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SUITABILITY OF SHELLFISHES FOR PROCESSING

1. Suitability of Baby Clam for Processing

Eung-Ho LEE* - Jac-Hyecung PYEUN* - Soo-Hyeun Kim* and Seung-Yong CIUNG'*

It is matter of {act that processing technology must affects the quality and yield of final product,
and these also depend on the selection of raw material directly or indirectly. So that the estimation
of the preprocessing condition of shellfish is of great importance for distributers and processors.

This study was attempted to establish the basic data for evaluating the processing suitability of
baby clam, which is one of the five important shellfishes for domestic use and export.

The important results are as follows:

1. The ratio of meat volume and meat weight to the holding capacity by shells may be useful
for measuring the condition index of baby clams. ’

2. Baby clams grown in the beds with the composition of a large quantity of gravei were low iﬁ
condition index value than in sand and mud.

3. If the pgreen feed phenomenon was the prime consideration for canned baby clams, the most
suitable harvest season is October. In this period, the digestive tract in body was almost colorless.

4, As a whole, seasonal changes of moisture and fat content in baby clams were reversely
correlated. Protein content increased from April and slightly decreased for a while from July to
August and increased again from September. In March, the content of glycogen was 6.3 to 6.8
percent. From this ﬁeriod to October, glycogen was rapidly decreased. In October, it was only 0.1
to 0.2 percent but increased from November. '

There were little seasonal changes in pH value and crude ash content. The pH value of meat was
6.0 to 6.2 and crude ash content was about 2 percent,

5. By the results of condition index and chemical composition of baby clams, the suitable
harvest season as raw materials for processing was from March to June and from September to
October.

6. The steamed baby clam meat was packed with 2 percent salt solution containing 0. 15 percent
citric acid or 0.5 percent Na, EDTA in a round sanitary tin can coated with C-enamel that is 203.9

“ml by volume and sterilized for 60 minutes at 112°C. The canned product has shown a good result

to reserve the natural characteristics of baby clam through six month storage at room temperature.

*ZEKEE kS AT a5, Dept. of Food Science and Technology, National Fisheries University of
Busan ]
B SRR, Dept. of Food and Nutrition, Geongsang National University, Jinju, Korea
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Table 1. Particle size of mud of baby clam beds

Grit and sand

Sampling Gravel . ; Sand Clay-
station ~ (above dia. 2mm) (g,l?)'s-?): g;fng and (dia. 0.01-0. 05mm) (below dia. 0. 0Llmm)
A 8.02% 77.53% 2.12% 12.33%
B 41,369 44,4025 2.179 12.079%
c 61.399% 31.37% 1.03% 5.219
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Table 2, Monthly changes in chemical composition of baby clam .

Sampling  Sampling

Moisture Protein

o)
m h

Glycogen  Ash  Total sugar Fat
date station %) %) % %) . (% (
A 76.3 11.3 6.8 1.8 6.9 1.3 6.21
73.3.19 { B 75, 2 1.6 6.7 2.1 6.8 1.3 6. 20
c 77.9 10.8 6.3 1.6 6.7 1.2 6.15
A 76. 4 12,8 52 1.8 6.8 1.3 6.21
4.17 { B 75.9 12.6 5.3 2.2 6.6 1.5 6.24
C 76. 0 119 5.8 1.9 6.7 1.4 6. 10
A 7.4 13,0 4.4 1.9 5.5 1.6 6.21
5,19 ] B 75. 4 13.3 5.1 1.8 5.1 1.8 6.22
C 76.4 12.8 5.7 1.9 5.3 1.7 6.10
A 78.7 13.4 4.5 1.4 4.5 1.4 6. 01
6.15 [ B 77.5 13.3 4.0 - 1.9 4.0 1.7 6.0t
L c 77.0 13.2 4.5 18 4.5 1.8 6. 00
A 77.9 12,8 4.4 1.4 4.9 1.2 5. 96
7.15 { B 7.6 12,8 3.0 1.9 3.0 0.9 5.97
. C 79.5 12.5 3.1 1.8 3.2 1.1 5.99
A 79.3 12,7 2.9 1.9 2.9 1.2 6. 08
8.13 \ B 80. 4 12,2 2.1 2.1 2.0 1.4 6.11
C 79.4 12,9 2.6 2,0 3.2 1.4 6. 08
A 80.9 13.1 1.0 2.2 1.0 1.2 6. 21
9,13 { B 83.2 12,7 0.5 2.3 0.5 1.2 6.22
c 81.4 13.3 1.0 2.3 1.0 1.2 6.22
A 81.1 13.5 0.2 2.3 0.2 1.5 6. 21
10.10 ! B 81.8 13.3 T0.1 2.2 0.1 1.5 6. 20
1 C 81,7 13.3 0.1 2.2 0.2 1.5 6. 09
rA 81.7 12.8 0.7 2.6 0.9 0.8 6. 29
11,13 { B 81,7 12.7 0.6 2.7 0.8 0.8 6.30
c 81.3 12.3 0.9 2.8 1.1 0.9 6.31
[ A 81.8 12.1 1.3 2.4 1.7 1.0 6. 20
12.10 i B 82.2 11.4 1.6 2.4 1.7 1.0 6.23
1 c: 81.3 12.0 2.0 2.3 2.2 1.3 6.21
A 79.4 12.5 2.7 2.0 3.3 1.2 6.20
74.1.11 ; B 81.3 11,8 2.5° 2,2 3.2 1.2 6. 21
e 80.0 12,2 2.6 2.3 3.0 12 6. 24
A 79,9 12.2 3.2 2.5 3.9 1.4 6.20
2. 8 { B 79.0 12.5 3.4 2.2 3.1 1.4 6.19
c 79.5 "12.0 3.3.. 1.7 3.8 1.3 6.

.0.1_
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Table 3. Yield of meat of steamed baby clam

Sampling Sampling Total wt. Meat wt.  Shell wt. Drip wt.  Yield of steamed meat

date station €9) ® €:9) (&) to the total wt. (%)
A 1769 320 848 -526 18,1
73.7.21 B 667 105 321 } 05 15.7
c 574 90 278 15.7
A 2978 410 13.8
8,17 B 419 54 } 1755 12.9
c 192 27 14.1
A 124 20 64 14,9
9,17 B 2063 268 1039 } 886 14.0
Cc 479 68 244 14,3
, A 2270 382 1081 3 16.3
10.15 B 1088 188 530 } 1558 17.3
‘ c 1554 266 774 17.2
A 362 44 179 A 13.5
11,20 B 720 - 84 352 } 669 11.7
C 815 1C6 405" 13.0
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Table 4. Evaluation of hoiled canncd babhy clam

. . . . Vacuum Meat  Juice pH Color change
Sar:l_plmg ?atr;nmg '(Ii‘aets;mg Igfmccls degree  wt.  wt. . Mecat color of the inside  DBrine
station  da (cme) () (g) Meat Juice can and flavor

C 73.6,19 73.10.14 307-1 12 G1 148 5.98 565 A:4 297 salt sol.
C-enamel B - contnmmg' .
good 0,159 citric
C ycllowxsh acid
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