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Processing of Corbicula elatior Beverage
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Abstract

Marsh calm(Corbicula elatior) with a short-term storage in raw and a law-rate of utilization has been increasing the
needs to develop new marsh calm processing products for a temporary mass treatment and long-term distribution.
Therefore the processing conditions of marsh calm beverage using proteolytic enzyme hydrolysis were investigated. A
partial hydrolysis at 60°C for 1 hour after adding 3% Alcalase was more effective than a hot water extraction to
develop taste compounds from the marsh calm. The result of ommission test showed that nucleotides and their related
compounds were contributed in the taste of the marsh calm hydrolysates rather than free amino acids. The taste of the
hydrolysates was produced by association with these compounds rather than only one compound as the hydrolysates
taste differently for the control when one of these compounds was omitted. The hydrolysates were fractionated to
molecular weight below 500 dalton to eliminate bitter taste and to improve it flavor from the hydrolysates. 0.05% bay
leaf was more effective to improve the odor than other herbs.
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Table 1. Changes in total-N, amino-N and nucleotide
contents of Corbicula elatior broth treated with the
(mg/100me)

Total-N  Amino-N Nucleotide

different extraction conditions

Extractive conditions

Boiled(100C, 1.5hr)

Whole meat 52.8 217 294

Chopped meat 76.1 293 40.6
Hydrolysis at 60°C

1 hr 352.4 317.6 75.9

3 hr 386.7 354.2 818
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Table 2. Sensory evaluation of Corbicula elatior broth treated
with the different extraction conditions

Extractive conditions Taste Flavor
Boiled(1007C, 1.5hr)

Whole meat 5.3Y 6.8

Chopped meat 6.3 6.7
Hydrolysis at 60T

1 hr 6.9 6.5

3 hr 4.2 3.4

V. 1~7 scale : 7, very acceptable ; 1, very unacceptable.
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Table 3. Taste and color evaluation of Corbicula elatior

hydrolysate by omission test

Sample” Taste Color

Control 6.9” 6.5
A 5.0 6.2
B 3.2 6.1
C 13 6.0

"Control : Hydrolysate of whole samples.
A : The hydrolysate eliminated free amino acide.
B: The hydrolysate eliminated nucleotides.

C: The hydrolysate eliminated free amino acids and nucleotides.

4 1~7 scale : 7, very acceptable ; 1, very unacceptable.
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Table 4. Content of amino-nitrogen and sensory evalu-
ation in Corbicula elatior hydrolysate removed

rucleotides
i . Taste evaluation”
Filtrate  Amino-N (ng%) -
Taste Color
Control 317.6 41 53
<1007 753.4 0.0 6.6
<500 296.9 2.3 6.3
<1,000 301.1 4.6 6.0

Fqulvalent concentration of glucose added, %.
Range of molecular weight, dalton.

Vol. 11. No. 2 (2001. 4) / 141



73

0‘\'|

A
o

=2

ERS

Table 5. Sensory scores for flavor improvement of Corbicula elatior hydrosate
Rosemary Clove _éaylcaf o Onion
Control i
0.05% 0.07% 010% 010% 030% 050% 0.05% 0.07% 0.10% 1.00% 3.00% 5.00%
Appearance 6.4 47 45 40 54 51 48 65 64 62 66 64 64
Taste 6.7 66 63 58 62 57 43 67 66 61 52 48 40
Flavor 5.1 55 43 39 46 43 40 68 67 55 50 48 47
Overall acceptance 6.0 56 50 47 52 48 42 67 64 61 56 5.0 43
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