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Tab.1 Post-harvest handling parameters of 4 treatments for P. yessoensis

aEA A IR A)/d i/ 4R/ (mg/L) B/ (kg/L) BBt PR

groups code deputation time temperature dissolved oxygen density mechanical shock medium
Tk DI 4 0~4 o 2L Uk
-1 W-1 7 5+1 5~9 10/100 75 WK
-2 W-2 7 10+0.5 5~9 10/100 %5 HFIK
HiR-3 W-3 7 10£0.5 5~9 10/100 I w7k
i D W
Notes: D. dry storage; W. wet storage
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B, XTHTENIATPOCER W i AT 42 5. HL1 gPA 52 L
BIMEULAL, A 5% PCA (perchloric acid) 10 mL,
FHBE B3G5, VK15 minJ5 H12 mol/L KOH
pHZE2~3.5, EAZE20mL, i$0.45 umJEfE ., H
4 mLIEW , fiNA0.1 mol/LWMR £k 2% wh ik (pH 7.5)
1 mL,

BB EESHT  WBIHA: 0.05 mol/L
K,HPO,-KH,PO,Z% ¥k (pH 6.5); VizhHHB: i3l
FHA = B (8 = 2); ARl : 35°C; Al gs.
TR BRI AG I % (DAD) s R . 254 nm;
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VEMEF . 0~14 min, FEBIAHA 100%; 14~20 min,
HBIAHB 0%~15%; 20~30 min, HishHB 15%~
25%; 31~34 min, Ji3IHHB 100%; 35~40 min,
TEhAHB 25%; 40~45 min, WA 100%.

AEC (adenylate energy charge){H f& H o i ik
)2 R i R R AR . TR A AEC
(%)=[(ATP+1/2ADP)/(ATP+ADP+AMP)]x100
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RIEMEG SRR GME RIS gt
SN, B F/K25 mL, 7£8000 r/min
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Fig.1 Changes of pH value in adductor muscle of

P. yessoensis under different post-harvest handling
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Fig. 2 Changes in content of ATP and its related compounds in adductor muscle of

P. yessoensis under different post-harvest handling

http://www.scxuebao.cn



84 Ko AR 41 45

*2 AECESHPEBRREHXER
Tab.2 The relationship between AEC value and
physiological states

AEC/% EFLIRA physiological states
75<AEC<90 AR A4
50<AEC<75 GBI AREEIH (K E)
AEC<50 AR K AETH ORI BET
100 - o . _ e DI
o LT i Y e Wil
80 ‘ D
o\\° 60 4 p A W-3
2
< 40
20 T .“‘. .....
Tl e
0 T T T T T T 1
0 1 2 3 4 5 6 7
I a)/d
time

3 FAREAEFMHTURRENFAZANAECEMNE L
Fig. 3 Changes of AEC value in adductor muscle of

P. yessoensis under different post-harvest handling
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Fig. 4 Changes in content of
glycogen in adductor muscle of P. yessoensis under

different post-harvest handling
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Fig. 5 Changes in constitution of water-soluble protein in adductor muscle of

P. yessoensis under different post-harvest handling

(a) dry storage group (D-I); (b)5 °C wet storage group (W-1); (c) 10 °C wet storage group (W-2); (d) 10 °C wet storage with

mechanical shock group (W-3); M. Marker; 0-7 d. storage time
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Fig. 6 Changes in content of water-soluble protein in
adductor muscle of P. yessoensis under

different post-harvest handling
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Effects of post-harvest handling on biochemical metabolism of
bottom cultured live scallop (Patinopecten yessoensis)

LIU Jinyang ', LIU Junrong ", TIAN Yuanyong', ZHANG Long', LIU Huihui', LI Dongmei’

(1. College of Food Science and Engineering, Dalian Ocean University, Dalian 116023, China;
2. School of Food Science and Technology, Dalian Polytechnic University, Dalian 116034, China)

Abstract: The paper studied the effects of dry storage and wet storage on biochemical metabolism of live scallop
Patinopecten yessoensis during post-harvest process, and discussed the influences of stressors (exposure,
mechanical shock and temperature). Dry storage is stored with ice for 4 days. Wet storage is stored with circulating
seawater, including three groups: 5 °C, 10 °C and 10 °C with mechanical shock, for 7 days. We analyzed the
biochemical index of ATP related compounds, glycogen, AEC value, pH value and water soluble protein. The
results showed that under dry storage, the ATP content, AEC and pH value in the adductor muscle of scallop
decreased rapidly, eventually leading death. Under wet storage of 5 and 10 °C, the scallop kept higher ATP
content, AEC and pH value, and wet storage of 5 °C could maintain higher glycogen content than 10 °C. Also at
10 °C, adding mechanical shock will lead to the decrease of ATP content, AEC value and the increase of the
consumption of glycogen. Therefore, the biochemical metabolism of live scallops is closely related to the post-
harvest handling. Exposure is the most harmful stressor, the mechanical shock and temperature could also affect

the physiological status.
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