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QUALITY CHANGES IN SHUCKED SEA MUSSEL MYTILUS EDULIS

. * ' Hok
Byeong-Ho LEE, Jong-Gap LEE, and Ho-Yeon CHOE

The study was conducted to determine the optimum conditions for keeping quality of shucked
sea mussel, Mytilus edulis, during marketing under commercial handling. As quality factors, water
holding capacity, pH, VBN and TMA content were measured.

Water holding capacity was obviously affected by salt content of the sea mussel meat, Water was
released at the salinity above 2.89 and absorbed below the value. In case of distilled water added
instead salt solution, 23.39% weight was gained. )

Absorbing or releasing water of sea mussel meat was also influenced by temperature showing
either water gain or loss was greater at 5°C than 25°C. Osmotic quilibrium by salt between meat
and liquor was held within 4 hours.

The pH value of fresh sea mussle marked 6.0 which is somewhat lower when compared with that
of other shellfishes, and it gradually decreased to 5.0 during storage. VBN contents of fresh muscle
and shell liquor were 2.11mg% and 1mg9% respectively. The sour odour began to be detectable with
5.0mg% of VBN content. TMA in the sea mussel was not detected.
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Fig. 3. pH varition of shucked sea mussel during the storage.
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Table 1. Moisture and salt levels in sea mussel during storage

Moisture (%)

Salt conc(%) (dry base)

Storage time

(hours) Salt concentration Salt concentration

0% 1% 3% 5% 0% 1% 3% 5%

0 77.5 77.5 77.5 77.5 2.76 2.76 2.76 2.76

0.5 82. 58 77.78 77.37 75.39 2. 81 4. 50 6.73 6. 26

1 ©82.06 79. 87 77.54 74.69 2.79 4.97 6.86  8.30 .

2 80. 95 79. 41 71.62 74.62 2.09 5. 00 6.72 8. 83

4 83.71 81.39 77.23 75.06 2,03 4. 84 6. 94 7.14

8 83.25 81. 28 77.95 74.80 1.91 3.63 6. 26 9.40

12 82. 87 80.73 74.39 73.64 2.10 3.50 5. 54 8.42

25 84. 79 81. 86 76.32 73.30 1. 26 5.18 6.21 8.39
A BE s ol FREY T4 55A9FY B A AFUAE TR 4T 02V F 45% F5
P u &g Aoz B 1049 F-2r-E2 42 3 %o 4 TELE 2.8%2 AY wgel Jdx
& 5% wast A dAstz I FFEL ¥ VBNE QA5 2.11mg% ol Aol 2.78mg% %
% 2.8% AZoth pxo) Wt Yo mdatE A7 or 247 Fol & 3.80mgl 4 &=ts] FAH I
T UFE S AALE ¢HA dont 1% 49544 §39) 9% ¥Pe) 5.0%99 F5E
Ay ddE 5% 4d5ErF &7 4549 B9 = I o] 0%z FAY HYP oJ2x VBN 44
g Aoz 30LolH Ad & BT U=k 7173 3.90 mg%E FFT AR 240 Fo] =Y

NERYT WY HlWL Table 2o 3y &

sk,

Table 2. Changes of VBN content in sea mussel during storage

Salt conc(%) (dry base)

VBN(mg%) (dry base)

Storage time

Chours) Salt concentration Salt concentration
0% 1% 3% 5% 0% 1% 3% %%
0 2.76 2.76 2.76 2.76 2.11 2.11 2,11 211
0.5 ©2.81 4.50 6.73 6. 26 2.78 - 2.27 ©2.78  3.28
1 2.79 4. 97 6. 86 8.30 3.05 3.15 2.82 3.12
2.03 4.84 6. 94 7.14 3.74 4. 06 4.65 4.59
8 1.91 3.63 6,26 9. 40 3.97 4.75 4,47 5.01
12 2.10 3.50 5. 54 8. 42 4.32 4,35 4.29 5.15
25 1.26 5.18 6,21 8.39 4. 66 3.79 4. 78 4. 57
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Table 3. Changes of volatile basie nitrogen in liquor of sea mussel

Salt solution Moisture(%)

Salt concentration(%)

VBN(mg%) (dry base)

(dry base) meat solution
0% ' 83.30 2,10 9.32 L7
1% 80.50 4.92 5.66 1,44
3% 77.25 6. 80 6.75 0,91
5% 74. 60 8. 40 9.74 0.81
7% 71.50 10. 00 12, 80 0.71
9% 70. 00 11. 50 13.92 0.77
control 77.50 6.82 17. 46 1.23

4 hours after shucking

& g 4 ¢l controld]4] 17.46 mg% % 344 ¢
e Fekol BeAd 28 AFUAE 94 &
A 43 A A JYFE e Ao FHE B
E5 A& Aol

TMA 82 ¥ AF5d 24E =HAA g3t A
%9 $437 VBN 5.0 mg%al4 vtz TMAZ 4
A9 g+ A FHAYol o fote 8 A2t

HE ¥ 29
WA AFLAE AT AA LA AR 454
A4 Qv £9 2+ pH VBN, TMA 59 %3}

£ 245ty FYREY AAQ2AE Tihux & 49
& stk

1, 449%% 2.8%% z*-‘?‘-r»*rﬂ 2 o) #e A=
z ol 4e ¥EAA 25 A& Bz FHT
2 3039} 23.3%9 F¥FE Bt

2. F4 2E 259 £xd 42 9FL 242 )
o= 25°C7} 5°CR= govt dx Fg5+ 5°Cad7
28y 2 Aoz ek

3, 429 4FEYYL 447 Aol o Fo] FHo,

4, 4% pHE= 6,002 o1 sRuct Bz 42
o Aa utel F2 Aot 5t 5.0 B2 R
7F sket,

5. AANe VBNE 2.11mg%gn 5 0mg% 38
A JAFE PF

6, AFe VBNZE 1mgd ez

54
A

Sk R

o g Xolst A4t
7, TMA: A€ HA @3+

#

Ha

A.0Q. A.C.(1970): Method of analysis of the
A.0.A.C. 11th ed, 875

Choi, W. H. (1970): Studies on the Variation in
chemical constituents of the sea mussel
Mytilus edulis. Bull. Korean Fish. Soc.
3. 1,38—44. (In Korean)

_Fisheries Research & Developmenl Agency

(1970): Table of marine food composition
in Korea. 24

Hoff J.C., W.J. Back, T.H.Ericksen,
G. T. Vascon celos and M. W. Presnell
(1967): Time temperature effects on the
bacteriological quality of stored shell fish.
1. changes in live shell fish.]J. Food Sci.,
33(1), 121

Lee,].G. and W.K. Choe((1974): Studies on
the variation of microflora during the ferm-
entation of anchovy, Engraulis japonica. Bull
Korean Fish. Soc. , 7(3), 111—112. (In Korean)

Shewan, J. M. (1969): The comway method.
F. A. O. Fisheries Report, No. 81,4142,

— 212 —



