the range
710 (vacuum tumble only) to 917 mg/100 g (wet weight)
for vacuum tumbling + chilling (P < 0.001) (Table 4) (tar-
get concentration circa 1%) and the added taurine was well
retained in the cubes from the different process treatments.
The inherent taurine content of the yellowfin tuna was low at
19 mg/100 g. Drip losses from the vacuum tumbled tuna
cubes were small (0 to 5.5%) with the exception of the
sous vide treatment. This was expected as sous vide-treated
fish products often have significant drip loss [17]. Mois-
ture contents of the vacuum tumbled samples were similar
in practical terms (range 69.3–73.4%) but differed statisti-
cally (P < 0.001). The colour of the raw vacuum tumbled
tuna cubes was typical of raw tuna but the Hunter L value
for the sous vide sample was much higher (Table 5) indi-
cating the lighter flesh colour obtained after heat treatment.

Table 4 Taurine content
(mg/100 g wet weight) of
vacuum tumbleda and
processedb tuna cubes

Processb Uncookedc Microwave heatedb

Tumbledb 710 741
Tumbled + frozenb 917 850
Tumbled + chilledb 856 941
Tumbled + freeze-chilledb 751 856
Tumbled + sous vide treatedb 767 714

F-test: (process treatments) P < 0.01 (LSDd = 75.4)
F-test: (uncooked vs. microwaved) NSe (LSDd = 47.6)

a,bSee Materials and methods section for details.
cExcept for sous vide-treated sample.
dLeast significant difference.
eNot significant.
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Table 5 Colour (lightness)
and total viable count (TVC)
(log 10cfu/g) values for vacuum
tumbled and processed tuna
cubes. aSee footnotes in Table 4.

Uncooked Microwave heated
Process Hunter L TVC Hunter L TVC

Tumbled 29 3.93 59 2.13
Tumbled + frozen 29 4.37 59 2.60
Tumbled + chilled 32 6.77 60 4.37
Tumbled + freeze-chilled 32 6.63 58 3.23
Tumbled + sous vide treated 60 3.43 59 2.70

F-test (process treatments) P < 0.001 P < 0.001
LSD 3.6 1.11
F-test (uncooked vs. m.wavd) P < 0.001 P < 0.001
LSD 4.9 0.70

The cubes from the other process treatments attained simi-
lar lightness values following microwave heating (Table 5).
Total viable counts (TVCs) were highest for the vacuum
tumbled + chilled and the vacuum tumbled + freeze-chilled
samples (Table 5). This was expected as the period in chill
storage (2–4 ◦C) was 6 days; this finding agrees with data
from previous studies on TVCs in freeze-chilled fish [18].
There was a positive rank correlation coefficient (r) between
tuna moisture and taurine contents ( + 0.80) and negative
coefficients between taurine content and centrifugal drip
( − 0.60) and taurine content and weight loss on cooking
( − 0.60).

Part 2 of this trial involved injecting a solution of tau-
rine (5%w/v) and sodium tripolyphosphate (STPP) (5%w/v)
into two salmon sides/portions (spot samples) using a multi-
needle brine injector. The target taurine concentration was
1% in the flesh as eaten. The weight gains for fillets after in-
jection were 20.9 and 21.3%, respectively and the calculated
taurine content based on solution uptake was 0.86 (fillet 1)
and 0.88% (fillet 2) (data on a fresh weight basis). These
values were close to the measured values (means for eight
portions/fillet) which were 0.91 (fillet 1) and 0.87% (fillet
2) (Table 6). The measured values also contained the taurine
naturally occurring in the salmon which was circa 0.05%.
There was a wide range in the taurine content of the eight
portions for each fillet (Table 6) with highest contents in the
middle of the fillets and lowest levels towards the head and
tail for side 1, but not for side 2.

Table 6 Taurine content (mg/100 g raw wet weight) of injecteda

salmon sidesb

Side 1 Side 2
Left Right Left Right

Headc 661 606 561 1049
699 1035 416 1169
1175 1463 788 580

Tailc 784 844 1347 1079

aTaurine/phosphate solution (see Materials and methods).
bEach side was cut in eight portions (post-injection) for analysis.
cFrom head to tail.

Sensory tests on vacuum tumbled tuna cubes (Trial 5)

This trial was conducted to see if the inclusion of tau-
rine/STPP in tuna cubes (at the level used in trial 4) had
an adverse effect on product acceptability. Details of the
comparisons are given in Table 1 and embraced not-tumbled
versus vacuum tumbled samples in taurine-phosphate or in
phosphate solutions. None of the paired comparison tests
showed a significant preference. The test procedure used
scoring sheets with 6 cm lines with end-points of unaccept-
able (0) and very acceptable (6). This facilitated both prefer-
ence response and acceptability scores. All the acceptability
scores were above the mid-point of the 6-cm acceptability
scale. This shows that added taurine/STPP did not adversely
affect product acceptability.

Effect of starting material and cooking methods on taurine
uptake/retention (Trial 6)

Using fresh versus thawed tuna cubes for vacuum tumbling
did not influence taurine uptake (657 vs. 680 mg/100 g wet
weight), tuna colour, TVCs, drip loss or cooking loss. Of
the cooking methods, grilling gave the best retention of
added taurine followed by microwave heating and steaming

Table 7 Effect of starting material (fresh vs frozen tuna cubes)a and
cooking method on the taurine content (mg/100 g wet cooked weight)
of vacuum tumbled tuna cubes

Starting materiala Cooking methodb

Microwaving Grilling Steaming

Fresh/tumbledc 680 704 588
Frozen/tumbledc 687 765 588
F-test (starting material) NS
LSDd 75.2
F-test (cooking method) P < 0.05
LSD 92.2

aFresh = not previously frozen; frozen = blast frozen and thawed prior
to tumbling.
bSee details in Materials and methods section.
cVacuum tumbled in taurine/phosphate solution as for Trial 4.
dLeast significant difference.
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Table 8 Effect of starting material (fresh vs frozen tuna cubes)a and
cooking method on weight loss (%) in vacuum tumbled tuna cubes

Starting materiala Cooking methodb

Microwave heating Grilling Steaming

Fresh/tumbledc 6.96 1.36 0.80
Frozen/tumbledc 7.23 1.88 0.44
F-test (starting material) NS
LSDd 2.00
F-test (cooking method) P < 0.001
LSDd 2.45

aFresh = not previously frozen; frozen = blast frozen and thawed prior
to tumbling.
bSee details in Materials and methods section.
cVacuum tumbled in taurine/phosphate solution as for Trial 4.
dLeast significant difference.

(Table 7). This may be due to the high temperature used
in grilling, which formed a coagulated protein skin on the
fish surface thus preventing exudation of taurine-containing
drip. Cooking methods had no statistically significant ef-
fects on product TVCs, colour, drip loss or moisture content
(Table 8).

Conclusions

The taurine content of fish purchased in supermarkets was in
the order plaice > cod > mackerel > farmed salmon. Spot-
sample tests on 14 other fish species showed a wide range
in taurine contents. Vacuum tumbling or injection in/with
a taurine/sodium tripolyphosphate solution were used suc-
cessfully to enrich tuna cubes and salmon sides, respectively
with taurine. The added taurine was well retained in pro-
cessed tuna cubes and did not adversely affect the sensory
acceptability of the samples.

Acknowledgements We thank Thomas Walshe and Brendan Murray
for their assistance in conducting these trials. The European Commis-
sion (Framework Programme 6, Priority 5, Area 5.4.1.1) is gratefully
acknowledged for part-funding these trials as part of the SEAFOODplus
Integrated Project (CT-2004-506359).

References

1. Price Waterhouse Coopers (2001) The way forward for Irish
seafood: strategy for the development of the Irish seafood process-
ing sector. Report prepared by Indecon International Economic
Consultants in association with Price Waterhouse Coopers

2. Kinsella JE (1986) Food Technol 28:89–97
3. Gormley TR (2006) Fish as a functional food. In: Proceed-

ings (abstracts) of the Functional Foods Network Meeting
(FFNet), University of Turku, Finland, S7, p 4, Available at:
www.functionalfoodnet.org

4. McCarty MF (1999) Med Hypotheses 53(4):290–299
5. Azuma J, Sawamura A, Awata N, et al. (1983) Curr Ther Res

34:543–557
6. Hayes KC, Pronczuk A, Addesa AE, Stephan ZF (1989) Am J Clin

Nutr 49:1121–1126
7. Liu XQ, Li YH (2000) Br J Nutr 84(Suppl 2):S199–S203
8. Franconi F, Bennardini F, Mattana A, Miceli M, Ciuti M, Mian M,

Gironi A, Anichini R, Seghieri G (1995) Am J Clin Nutr 61:1115–
1119

9. di Wu Q, Wang JH, Fennessy F, Redmond P, Bouchier-Hayes D
(1999) Am J Physiol 277:1229–1238

10. Fennessy MB, Moneley DS, Wang JH, Kelly CJ, Bouchier-Hayes
DJ (2003) Circulation 107(3):410–415

11. Zhao X, Jia J, Lin Y (1998) Adv Exp Med Biol 442:501–505,
ISSN:0065–2598

12. Itakura T, Tanigawa H, Nishimoto S (1990) Mem Fac Fish.
Kagoshima Univ 39:167–172

13. Kim ES, Kim JS, Moon HK (1999) J Korean Soc Fd Sci Nutr
28(1):16–21

14. Sakaguchi M, Murata M, Kawai (1982) Agric Biol Chem
46(11):2857–2858

15. Umar ZN, Qadri RB (1988) Pak J Sci Ind Res 31(3):194–199
16. Murata Y, Kaneniwa M, Yamashita Y (1998) Bull Natl Res Inst

Fish Sci (Jpn) 11:65–73
17. Fagan JD, Gormley TR (2005) Eur Food Res Tech 220(3–4):299–

304
18. Fagan JD, Gormley TR, Uı́ Mhuircheartaigh M (2003) Lebens-

Wiss u-Technol 36:647–655
19. Bartok T, Szalai G, Lorinez Z, Borcsok G, Sagi F (1994) J Lipid

Chromatogr 17(20):4391–4403
20. Brunton NP, Gormley TR, Butler F, Cummins E, Danaher M (2006)

Lebens-Wiss u-Technol: In press
21. Malle P, Tao SH (1986) J Food Prot 50:756–760
22. Rana SK, Sanders TA (1986) Br J Nutr 56:17–27
23. Denger K, Ruff J, Schleheck D, Cook AM (2004) Microbiology

150:1859–1867
24. Denger K, Laue H, Cook AM (1997) Microbiology 143:1919–

1924
25. Ruessheim CM (2000) Taurine (a compilation), Available at:

http://www.serve.com/BatonRouge/taurine chmr.htm
26. Esaiassen M, Østli J, Elvevoll EO, Joensen S, Pyrtz K, Richardson

R (2004) Food Qual Preference 15(5):421–428

Springer


