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Chemical characteristics of Perna viridis meat and
its application to seafood seasoning

ZHANG Chao-hua, HONG Peng-zhi, DENG Shang-gui, JIANG Zhi hong
( Department f Food Science and Technology, Zharjiang Ocean University, Zhanjiang 524025, China)

Abstract: Chemical characteristics of Perna viridis meat were studied in this paper. The experimental results
indicate that its nuiritional value is as high as that suggested by FAO/WHO in 1973 as the amino acid score and
the first limiting amino acid being 81 and sulfur containing amino acid (Met and Cys) respectively. In addition,
it is also rich in taurine and manganese (Mn). As it contains some tasty substances like glutamic acid, aspartic
acid, glycine and IMP in high content, it can be processed to an ideal seafood seasoning through the method of
br enzymetic hydrolysis with high nutrition and delicate flavour.

Key words: Perna viridis; meat; tasty substance; taurine; seafood seasoning

( Perna viridis) , ) )

1.1

:2000- 01- 20
(96- 03)
(1956-), Tel:0759—- 2382049, E- mail: zhangch@ zjou. edu. cn



268 24
1.2
1.2.1
: ;o .550C : : : SRER
[3]. [4] 0% [5]
1.2.2
6mols L.” 'HCl : 835- 50 17
Smol* " 'NaOH s
1.2.3 16l
,  1%HC Na* K* s
ICAP- 757V (Nippon, Jarrell- Ash Co. LTD)
1.2.4
80% , JLC- 300
1.2.5
80% , HPLC(LC- 6A)
: Asahipak GS— 3207G( ) : 200mM NaH,PO4(pH3.0); 1 mL*min
: ; : UV 254nm
1.2.6
[7
1
2 Tab.1 Amino acid composition of
the edible part o P. viridis( mg/ g protein)
2.1
(82.4%) | Gly 104
Ala 6.9
11. %, 1. 4%, 1. 2% Val 8.6
326 mg* 100g 1 , Leu 6.9
Ile 41.0
Ser 39.1
4. 5%, Thr 4.7
, i [8] M et 3.7
Cys 4.5
2. 2 Ay 104
Glu 161
1 , 18 Tyr 2.7
Phe 30.8
’ Pro 4.1
1973 FAO/WHO ( Trp 8.3
) , 81, Arg 87.8
Lys 61.5
(Met+ Cys) His 14.7

)



3 : 269

(161mg* g~ ' protein, ) (104)
(104) (60.9) 44%
, 50% ,
2
2.3 T Lo -
ab. 2 Free amino acid composition of
) edible part of P. viridis(mg 100g™ )
(71. 6mg * 100g™ ) — —
(2.8 (76.2) , (684) 29.8 3.3
, 9.8 6.6
802, 15.4 B- 5.8
’ [10] 71.6 2.9
4.6 %, (7.2%) 28.0 ||B- 0.8
(5.00% )", , 6% 3.6
[12] 76.2 3.5
’ 2.5 1.6
5 ’ ’ 0.4 3- 0.9
’ ) 3.9 0.43
0.5 7.0
8 ’ 0.5 5.5
2.4
3 AMP
R IMP IMP
L1831 IMP ATP
, ATP R
IMP 34% , IMP s
, IMP
2.5
Ca Mg Zn Mn 3
( 4) Mn Tab.3 Nudeotides of the edible part of P. viridis( mg 100g 1)
(10. 4mg* 100g ', ) . (7.0)
(8. 5)[14] (3. 4)[10] Mn ADP 9.31
AMP 5.10
LIS Cu Zn MP 3.8
HxR 43.7
Hx 1.73
4
Tab.4 Minerals of edible part of P. viridis (mg kg™ ')
Na K Ca Mg Fe Cu Zn Mn Cr Se

3480 2060 34 516 33 L3 10.7 10. 4 0.3 0.7
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2.6 Tab.5 Proximate composition of trial product( %)
’ 60.0 6.9 5.58 11.8 1.8 0.49
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Tab.6 Amino acid composition of trial product( %)
Gly 0. 41 0.42 Ah 0.25 0.23
Val 0.4 0.21 Leu 0.33 0.29
Tle 0.19 0.18 Ser 0.15 014
Thr 0.17 0.17 Met 0. 11 0. 09
Cys 0.0 0.02 Asp 0.47 0.43
Glu 1.33 1.05 Tyr 0.12 011
Phe 0.18 0.14 Pro 0.20 0.17
Tip Arg 0.35 0.29
Lys 0.29 0.28 His 0.08 0.07
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