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Changes in Proximate Compositions of the Oysters ( Crassostrea gigas)
Cultured with Korean and Japanese Spats
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Changes in proximate composition and meat weight of oysters cultured in shallow-water at Bukman bay of Tongyeong in Korea with
Korean and Japanese spats were investigated. Protein content (dry basis) was rich in August and September, accounting for 70~72%
in the oyster (Korean oyster) cultured with Korean spat and 75~76% in the oyster (Japanese oyster) cultured with Japanese spat.
On the contrary to protein content, carbohydrate contents (dry basis) in the both oysters were poor in the both months. There was
a negative correlation (r=—0.94, p<0.001) between protein and carbohydrate content during growing of the both spats. Total lipid
(TL) content was the poorest in August, which is known as spawning season, accounting for 1.4~1.5% in the both oysters. In
addition, the Korean oyster also showed the lowest level of TL content in October. Meat weights of the Korean and Japanese oysters
were 4.2~4.8 g/specimen and 7.5~8.3 g/specimen, respectively, in the harvest season from November to December. Meat weight
increased exponentially with TL content, y=0.2081¢"**** (r=0.8856, p<0.001). These nutritional components per specimen were
contained about two times more in the Japanese oyster than in the Korean one in the harvest period.
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Tocopherol (Toc) F&A 9 £ &% Bligh and Dyer (1959)
Hell oJ3te] 328 TLE ol &3t ch 8 ZF9 TLS hexane2 2
AH43tx, 1 A FE Lichrosorb Si 60 (4.0X250 mm, 5 pm, E.
Merck, Darmstadt, Germany) Z3-& %3 HPLC (Model 910,
Young-in Chemical Co. Ltd., Seoul, Korea)ol %]}, hexane-
tetrahydrofurane (95:5, v/v; %%, Iml/min) EFE2 £3}y
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™ (Matsuo and Tahara, 1977), £4 Z23& 2% 100g9 mgo 2
ksl YeEpl

A 9 o
Table 1 Z 2¢] =4 @ B A2 Fd9 444 5 ¢
HAR 245 £33 281 oToc %o 949 WS 47 ¢
et dut R & 2 S AT g2 JEEL
J1E 24¢ 4x2 BASYY =54 22 FH9
o Adxd Austo 1074E7 GB@AD T 3 AT 629
808% 24 A FAHY F AARS Bgh 2 7998 F
7bet7] N Fate gURH 1874 o $3%2AM A9 9F%
e Jehd F oA #4ste 799 £32 £A39Y. dEd
F2 299 ASolx FEGF] 7497 1299 & 0% EA A
woto} Uzl 717k o 83% W& s2ate] 299 fAMSH
AEE Jedch @A e 334 2 JEA T BT
A &B7FoZE 6495 H YA & 11zUYIZ Y7L AY

Table 1. Monthly variation in proximate composition, meat weight and a-tocopherol content of Korean oyster (g/100 g sample)
Month (Jun 1995 - Jan 1996)

Component
Jun Jul Aug Sep Oct Nov Dec Jan
Meat weight" 061 £065 182+181 260+202 334+126 278+177 418+214 4801209 NC?
Moisture 8081029 8161075 834012 831+080 832+015 8352006 816+023 8181025
Protein 114£015  100+035 1192021 118%046 1111029 102£012 112044 977028
(594078 (543+£190) (71.7£127) (698272 (661+173) (618073 (609+239) (537+1354)
Lipid 0524001 184+017 152%008 1702010 1552005 187+£005 193£003 205021
(271+005) (100+092) (9.16+048) (1012059 (923+030) (1132030) (105+016) (113 £ 115
Ash 153+000 1324001 110+006 142+002 1411000 1361009 141£005 188£003
(797+000) (7.17£005) (663 +036) (840%012) (839+000) (8241055 (7.66+027) (103+0.16)
Carbohydrate 5701011  530+032 210+012 200+035 270£012 3104008 390+021 550+019
(297+057) (288+174) (127072 (118%207) (161071 (188+048) (212 1.14) (302+1.04)
Sterol (mg/100 g sample) 406 937 90.7 128 122 146 136 134
o-Tocopherol (mg/100g sample) tr* ir tr tr ir tr 0.20 tr

'Meat weight is presented as g/specimen.
INC, not checked.
*Figure in parentheses shows the value calculated in dry basis.

%r, trace.

Table 2. Monthly variation in proximate composition, meat weight and a-tocopherol content of Japanese oyster (g/100 g sample)
Month (Jun 1995 - Jan 1996)

Component
Jun Jul Aug Sep Oct Nov Dec Jan
. Meat weight' 033£019 1621060 230+121" 264125 422+149 836300 753+309 NC?
Moisture 839+031 807+044 840+046 845+023 8211044 827£015 8021020 834031
Protein 100£025 101+051 1212067 116035 110+012 978£020 110£020 904+020
(621 £155)° (523+264) (756%419) (748 +226) (615+067) (565+1.16) (556%101) (545 1.20)
Lipid 045000 192+010 144+014 1581006 184+000 202011 196+003 2011001
(2801 000) (995052 (900+088) (1024039 (103000) (117£064) (990%015) (121 006)
Ash 1254000 2173022 1244002 131014 139£000 1111006 143001 1932008
(776 £000) (112+114) (775+013) (8452090) (7.7 £000) (642 £ 035 (722%005) (11.6+048)
Carbohydrate 440+ 014 500032 120+032 100+019 370+014 440%013 540+011 460015
(273+087) (259+166) (750 +200) (645%123) (207+078) (2541075 (273£056) (27.7%090)
Sterol (mg/100 g sample) 979 9.5 96.7 123 125 134 106 145
a-Tocopherol (mg/100g sample) _tr* tr tr ir 020 tr 0.30 tr

‘Meat weight is presented as g/specimen.
INC, not checked.
*Figure in parentheses shows the value calculated in dry basis.

%r, trace.
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Fig. 1. Monthly variation in proximate composition (dry basis)
of the oysters cultured with Korean (A) and Japanese
(B) spats.
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Fig. 2. Correlation between moisture and carbohydrate content
of the oysters cultured with Korean (A) and Japanese
(B) spats.
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of the oysters cultured with Korean (A) and Japanese
(B) spats.
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