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Abstract

The taste compounds including glycogen, nucleotides and their related compounds and free amino

acid content of Raw, Boiled and Sun-dried and Boided and 1lot—air dried surf clam(Mactra veneriformis)
were investigated. Crude protein and crude lipid content changed little after processing, but ash content
of processed surf clam was increased 21.5%. Glycogen content was increased 6.7% in a processed surf
clam. In nucleotides and their related compounds there are much ATP, ADP, IMP and 1l ypoxannthine in
raw material, ATP, ADP, IMP content was decreased and Hypo xannthine disappeared after processing,
In the raw extract, glycine, alanine, arginine were abundant, holding 85% of total free amino acid

contents. After processing, generally 60% of raw material free amino acids content were existed.
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Table 1. Proximate composition of surf clam
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Treatment Moisture Ash* Crude (?rotein‘ Crude fat*
%) %) %) (%)
Raw 85.51 14.36 60.34 2.28
Boiled 72.26 16.71 56.03 2.49
Boiled ancll Sun-dried 13.81 17.42 58.90 2.10
Boiled and Hot-air dried 11.61 18.22 58.34 2.04
* Dry weight basis Table 3. Contents of nucleotides and their related
compounds in surf clam (u mole/g)
Treat ment Raw Boéled Bé(illﬁi
: and Sun and Hot-air
Table 2. Content of glycogen in surf clam dried dried
Treatment ((ngglogggiS) ATP 0.8461 0.1676 0.0316
° ADP 0.7259 0.3902 0.4851
Raw 4.45 AMP — — -
Boiled 459 IMP 0.3891 0.1228 0.1286
Boiled and Sun-dried 4.64 Hypoxanth- 0.6054 - 0.0188
ine
Boiled and Hot-air dried 5.02 Inosine — _ 0.1018
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Table 4. Content of free amino acid in surf clam

(dry basis, %)
Amino acid Raw Boiled
and Sun Hot-
. dried air dried
Lysine 0.05 0.02 0.02
Histidine 0.01 — —
Arginine 0.17 0.11 0.12
Aspartic acid 0.01 0.01 0.01
Threonine . 0.02 0.01 0.01
Serine 0.01 0.01 0.01
Glutamic 0.03 0.03 0.04
acid
Proline 0.01 — -
Glysine 0.39 0.26 0.28
Alanine 0.63 0.29 0.29
Valine 0.01 — -
Methionine 0.01 — -
Isoleucine 0.01 0.01 0.01
Leucine 0.03 0.01 0.01
Tyrosine 0.01 — -
Phenvl- 0.01 — -
alanine
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