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Nutrient analysis and primary exploration for physiological
activity o Perna viridis meat
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Abstract : Nutritional characteristics of Perna viridis EAP (enzymolytic animal protein) were studied in this
paper. The experimental results indicate that the content of crude protein is 72. 8% (dry basis) ,its nutritional
value is as high as the level suggested by FAO/ WHO in 1973 as the amino acid score and the first limiting amino
acid being 93 and sulfur-containing amino acid (Met and Cys) , respectively. In addition, it is also rich in
lysine,arginine,vitamin,mineral . As it contains some tasty substances such as glutamic acid, aspartic acid, and
glycine in high content, it can be processed to an ideal seaf ood seasoning or healthy food. The findings in anti-
tumor test indicated that the inhibition rate on Sarcoma 180 was 50. 6 % when the dosage of Perna viridis EAP
used was 320 mg- kg~ 1 and the weight of spleen (immunity organ) in mice was increased obviously.
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1
5.6% 1 EAP
2.9 EAP Tab.1 Free amino acid compostion o P. viridis EAP
protein protein
EAP 1 (amino acids) mg/ g (amino acids) mg/ g
,18 , (Qy) 95.1 (A) 102
1 1973 FAO/ WHO (Ala) 58.9 (Gu) 161
(va) 47.5 (Tyr) 30.1
[11]
( ) ! 93, (Leu) 74.0 (Phe) 31.4
(Met + Cys) (lle) 47.4 (Pro) 3.8
(161mg/ g protein, ) (Ser) 47.5 (Try) 11.9
(Thr) 52.0 (Arg) 84.2
(102) (95.1) , ’
+ (Met + 32.4[93] (Lys) 78.6
(78.6) (84.2) , Cys) : (His) 14.6
) 11 ,1973 el
, , Note:[ ]for amino acid score, according to the level in 1973191,
) EAP ,
val __ m——— v Y =
- — =
[ ————— - =—scsamtail]
e e
Met+Cys
s
e TR
o, ———
-
e _ 11 [ ———
0 50 100 150 0 5_0 100 150
\ B
1 EAP
Fg.1 Amino acid score of P. viridis EAP
A: ,1973  FAO/ WHO ( )
B: ,1985  FAO/ WHO/ UNU ( )

A : Based on FAO/ WHO suggested level (1973) .
B :Based on FAO/ WHO/ NUN preschool child (2 5 years) level (1985) .

2.3 EAP
EAP ( 2, EAP
, VitA Vit E Vit C,
Vit C EAP VitA Vit E () () (12]
Vit A Vit E , (131
2 EAP

Tab.2 Vitamin composition o P. Viridis meat and its EAP (mg- kg~ l)

(|LY/“1§09) Vit Bs Vit B, Vit C Vit E

EAP 93.6 1.16 0.72 72.1

(datar not-show)
( P. \iridis meat) 185 0.04 0.07 5.20 1.61
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2.4 EAP
3 , EAP Ca Mg P Mn
Mn(42.9 x10"°) : (0.43 x 10" %) (7.80%x 109
(1.27 x10" %) [#2] . Mn [14]
3 EAP
Tab.3 Minerals o P. viridis EAP ( x10° %)
Cu Zn Fe Mn Ca Mg P K Se
8.80 63.3 235 42.9 946 1925 470 1110 0.48
2.5 EAP
. 5 )
[3]
’ 1 % 1 ’ EAP 1
[13]
EAP , 4 EAP
S-180
4 EAP
Tab.4 Anti-tumor efect o P. viridis EAP on $180 mice
weight (g)
() (%) P
groups animals beginning firal tumor weight  rate of inhibition P value
| NNI I
control 12 20.9+£2.1 32.1+£3.4 1.33+£0.47
( . ) 12 20.7+2.3 27.6+4.7 0.60+0.28 59.5
positive control
(cycl ophosphamide)
( ) 80 mg/ kg 12 20.5+1.9 33.0+£3.7 0.96+0.41 27.7 <0.05
EAP
treeted group 160 mg/ kg 12 20.6+2.4 26.8+4.2 0.80+0.28 39.8 <0.01
320mg/ kg 12 21.0+2.7 28.6+6.2 0.66+0.76 50.6 <0.01
) EAP S
5 EAP
-1
- 180 . ’ . 80mg: kg Tab.5 The influence o P. viridis EAP
160mg- kg~ 320mg- kg~ on the weight of spleen
27. 7% 39.8% 50. 6%, 80mg -
. P
-1 -1 leen weight
< . Y g
kg (P<0.05),160mg- kg groups (mg/ 100g) +SD P value
320mg- kg~ * (P<0.01)
EAP S- 180 control group 97.7£64.5
) ) ( )
pasitive control group 71.3+33.8
( (cycl gphosphami de)
) 80mg/ kg 103+44.2 <0.05
(EAP)
2.6 EAP trected group 160 mg/ kg 116 +46.1 <0.05
’ 320 mg/ kg 134 +38.8 <0.01
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