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1. Comparison of Carotenoid Pigments from Muscle of Mussel and Blue mussel

Carotenoid pigments from muscle of mussel, Mytilus coruscus, and blue mussel, Mytilus edulis,
were separated by thir layer and column chromatography. The isolated carotenoids were
identified by comparative test with reference carotenoids, reduction with sodium borohydride,
isomerization with iodine and absorption spectrophotometry. The carotenoid contents in the
muscle of mussel were 0.4mg% in male and 2.7mg% in female, and the carotencids were
composed of 23.4%, 33.4% mytiloxanthin, 26.3%, 22.5% 3,4,3'-trihydroxy-7', 8'-didehydro-5-
carotene, 24.8%, 22.8% pectenoxanthin, 14.0% , 3.9% pectenolone and 5.1%, 6.1% diatoxanthin in
male and female, respectively. While, the carotenoid contents in the muscle of blue mussel were
1.1lmg% in male and 3.2mg% in female, and the carctenocids were composed of 33.8%, 35.6%
mytiloxanthin, 28.4% , 44.7% pectenoxanthin, 18.1% , 5.0% diatoxanthin, 9.7%, 8.7% pectenclone
and 5.5%, 3.1% 3,4,3'-trihydroxy-7, 8'-didehydre-72-carotene in male and female, respectively.
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Fig. 1. Preparative thin layer chromatogram of
carotencids in the muscle of mussel and biue
mussel.
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Table 1. Absorption maxima of the isolated carotenoids from the muscle of mussel and blue mussel

Absorption maxima (hm)
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2 459 479 471 462 pectenolone
3-1 450 478 459 487 459 487 449 475  diatoxanthin
3.2 4560 478 461 450 463 482.5 452 480.5 pectenoxanthin
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didehydro- B -carotene
8 448.5 - - — unidentified carotenoid
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Table 2. Amount and percentage composition of individual carotenoids in the muscle of mussel and blue

mussel (%6 in total carotenoid)
Mussel Biue mussel
Total carotencids Maie Female - Male Female
(in 100g of muscle) .
0.4mg 2.7mg 1l.lmg 3.2mg

Pectenolone _ 14.0 99 . 9.7 8.1
Diatoxanthin 5.1 6.1 _ 18.1 5.0
Pectenoxanthin ‘ ’ 24.8 228 - 284 44.7
Mytiloxanthin 23.4 33.4 33.8 356
'3, 4, 3-tribydroxy-7', 8- o _
didehydre-3-carotene 2.3 25 5.3 3.1
Unidentified carotenoid 6.4 5.3 ' 44 2.9
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