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Lipid Oxidation in Dried Shellfish during the Storage
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In this study, oxidative deterioration of dried sea mussel and baby clam stored at 4+ 2C and 25+ 2C were
investigated. Acid value of samples were higher at 25C than those at 4C throughout the storage period. And it was
higher in dried baby clam than in sea mussel regardless of storage temperatures. Peroxide value of dried sea mussel
and baby clam stored at 25C tended to decrease after 30 and 60 days, respectively. Thiobarbituric acid and carbonyl
value of samples stored at 4C were higher than those stored at 25C throughout the storage period. In case of sea
mussel, however they were lower stored at 4C than at 25C in 30 days. Amino nitrogen increased until 60 days and
then decreased in all samples. Fluorescence intensity associated with interaction between carbonyl compound and amino
compound was increased with storage temperature and time but it decreased slowly after 60 days.
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Table 1. Chemical composition of dried sea mussel
and baby clam

Composition(%)  Sea mussel Baby clam
Moisture 11.6 12.7
Crude lipid 8.7 9.5
Crude protein 714 70.1
Crude ash 6.6 6.7
Reducing sugar 12 1.0
Water activity 0.59 0.61
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—=—;Sea mussel stored at 4£2C  —o—;Sea mussel stored at 25+2T
—a—;Baby clam stored at 4£2C  —a—;Baby clam stored at 25+2T

Fig. 1. Changes in acid value during the storag_e of
dried sea mussel and baby clam at 4 ¥ 2C
and 25 £ 2C.
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Fig. 2. Changes in peroxide value during the storage
of dried sea mussel and baby clam at 4 £ 2C
and 25 2C. Symbols in this figure are the
same as in Fig. 1.
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Fig. 3. Changes in thiobarbituric acid during the sto-

rage_of dried sea mussel and baby clam at 4
T2C and 25%2C. Symbols in this
figure are the same as in Fig. 1.
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Fig. 4. Changes in carbonyl value during the storage

of dried sea mussel and baby clam at 4 + 2C
and 25 + 2C. Symbols in this figure are the
same as in Fig. 1.
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Fig. 5. Changes in amino nitrogen during the storage

of dried sea mussel and baby clam at 4+2C
and 25+ 2C, Symbols in this figure are the
same as in Fig. 1.
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Fig. 6. Changes in fluorescence intensity during the
storage of dried sea mussel and baby clam at
4+ 2C and 251 2C, Symbols in this figure
are the same as in Fig. 1
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