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Fig. 2 Taste test scores and grade scale at different depuration time and flow velocity at 14 'C
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Tab. 2 The shortest depuration time required for taste test scores and grade scale under different temperatures and
flow velocities (Unit: h)
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A FH N =90% 8 — — — 8
FURGM A3 5y =9 4 8 12 — —
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FURGMR 5 5y =9 43 — 4 12 12 —
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Fig. 3 Taste test scores and grade scale at different depuration time and flow velocity at 18 'C
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Fig. 4 Taste test scores and grade scale at different depuration time and flow velocity at 22 ‘C
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Fig. 5 Taste test scores and grade scale at different depuration time and flow velocity at 26 C
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Tab. 3 D90 particle size of clam (Mactra Chinensis) under different temperatures, flow velocities, and depuration time

(Unit: pm)
R/ C /(L0 4h 8h 12h 16h 20 h
20 134.3 159.1 181 153.7 407.8*
40 60.87 288.4 262 105.4 355.9%
14 80 101.4 95.27 — 140 989.70*
160 164.9 126.6 111.7 932.80* 292.4
320 91.13 99.59 216.9 140.7 951.80*
20 980.40* 383.9% 98.72 117.1 —
40 93.74 — 98.16 69.93 2438
18 80 144.5 — 212.3 143.5 331.7
160 — 464.50* 144.9 96.4 279.7
320 169.5 243.9 93.62 — 283.4
20 — 110.5 515.40% 68.71 —
40 146 46.6 183.4 218.1 —
22 80 929%* — 114.5 188.4 585%
160 118.9 — 151.1 134.3 246.7
320 283.6 149.8 160.2 97.66 —
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160 134.7 251.1 65.21 113.3 109.8
320 129 357.7% 66.32 39.56 72.86
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Study of the evaluation method and suitable flow velocity and
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for sand depuration
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Abstract: In this study, under laboratory conditions, quantitative taste tests and anatomical sampling were used as
evaluation methods to explore the effects of different temperatures and flow velocities on the sand depuration of
Chinese clam (Mactra chinensis). The feasibility of the two evaluation methods was compared and analyzed. Four
temperature gradients (i.e., 14 °C, 18 C, 22 'C, and 26 C) and five flow velocity gradients (i.e., 20, 40, 80, 160,
and 320 L/h) were utilized in this experiment. Results showed that flow velocity and temperature have different
effects on sand depuration. At 14 ‘C and 18 ‘C, the flow velocity had no significant effect on sand depuration
(P>0.05). At 22°C and 26 ‘C, the flow velocity had a significant effect on sand depuration (P<0.05). At 14 C, the
depuration effect of each flow velocity was not ideal. At 18 °C, 22 ‘C, and 26 C, the flow velocity of 40 L/h had a
good depuration effect after 4-8 h. The comparison of the two evaluation methods showed that the quantitative taste
tests described the sand depuration effect more accurately and can be used as an evaluation method for the sand
depuration effect of shellfish. Size analysis of particles obtained through anatomical sampling is susceptible to in-
terference from non-sand particles and cannot accurately reflect the size and content of sand in shellfish. Without

further optimization of this method, it is unsuitable as an evaluation method for the sand depuration effect.
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