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Abstract

This study was camied out to investigate the nutritive components of apple snail, Cipangopaludina chinensis malleata,
with different parts such as shell, viscera and muscle. The average contents of moisture, crude fat, crude protein,
carbohydrate and ash in the muscle of apple snail were 74.8+1.2%, 0.6+0.0% 12.7+1.0%, 7.9+1.0% and 4.2+0.6%,
respectively. The shell of apple snail contained above 97% ash. Amino acid analysis showed that the major amino
acids of muscle were in order of arginine (31.7%), alanine (21.2%) and glutamic acid (7.1%) among total 17 amino
acids, while those of viscera were tyrosine (24.5%) and alanine (12.4%) and arginine (11.4%). On the other hand,
the major minerals of muscle were P (8.12 mg%), Ca (42.27 mg% and Mg (4.04 mg%) while those of shell
were Ca (54.66 mg%), P (3.9 mg%), and Na (2.33 mg%. The saturated fatty acid in different parts of apple snail
was shown to be 1.6% in muscle, 5.3% in viscera, and 4.2% shell. These results imply that apple snail can be
used as a good nutritional source with high protein and low fat content.
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Table 1. Proximate composition of apple snail with different part
(unit : %)

Crude
protein

12709 0600 42106  7.8:10

Sample Moisture Crude fat Crude ash  NFE”

Muscle 74.8+2.0°

Muscle powder  0.5:1.1 502412 2300  18.1:02  28.9:08
Viscera 045:05  395+L5 47100  333:03 21.8+13
Shell 02:05  LI#01 0101  97.2+0.1 0
"Mean+SD.(n=3).

itrogen free extracts.
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™, Fe, K, Mn, Zn& 7% AUt YAREE A Ca
48.05 mg%= 7} Weka, T2 2 P 46.88 mg%, Fe 2.58
mg%, Zn 1.80 mg%, Mg 1.26 mg%, Mn, K, Na o]t}
AR P 78.12 mg%2 71 B9k, ThS-0 2 Ca 4227
mg%, Mg 404 mg%, K 1.10 mg%, Na, Fe, Zn, Mn ¢0.3
Uebst sz, Ui, AR 2% Cag dheko] 71 wol
UEHSITE dWtA 02 o Follt= Cax} PO Feko] W,
U2AFole Cadl FaFo] B wka Po| o] A&,
FH o= ok v 5 Aol Cadl e ozt
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Table 2. Contents of minerals of apple snail with different part.
(unit : mg%)
Man  Zn

Raw sample P K Ca Mg N R

Pakak 391 008 5466 017 233 030 002 002
Viscera 4688 037 4805 126 026 258 048 180
Muscle 7812 110 4227 404 074 040 001 010

751

i
1

20| 291 Rejotojiite] HIEEA

o] F-94¥ o flotmlicat 248 Table 3] 1je}
Ak szl A Frefobm] it © 97.8 mg/100 g
%13l ©] 3 tyrosineo] 19.2 mg/100 g2 & -F-olofn] =4t
A% 71 Bekom, th2-© 7 alanine, leucine, arginine
0|9l 2™, aspartic acid®} methionine] k&~ HE&HA]
etk gk ko] B ofnwAte) F £ ofr| il
Tt k] = tyrosine©] 19.6, alanine, leucine, arginine®
o)% 4% ofslicilo] % frejolmliite] 92%8 A5
ot} Ao A= tyrosineo] 26.6 mg/100 g= A o) Ztol| ] <}
2ol 718 wol gyl U%lal, thEo] proline, alanine,
arginine <=0] ¢} 2.1, cysteine¥} methionine®] 3L A&
HA] FStrh Egh ko] B opn|idke] F fE] op|n
Abol] T & dekn) = tyrosineo| 24.5, proline 18.5, alanine
124, arginine 114% % ©]E 4% olu|-Alo] & Ga]olm|y-
2] 668%% 73150 AA)e] 9= Arginineo] 3464
mg%=A 74 Bol =] I, tho| alanine 231.8,
glutamic acid 78.2, threonine 62.8 mg%, <=°|%1°o.™,
cyseines] FeFe AESA BT T FFo| BL ol
Akl F e ofm| bl thgh 3] arginineo] 31.7,
alanine 21.2, glutamic acid 7.1, threonine 5.7% % ©]& 4%
ofr] iz qbo] F fEjofr|iite] 65.7%F AR ST 5
o] 7T} T2 AR op| At 2448 7R 9o

f

o
oft

lor

=N
[¢]

4 o =
Q

Table 3. Free amino acid of compositions of apple snail with
different parts

Shell Viscera Muscle

ol g D g g B0 g B0
Aspartic acid 0.0 0.0 04 04 22 20
Serine 6.0 6.1 52 48 4622 42
Glutamic acid 4.0 4.1 48 44 782 7.1
Glysine 4.6 4.7 34 31 20 20
Histidine 1.6 1.6 26 24 54.2 50
Arginine 9.0 92 124 114 3464 317
Threonine 22 22 14 1.3 62.8 57
Alanine 104 106 134 124 2318 212
Proline 38 39 200 185 416 38
Cysteine 6.4 6.5 00 00 0.0 0.0
Tyrosine 192 19.6 266 245 20.8 19
Valine 6.8 7.0 40 37 40.0 37
Methionine 0.0 00 0.0 0.0 70 0.6
Lysine 5.6 5.7 4.8 44 280 2.6
Isoleusine 54 5.5 30 28 224 20
Leucine 9.6 9.8 42 39 442 40
Phenyl alanine 32 33 22 20 262 24

Total 978 1000 1084 1000  1,0940 1000
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Table 4. Fatty acid composition of apple snail with different
parts.

(Area %)
. Raw le
Faty acid Muscle = Viscera
Caproic acid 0.5 0.1
Caprylic acid 0.6 0.1
Capric acid 0.7 0.3
Lauric acid 0.8 04
Myristic acid 0.5 0.2
Palmitic acid 04 -
Stearic acid 14 02
Arachidic acid 0.5 01
Behenic acid - 14
Saturated 54 14
Myristoleic acid
Palmitoleic acid - -
Eruicic acid 09 02
Monomers 09 02
Oleic acid 0.4
Linoleic acid 0.5
Polymers 09
2 o
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