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1.2.1 —REFHS

7K 43 K38 GBS00. 93 — 85 B fh 7K 40 MUl 8 3 &€ ;
HEQAIKRERAENE; HIBHAHR KHEEN
E; RERAERELEAEERE; Ko KB\
GB5009. 4 — 85 & & H K 72 W € T2 5E
1.2.2 EARIAER

B &AM 5 mol/L NaOH Kf#J5, il I 78 & System
630 EEMR A TIRIE, HR 17THIAERANFEL 6
mol/L HCl 7K#& 5, F F L 2 .

1.2.3 JERiRR
KESAHEEDE, AR GC-AME.
1.2.4 HEIFER
Hil 4% 80% ZB¥EHREUK, H D17 & System 630 & &
BR 4l %2
1.2.5 THEERBBTE
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1.2.6 HHEFE |
641 66 B B M S BOR A i 1 2
- 1.2.7 EAEEFRMEHIEMN
* H 1973 £ FAO/WHO #EFEME R FRR, itH
HREE RN RAEQRREREB LR HTES
RERB="HREOREERSTE (ne/g, T
E)y/ HBREEFEAFREERS B (ng/g, TH) X100

2 #R54#

2.1 —ME K RH 64 R
REBEHAN—BERANSTMELER(FE DR

BE . BRK 40, U ERSER R, HIE & B EK.

SO ERBRARD 12 RIS T Bl AhaE R Scds PR

B, HMEHSEMNXR TSRS, LHEH S  BI5

i BRM; Ko 8 BRTHREKEIME, &TF
3 2 Mg LA 85

X2 FRBEHARERSE

®1 FRBEHANEREETIERS (%)
Tab.1 The main nutritional composition of meat of Te-
gillarca granosa in Yueqing Bay( % )
=T Ko HEBR HEN K2 BB
JRHHEEN 79.24 14.70 0.89 2.44 2.73

Ve R T & 0 70.84 4.28 11.74 13.14

2.2 &9 & ABRE A AR

- KEBRMAZEORIERSMFE, BRE
E, THEESKRIGFIENAERAMRLEARSER
&, 3l FER 93.83 me/g f1 68.72 me/g. BT 4
MEHRIASHEKEXHIAER . HER ., HER .«
FMRTEUAYUE, 255 TEH 44.98 mg/g. 33.23
mg/g.29.99 mg/g Ml 13.00 mg/g (£ 2), LI I 6 FFEE
MEEARREEMN 46.71%, EHERET RES R
B ARG EE XL,

Tab.2 The amino acids contents of meat of Tegillarca granosa in Yueqing Bay

RERR s i TER dEHRE AR e qdTER HEARE
2% (mg/g) (mg/g) % ¥ (mg/g) (mg/g)
REAERE Asp 68.72 126.72 EEARR Met 20.11 37.08
HhER Thr 27.24 50.23 RREER Ile 31.48 58.05
YFB  Ser 13.00 23.97 REAR Leu 51.60 95.15
HEB Glu 93.83 170.02 B & B Tyr 23.36 43.08
il Pro 129.99 55.30 AHER Phe 25.74 47 . 46
HEM® Gly 33.23 61.28 HEA B His 12.87 23.73
HEAR Ala 44 .98 82.94 AR Lys 45.85 84.55
& B Cys 4.52 8.34 HER - Arg 45.85 84.55
MER Val 32.98 60. 82 o F i Trp 4.63 8.54

HRIE FAD/ WHO1973 FEHFEHI ARV FEEER
B, TR SEERESS (B 1), HbHEam

FIBS R ER + iﬁfeﬁ%ﬁ%%%ﬁ 53518 153.73 4+
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RER
A1 SREERESAEERIFD

The amino acids level of meat of Tegillarca granosa in Yueqing Bay

150.9 77 ; B A EREB 0 BRIK, N 85.4 47, W R KRB
TSR N —r R R EER, HAEEZERBOHE
120 43+ VA | |

Tyr+Phe
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2.3  BBA7BS 49 48 Bk

EREE R IS AR (F 3), UFHE
MR ESE5S, 0 SR 73.39%, BB

%3 SFAERHAEDEAR

BRRE R 2.76 45, LB EEREERIMEN

TRIIGEER (Cws, EPA) HI "+ ZBRAHEER (Caoe
DHA) —Fh & R FAE AT RR L S RSB AR RY 31.62%, H
L ERERBED 353N D1 4145 . S0 "2 R

Tab.3 The fatty acid contents of meat of Tegillarca granosa in Yueqing Bay

R F0 A b R HHEB(Cis:0) Wﬁ.%ﬁ(cwu) PRI R (Cig.0) W ASER (Cis:0) =21

o SIS E (%) 0.15 3.38 12.82 10.26 26.61

N4 R B R T ORIERR (Cig:1) FREEHER(Cie:q) YRR (Cis:1) TR ER(Cyo:q) St

i BREMRE (%) 0.36 3.86 4.35 9.36 17.93

2 A AE B B EPA DHA HRZ A MR &1t
= BB E (%) 24.97 6.65 23.84

2.4 A MEAAFRBEEGLE

& 48100 g RIBEEB R A TES oA E
TEREE, HYSESEREE, M 348.83 mg; {HEHIK
Z, N 252.50 mg, TUKF4YE (271 mg), B TS K2
KDL (82.3mg) MAGTRMGI (217.5mg) ; BLEBUEK
m, N 43.59 mg, TR TH MG 11 (50.06 mg), LK

BEE DL (7.46 me) AU (38. 8 me) BB : B LRI

R4 FREEHATPENZEZRNATRESR

55.46

BENEE, N 10.45 mg, UK THEUE(552 mg), L5
KEEHN(2.91 mg) MF RGN (7.52me) FE ;S
BERN55mg, HBKEEKIN (0.34mg). FHRIFN
(4.12mg) HHF (2. 33 mg) FE S ER 5. 24 mg, X
KFHI5(89. 1 mg), LS EREZK I (0. 106 mg) 1 35 3
MG 01(3.78 mg)E . A I, RIEBRHMASHEZRA
ELJTILUFEMHE TR, AA RN EFNE.

Tab.4 The inorganic salt and trace celement contents of meat of Tegillarca granosa in Yueqing Bay

TCR A Ca Mg Fe Zn Mn Cu Cd
100 g T2 & H (mg) 252.50 348.83 43.59 10.45  5.55 5.24 1.44
TR AR Na K Ni Co Cr Sr
100 g THF &5 E (mg) 0.21 0.14 0.52 0.11 0.36 0.20
REBRE A EERSROBRET (S, U 3 &

A% ﬁﬁﬁg 3 ﬁ&m VB2 Ittf"l‘, ijﬁﬁ'ﬁ VasVE.\ Veio
x5 FRERHAKERSE

Tab.S The vitamins contents of meat of Tegillarca gra-
nosa in Yueqing Bay
Z Vo Vg Vg Vg Vg
1 g TEPFESE(mg) 0.81 0.70 0.96 11.40 55.02

2.5 % R B A4
RESRITANEESEERARLFE e, HIE

BERAH RS XM RLEAR AR LER.

HER. NERSEHRE, SHHEERLEEWN

68.7%, SEHBRAEMAL, FIHERIE REBIE
i B R R AT BRAY SR AE
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FEBRHERAAMNNESRESRESE, 5 TEW
67.75%, T HEFMEWBE, FAEBITFMH 85.4
. EEHREAERAN P, EMERAHKRE5ZH
K 6 MMEHKREERSIBERAYE, SEERLE
Y 46. 71% FERR T BR A+, R AR E W E R Hr{EFM
ZHMEMAMEMETRS’EMAYE, &35 B
BMEEM 73.39%, LHEAFAHREERMEMRE
N TR LIEBR (Cos, EPA) I+ R AER
(Czs DHA) —“FEANEMIBIRE Y SIS S B
B 31.62%, Hooh, EREBRM A PLEEF ZFFARE
LR TR BT EMAELE R AR, KBS
i ANMIEBEFMERSRE™ K, MEHERAL
BRI RRREMN,
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¥e6 FMERHABHAEZRSE
Tab.6 The free amino acid composition of meat of Tegillarca granosa in Yueqing Bay

et

FEBR g i TER G EARE FEMR e G TEER 2 SEHEE
W (mg/g) (mg/g) | &% (mg/g) (mg/g)
gl Asp 2.07 1.12 R Met 0.62 1.14
HER Thr 1.60 0.87 REER Ile 0.75 1.38
i N Ser 1.84 1.00 REMR Leu 1.50 2.87
HER Glu 8. 30- 4.50 o g Tyr 0.75 1.38
FER Arg 3.00 5.53 EHEAR Phe 0.75 1.38
HER Gly 2.99 1.62 HEM His 0.50 0.92
HER Ala 15.67 8.50 AR Lys 1.75 3.23
N Val 1.38 0.75 kN Trp 1.50 2.77

AR AR e it

£HTR - - [2] AGR, A, GRS TRBERI AR,

W B PR 1)]. BRI PR R, 2000, 19(1) - 42— 46.
&=, % = J
[1] ERE, %Q:ﬁ%, ﬁmm% 240 SRR =€ 1355 N4 3] R KER, SR . WM KERE SR
Hir &/ EBAB[I]. K=, 2000, 24(1): 180

T [1]. S M¥EEE, 19(1): 81— 84.
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Analysis and evaluation of nutritive composition of clam, Te-
gillarca granosa(Linnaeus) in Yueqing Bay

WU Hong — xi', CHAI Xue — liang®!, LI Yuan — zhong®
(1. Zhejiang Mariculture Research Institute, Wenzhou, 325005, China; 2. Qingdao Ocean and Fisheries Bureau, Qing-
dao, 266071, China)
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Abstract: The nutritional compositions of meat of clam, Tegillarca granosa in Yueqing Bay were analyzed. The
content of crude protein was 67. 75% (DW) ; The protein nutrient value was high and the scare of amino acids was 84, the
only limiting amino acid was Trp. The tasty amino acids such as Glu, Asp, Ala, Gly, Pro and Ser was rich in the edible
protein, accounting for 46.7% of all amino acids. Polyunsaturated fatty acid Cao s(EPA) and Cz s(DHA) were rather rich
with the content accounting for 31.62% of all fatty acids. Other nutrients such as Vitamin, mineral and microelements were

quite rich.
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