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Nutrients and composition of free amino acid
in edible part of Pinctada martensii

Zhang Chaohua, Wu Hongmian, Hong Pengzhi, Deng Shanggui, Lei Xiaoling
( Department of Food Science and Technology, Zhanjiang Ocean University, 524025)

ABSTRACT Nutrients and composition of free amino acids in edible part of pearl oyster, Pindada
martenssi, were studied in this paper. The content of crude protein is 74. 9% (dry basis). The edible protein is
rich in tasty amino acids such as 2. 21% glutamic acid, 1.45% aspartic acid and 1. 01% glycine. The protein
nutrient value is high because of the score of amino acid being 82 and the first limiting amino acid being sulfus
containing amino acid (Met and Cys) as compared with the FAO/ WHO suggested level (1973). Taurine is as
high as 1.38% , which accountsfor 74% of the total free amino acid. The edible part of pearl oyster is rich in

minerals, especially micoelements Zn and Se.
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182 24
49. 4%, ,
, 1973  FAO/
WHO ( 2
) , Tab. 2 Amino add composition in edible protein of
, 1- A , pearl oyster P. martensii
, 82, ¢/ 100g sample mg/ g protein
( 90) Gly 1.01 70.6
Al 0.82 57.3
? ? Val 0.64 4.8
( 277, : Val) Leu 1.04 7.7
(81, Val) (71, Val) ( Scapharca lle 0.60 2.0
. S 0.56 39.2
broughtonii ) ( 81, Val) = °
Thr 0.61 2.7
’ Met 0.36 25.2
) 1985 FAO/WHO/UNU Cys 0.05 3.5
( ) Asp 1.45 101
Gl 2.21 154
) 1- B !
Tyr 0.49 3.3
’ ’ 89 Phe 0.49 4.3
1.13% , Pro 0.58 40.6
, Tip 0.14 9.8
Arg 1.13 7.0
Lys 0.98 68.5
? ? His 0.25 17.5
1
Fig.1 Amino acid score of the edible protein of P. martensit
A ,1973  FAO/ WHO ( )
B: ,198  FAO/ WHO/UNU ( )
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3 100g R
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3 (mg/ kg)
Tab.3 Minerals in edible part of P. martensii( mg/ kg)
Na K Ca Mg Fe Cu Zn Mn Cr Se
4760 3100 823 883 74. 6 1.06 291 3.4 0.51 0.91
, 291mg/ kg, 152mg/ 100g, ,
0.91 mg/ kg, 476 Hg/ 100g, ,
o [ 14] 2
2.4
80% 4
4 ) Tab.4 Composition of free amino add in edible
1. 38% part of P. martensii
4% 7 2% (mg/ 100g) (mg/ 100g)
14 ’ 1383 3.8
5. 06% ( ) 320 3.0
(- SO3H) , 5.9 1.7
8.4 1.0
’ ’ ’ (14] ’ 1.7 B- 8.9
> ) 27. 1 B- 1.7
a- 4.1 0.3
20.2 1.2
’ 1% B— 1.1
? 14 1.5
(3.4 R 6.0 19.3
(134mg/ 100g, ) ( 104mg/ 100g ) (mg/ 100g) 1870
(102mg/ 100g) AN @8
20~ 30 mg/ 100g , 6 (Gly Glu Asp Ala Pro Ser)
( ) 2%
96%, 14 4% ,
62. 8% 37% , )
3
s , 82,
; ( ).

— 1. 38%, 7. 2% , ,
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