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Tab.2  Comparison of main nutrients of meat of
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oy & KT 35526 LK 7 & &

Bk VAT R KA G4 3222 9 DU 22 08, T VLSS 2208 0k A A4 B A5 B ) AR 7 D Re iR
6 1901) . 4 FRESER DA OB KL G 08 N 4.31% ~13. 23 %6, BN K W78 1 [ Bk B U1 IRk
KA W e f A Y B2 7K IR R B DL R /KA B 5 8 B e 4 P2 Bk DLIAL (R BOK Ak B9
S8 N 8. 34%0. TR AL WRATB KA A9 i TR T 55 50 06 DL KA B & i

2.2 EARNWAER S E. W BATE TR

4 FHIZERILA 100g THE D) FR g SE0R 5 8 i 120 BLR 3.
R3EREIR, A M2 RN AR Z AR S & B RAZE R, HER TR ZE RN, KR
RIS EHACHA, 0 H. 4 Rk DA FER SRR A A b A7) 1 AT 73 L e it




394 KoFE ¥ O 23 %

®3 AR BRI PEEERR & & S R Al
Tab.3  Contents and composite proportion of amino acids in different pearl shell meat

AR _ 100g f@fﬂebj%ﬂWﬂ@%&%Hjﬁé‘?ﬁ(g . . %%#%%@ﬁﬁﬁﬁttﬁi(%) _
1 2 3 4 1 2 3 4

ASP 7.9 8.3 8.60 843 10. 97 10.53 10. 81 10. 71
THR 3.33 3. 04 3.27 3.28 4. @ 3.9 4.11 417
SER 2.89 2. 43 2.75 2 92 4.0l 3. 19 3.46 3.71
GLU 11.32 12.73 13. 54 12. 88 15. 2 16.70 17.03 16. 36
PRO 3.16 3.2 3.31 3.52 4. 39 4.32 4.16 447
GLY 5.18 6.23 5.33 638 7.19 8.17 6.70 810
ALA 4.32 5. 36 5.04 537 6. 01 7. 03 6.34 6. 82
CYS 0.36 0. 11 0.22 0.12 0. 50 0. 14 0.28 0.15
VAL 3.7 3.8 4.01 3.96 5.2 5.10 5.04 503
MET 2.2 2. 09 2.26 2 14 2. 80 2.7 2.84 272
ILE 3.49 3.5 3.80 3.71 4.8 4. 70 4.78 471
LEU 5.63 6. 14 6.55 611 7.8 8.0 8.24 7.76
TYR 2.2 1.9 2.42 215 3.10 2. 54 3.04 273
PHE 2.8 2.7 2.99 297 3.2 3. 66 3.76 3.77
LYS 5.53 5. 0 6.10 5. 67 7.68 7.46 7.67 7.20
HIS 1.30 1.2 1.46 1. 32 1.80 1.65 1.84 1. 68
ARG 6. 6 6. % 7.11 7.06 8.41 9.10 8.94 897
TRP 0.73 0. ® 0.76 0.75 1.01 0.91 0.96 0.95
it 72. 03 76.23 79. 52 78. 74
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Tab. 4 Compositions and scores of essential amino acids in meat of pearl shell and other shells

PHION%'S ILE  LEU  LYS METHCYS PHEFTYR THR VAL  TRP  SHEMIFS

17 303 489 480 206 439 289 326 &3 94

27 204 503 466 180 388 249 319 57 82

3 209 515 479 195 425 257 315 60 89

4% 201 485 450 179 406 261 314 59 81
VT A W5 27 497 453 148 486 28 287 — 67
PG N 314 568 631 160 652 391 356 — 73
FAO 13 250 440 340 20 380 250 310 o 100
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e T I LA S5 3R G UL
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Tab.S Compositions of fat acids in meat of pearl shell and other shells

B3k g5 Cuy Ci o Cisx Cign Cigo Caop Coxq Coss Cay Cos g
17 1.2 6.8 4.2 6.1 2.2 1.6 6.2 12.6 4.5 22.1
27 1.6 11.9 59 19. 2 10. 2 3.3 5.9 1.3 3.8 21.5
37 3.3 15.6 6.6 9.1 2.5 1.8 4.3 2.1 4.2 20. 3
4% 2.0 12 6 82 9.5 4.7 1.0 5.4 10. 9 3.0 22.8
IR 4.5 29.5 65 12.5 2.9 0.2 — 87 0.2 6.9
226 U 5.5 29,1 64 6.2 3.1 5.1 — 10. 5 0.1 7.8

F5 g5 REIR, 4 T Bk UL AR B DR 4k 25 57 oK, MR IR R 1 A g R Cis o S &
BN, AN A R BRI S R L U2 Caos (BPA) Fl G 6 (DHAD, P 3 2 ISP 35 & &N
33. 794, e T VAT WA 53R G DL rh Coo 55 (EPA) F C2:6 (DHA) (1) 5 &, H UYL 4t i A0 5538
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FEUFF[ R T 1991, B K145 1994, Coss (EPA) T Cazi (DHA) EL AT 4 I, 12 338 T 1 WLk
g8, B ik A BEAS I /NI B R 130 KRR Ak, B VA 2 SR SRR S5 T e, TR RS BR DL AT VR
TR & & AR RERG R Th fe & SR Bkl FLAA TR i) SR RS 7340 (A
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Tab.6  Contents of minerals and trace edlements in meat of pear shell and other shells

Wi 17 27 37 47 I VTAL 5 5206

Ca 219 117 106 137 271 112

P 335 760 626 700 5 329
Fe 71.1 289 21.5 56.7 388 10. 0
Mn 3.2 2.2 5. 65 1.7 2.33 0.58
Cu 0. 808 0. 45 0.516 0. 924 89. 1 0.157
7n 127 163 150 507 552 4.98

I 0. 680 0. 344 0.529 0. 311 - -

Se 0. 053 0. 161 0.270 0. 276 0. 318 0.104

6 4 REIR, A FF SRR ER DA, 077 B 822 R BOR Hot Ca PuZn SR, 4 A
Bk IUA Ca.P.Zn “F#4 & & 737 4 145mg/100g. 607mg/ lOOg Al 237mg/ 100g, 1&&%‘1_11%% oy
Ca.P.Zn & &, T i T J558 08 UL v Ca P Zn Ak, Horh 27 B3k VLRI i P 45 1 472 2k LY
W P Zn BRI AL W P Zn . H ARG R IS 2K T T L ATE, (F e T AR
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Tab.7 Contents of vitamins in meat of pear shell and other shells
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EVALUATION ON NUTRITION COMPONENTS
OF PEARL SHELL MEAT

LI Lai-Hao, DIAO Shi-Qiang, CHEN Pei-Ji, YANG Xian-Qing, WU Yan-Yan
(South China Sea Fisheries Institute, Chinese Academy of Fishery Sciences Guanghat  510300)

WANG Mao-Jian
(Marine Fisheries Institute of Shandong Province, Yantai  264000)

ABSTRACT The nutritional components of four kinds of shell meat from different species of pearl
shell in South China Sea were studied and then compared with those of Ostrea rivularis and Mytilus
edulis for evaluation in nutrition. The results indicated that crude protein contents in four samples were
of 78.97% ~83.64%, 81.38% in average, and the score of amino acids in protein ranged from 8l to
94, in which MET and CYS were limited amino acids. Crude fat of the samples was of 2. 68% ~6.
31%.4.41% in average. The average total of Ca): (EPA) and Cp2: (DHA) in fat was 33. 70%.
Minerals in the samples were rich, particularly in Ca, P and Zn contents. As to vitamin contents in the
samples, they were in general quantity. therefore, the nutritional value of pearl shell meat highly
exceeded that of Mytilus edulis, but some of nutrients were superior to those of Ostrea rivularis. In
conclusion, pearl shell meat can be considered to be good natural sources for healthy food production.
KEYWORDS Pearl shell meat, Nutrient, South China Sea



