F35EH 2
2011 4E 2 A

K=

JOURNAL OF FISHERIES OF CHINA

¥ Vol. 35, No.2

Feb. , 2011

X EHS 1000 —0615(2011)02 —0276 —07

DOI:10.3724/SP. J. 1231.2011. 17150

FEBEHEEE FRD ST RITEN

g &, I #,

X,

WEF, e, FEE

(Al KA B A B2 B, L fRE  071001)

WE: WA T REBREBNE SRR FREN, REBREM(EH) P AL MK
o LB A A i Rl TR 2 B B 82.70% \2.63% \9.63% F10.54% o ZR . HRE (T
H)w&H 18 AR, L BN 52.80% , H 40 F A B (EAA) & B X 21.58% , 5 & 28,
BEWA40.82% , b FAER G F L FAERIHAL (Wean/ Wyean ) H 88.23% , M 5 L 15 &
FAO/WHO #LE W i & & JFiAr /€, ek B A B (DAA) & B4 18.89% , A A AR K& E W
35.74% , REBFERBHRAABAERA(FRAR + HEAR) RRARMEAR, LFA
A B 484 (EAAL) % 73.83, FEAT B & 1 A0 fig i % (PUFA) 5 29.74% , 2 & EPA #1 DHA
3t 5 PUFA # 67.82% ,0-3PUFA WG E £ E HA L& T o6 PUFA & &, 7 40 5% L H
G, METLR T FefiSe $BERFE AEFF V. Ve Vi 8 ERFE, KALEBHK

HEAARFHAEAMNES REEA

K Lk HERE; TRKL; T RPN
SHEKFRIRAD ; A

FESES: S 965

(a0 ( Ruditapes variegata) X FRAEMS TR
I, % @A 45 H ( Veneroida) A5 15 F) ( Veneridae) |
U5 AT I8 ( Ruditapes ) , & —Fi AT AU A5 35 8 2 ¥ 7K
Y RLFE DL 2, Ay 3 [ 30 o DU K R L e =z — Y
Fe S e TR [ e AU TR DX A A, I JLAER 7RI
TR A S VAR TIT I AR T A 5 R R
FrEH I, HETILAR B SR AAE 5 B2
hm?, 7= 5K 100 ZJ7 ¢, 10 T FH A < s 1l 44 1
FHZA 100 ~ 200 t, Z2 s BA A K o )
5 PR R B SE SRR A5, T R AN i A R
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DR (e PR 55, TR A2 TH 2 Wl , {5 H Fiw 2%
BRI ST B R T ANE R SR e 25k
B AT, G A (M TR SR L I R B
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BEARTH 178 37 803 D E 43 B, OF 5 B s AR i
( Paphia undulata )'*' | 4% Bl 3C 44 ( Meretrix

WriE H#3:2010-10-08 &[5 B #7:2010-12-09
VA « [ 50 9% 4 25 M7 Il BHIF 35 (200805046 )

lyrata) ) i ( Cyclina sinensis) "™ 25 22 Fh 332
DLEHEAT LUBE, AR G I B i T A2 & F 32
PEILREBRIS AR

1 MRSIE

1.1 ##

A0 B 28 52 5 TV AR B i A B W) 4
i B WG FEREE IR 4, FH5EK N (3.57 =
0.53) cm, Pk E H(7.31 £1.84) g,
1.2 HmitiE

RV G KA s LY 3 4, Bl
100 MFEAS, 2258 U LHAREAS I BRI B 1
— AR BERE LIRS BRI, — O fBOK
G HLRE 7 KLEE F1 RTHL AR 43 B9 52, 57 — I i
IR MR IWITR BTG ER DA SR AE R B E
1.3 EFRSNESE

KAy & B IR 105 C 3 T U T 0 B T
SE RN I e R G I E T R
F e R P Rk I E UK 2

BWAEE £ i, Tel:0312 — 7528188 , E-mail : wj591010 @ 163. com



24 O,

S AR IR AR E SR 7 A BAEAY 277

$5 IR 550 CTE KA EME "

RILBR M T 77 ik i I AL B (R (2
FRAM) 2R FHER R K i i BOBT BEAE i 1 g, TR
BIHIMA 6 mol/L g 4l £h iR , 2 8 75 Al =5
JE& 0,110 CHEAE K% 14 h, #E 30 min, B
FIEW 1 mL F 80 ~90 CHI/KIBHNIEFE % & &
T, MA 0.1 mol/L (%) HCI 2 mL [al3% 33, A
pH 9. 0 BYRK IR L5 2% vk 200 wL F11 60 mol/L [y
2,4 - ZHEBEER 50 pL FEA3iR AT, 90 C Kk ik
HEAAE 1.5 h, A 10% 7K 1R 50 pL, 2815 7K
ERRE 1 mL g, 10 pL EIE W AE Agilent
1200 =5 20 AH 35 _EHLA AT 17 Fha iR,
SR P B E .

TR OB 38 25 - 5[5 Kromat 24 7] (% C18
(250 mm x4.6 mm x5 pm) , HiE N 40 C, i
Gt A R OIE, T8 AH B:0. 03 mol/L il ik £h 57
W (pH 5. 2) , Kz il P 4 o 360 nm, i K 1
mL/min, #EFE A 10 uL,

Jig By B 52 Tr ik
MS 5%k

FRECEE A B Bk B A A AR D 0.1 g F 10
mL 7 FE U NG H A TS R RLAR D7 0.1
g T 10 mL 7 28, A 5% ZA LB - 1
FEV 2 mL, B 48 5],60 C/K iR 24k 30 min,
WG, M 1 mL 14% = % ALT0 2 k75 W, 1R
$£;60 T/KIE 2 min, B HIEE )G, & T 20 mL
LT, 2 mL EC g, BA 4 000 r/min £ .0
10 min, BCEWE W, I0A VR JC K BR R &N %, H
0.5 pm A HLAH 38 B 08, BB 1 L 78
Agilent 7890A-5975C = R Hc A _EIE 504, th
AN EFRIE —fkik B 2B AR IR & 20 53 A1
X

M 35 % R 55 [ Agilent v W) HP-
INNOWAX £ % E4145F: (19091N-133) ,30 mm x
0.25 mm x0.25 pum; & 1 mL/min; JEEE D
T R 250 43Tl 20 15 ARk 180 TR
55 min, 1§ 2 C/min 53 3 I 3) 230 T+
3 min; ZSH N,

RIS A < e R B 250 C 3 RN 4
FHH X I 40 ~ 500 amu; EL K 70 ev; 851
PRI B2 S 230 °C 5 ittt 4y At 4w O DO SR, R E
150 C,

R A FME Tr ik

SN ET 1 GC/

BN B BR VAR LBE

e NG SR F N T RS0 43 Y 6 B 1 T, i O
AT BE I E

gAEMNZE T F AR AMENER
R BT i3k s 42 % B, A1 B, I 5E R H
TE" .
1.4 EFMRENFE

HRAE 1973 4F FAO/WHO #1155 vi 2 2 5
FRVE S5 b i 4 50 1 38 2R B 1 B 40 A o A
AR AR RILIR RS (AAS) fh2E TR
43 (CS) Flihilh BIEMAE S (BAAL) 12700
= IA(FAO/WHO) ' O T AA(Egg)

FAAL - JIOOA 1008 100C ~  100H
AE ~ BE = CE HE

K, aa FoRFPFEA A SR & it (mg/g N) ;
AA(FAO/WHO) :FAO/WHO 437 i 2t v ]
Fha FER % i (mg/g N) ;AA(Egg) R X9 HE
o [ 2 R i (mg/g N) ;mg/g Nl
TR P R SRR I 2 e A [ B IS B S RLEE R
Wit AR % & (27100 g,dry) x62.5] ;0 KR
H AR R AL B, C, o H RN TR IFE E T
IR & i (mg/gN) ;AE,BE,CE, -, HE /R4
R RE AR 1 2 L PR 75 i (mg/gN) .
1.5 REERFEITSTHZE

IS5 R SPSS 11.0 Gei T4k Fdkf 142
it # R vk g O S = b o 2=
(mean =SD) F/R .

AAS

2 4k
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A LG AT I AR B SR 05 HA DL 2 1
BAR TN (R D) IR K SRR, 53
DR MG AR Y AT T ARG, W e T R P A
P S L AR A SO AN i ML B R TR
TLATY , S5 S LR S A 42030, IR T RP- P4 5
SIS AT B 5 MR DT e R T
IS A UL 5 T 53 5 5 PR A AR 0, 1K
THRUNAT I, v T AL 4 R DL B A (g 2 —
PRI T A4 o R o T R 2R BT
2.2 FEBAMSN

L 55 YA i AL %ok 2% o s A 3 Ak R
(FS) ZEAT 1R BRI , FARTE AR Kk o 5 i
FIRLER 5, 55 1 A 100 50 T4 FOHL 8 Y
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TR G (F2) ., BREW] O ERIE A 5 R AT KT 0 ( Corbicula
SRR 4 IR I T 18 FlUK MR LR, N fluminea) " | T MR B Bk DL T AR W R
IR LB, SRR (Glu) SR, kN (Panopea japonica) "™ —F(,

FAGR(Asp) , LR R (Cys) 5 A, X —41

F1 RBRSHMILMRIEEREFMI LR

Tab.1 The content of general nutrients compositions of R. variegata and some other bivalves

% ,fresh weight

i K5y HER HLAg HUR 5y

sample moisture crude protein crude fat crude ash
Z4(6lf R. variegata 82.70 £0.73 9.63 0. 76 0.54 +0.25 2.63 +0.47
e m ALY P undulata 81.15+0.22 9.94 £0.27 1.03 +0.01 1.88 +0.22
ki scis 5 M. lyrata 81.17 +£0.77 13.05 £0.23 1.14 +0.07 1.88 +0.09
Hin! C. sinensis 81.39 £0.41 11.82 +0.04 1.42 +0.55 2.02 £0.20
LAY Mercenaria mercenaria 82.87 10. 40 0.96 3.22
PEVTAEE Y Crassostrea rivularis 88.33 £0.27 9.14 +0.11 1.22 +0.01 2.14+0.16
K MES) Crassostrea gigas 77.15+1.23 11.52 +0.18 1.95 £0. 44 2.72 +0.26

R2 RABRRESHESERERRESE

Tab.2 The contents of amino acids in edible part of R. variegata g/100 g
IR S rp TRE & A& &
amino acids contents of fresh sample contents of dry sample contents of crude protein
FAH R Asp ™ 0.84 0.01 4.88 +0.03 8.77£0.17
A58 Glu™ 1.45 £0.09 8.39+0.18 15.07 0. 24
ZH %R His 0.46 +0.02 2.70 0. 06 4.85 +0.07
2251 Ser 0.34 £0.02 2.01 £0.07 3.61 £0.05
K%M Arg 0.71 £0.03 4.12 £0.08 7.40 +0.08
H%® Gly” 0.43 +£0.01 2.49 £0.07 4.47 £0.09
&R Thr ** 0.51 £0.02 2.93 £0.05 5.26 £0.05
fifi %R Pro 0.62 £0.01 3.56 £0.06 6.40 £0.07
WA Ala” 0.54 £0.03 3.13£0.18 5.62 £0.05
iR Val = 0.58 £0.02 3.39 £0.06 6.09 £0.06
7% 44 Met ™ 0.22 +0.01 1.25£0.05 2.25 £0.04
B4R Cys 0.08 +£0.01 0.44 £0.04 0.79 £0.02
{6 5% Trp ** 0.08 £0.01 0.49 £0.04 0.88 £0.05
25008 Leu 0.74 £0.04 4.29 £0.07 7.71 £0.07
F R Phe #x 0.28 £0.02 1.63 +0.06 2.93 £0.05
SR Tle ™ 0.35+0.01 2.01 £0.04 3.61 £0.06
14542 Lys ™ 0.54 £0.03 3.13 £0.05 5.62 £0.07
T %2 Tyr ™ 0.35+0.02 2.02 £0.06 3.63 £0.02
TEER A Woaa 9.14 £0.23 52.86 0. 44 94.96 £0.79
Wity FHERR B At Wiaa 3.73 £0.07 21.58 +0.19 38.77 +0.33
L NTE IR S Wigaa 1.17 £0.02 6.82 +0.04 12.25+0.13
AT IR S Wygaa 4.23 +0.09 24.46 £0.19 43.94 +0.43
ff DR B MR Bt Wpaa 3.27+0.08 18.89 £0. 16 33.94 +0.39
Wean/ Wran 40.82 40. 82 40. 82
Wean” Wxgaa 88.23 88.23 88.23
Woan/ Wraa 35.74 35.74 35.74

Notes: *# means essential amino acids( EAA) , * means delicious amino acids( DAA).



2 1

M A IR IR R E IR A SO

279

TRE R S BRSO 52..86% , Hiak

T @A R (1le, Leu, Lys, Met + Cys, Phe + Tyr,
Thr,Val, Trp) & =~ 21. 58% ; 2k 0 75 & KL R
(His,Arg) & H: 6. 82% 5 A b 7 S KL TR (Asp,
Glu, Ser, Gly, Ala, Pro) &4 24. 46% . ¥ RY
fief 5 i I 2 b 5 R R 1 A R R T Tk
U RE RS B AN, RGN AR H
RN & RS, X 4 PSR R T R 2 Ak
MR, & il 18.89% , i B BLR B EE 1N 35. 4%
Horh 4 IR AN K 2 TR S 5 B IR 1Y R IE 24 Bk
R R Al T B ARG 1R 8. 39%
4.88% , i B IEMR MR 1 15. 87% 1 9. 23% ; i H
SR TN SR 1 ORI RS AR R ™ B
THE RN 2.49% 1 3.13% , 5 B SER M
Y 4. 72% F1 5. 93% |, ffi 15 A el HA W] 2 i
DU EESE N BT, 3R 2 I8 IR, A 0 05 AR 2
T2 LR S LR U AH (Wean/ Wian ) A
40.82% , W 7 & B R 5 9E b T A R R 1 L AE
(Wean” Wygan ) 4 88.23% . #iis FAO/WHO fy
FRARRE 2, o i A 1 2 1 o G 2 TR 1Y
WEAA/WTAA)_'Q‘ 40% ZE‘E’ WEAA/WNEAAE 60% u
DR i 0 0 A R SR R AL AT A B
BHREOKR , BV BE IR ROR BT, )2 — PP BT )

HEHPT,
2.3 wEREREFITM

B B R A R, B AR ) o
T EE, B E RN E M EER KR
BT e TARN G S RS Y R AL b w5
FIEIRIY R S LB, AREE 1973 4RI EARAZH 2
(FAO) L& 1) N 5 28 B R 4 A RN NG 2 2
BRI PR UE , ISR IE 2 (AAS) |
AT (CS) Fllbe i 2 AL TR 45 KU (EAAT) X 2%
A I IR A BRI TP (R 3) o

M 3% 3 I AAS FIHTL, oG 1) 55 — B i o
IR N R R + DR, SR S ek DA
AR BR A 1 2 SRR AR ] o 27— Rl M 2 LRy 5
%, 5 1L 22 6 ( Oncorhynchus masou) ™ #f 7] .
H1 CS AN, 25 0 ey 110 275 — FR Al 1 s B R Oy P
AR + MR, 56 — RS N &R, 5 B
BEWE 1461 ( Siganus oramins) ™ A1, L, B 6L
FIR + WeR IR | 0 &R AN 58 Z R A 2% b 1 PR
il P AR

A IS ARER Y EAAL Jy 73. 83, BEAIR T TL
P () EAAL(75.50) ', B o - 9% Y 4if
EAAI(67.91)")

£3 REBREENEARGESEBAR TR
Tab.3 Evaluation of essential amino acids in edible part of R. variegata mg/g N
WhT G LR FAO 1431 EEH ESEr IRy A=
EAA FAO evaluation mode egg protein R. variegata AAS CS

FrE G R e 250 331 226 0.90 0.68
LR Leu 440 534 482 1.10 0.90
AR Lys 340 441 351 1.03 0.80
H & lR + Bt& . Met + Cys 220 386 190 0.86 0.49
KNE R + B % R Phe + Tyr 380 565 410 1.08 0.73
IR Thr 250 292 329 1.32 1.13
SRR Val 310 441 381 1.23 0.86
{4 Z iz Trp 60 106 55 0.92 0.52
EAAI 100 73.83

2.4 [ERAERRVZAMFIE FITMN

IR HAERIRIT 20 FHIRITIRA1N (£ 4)
Hordudl 7 M AR (SFA) L6 R ARSI
B2 (MUFA) 1 7 FhZ AU FINE TR (PUFA) . =&
A& AR 9 TMUFA < ¥ PUFA < X SFA, 5 KT
FURTSE AR R 5T A SO M G, 2%
@l SFA A ECRTRIR D R S5 19 46. 12% , @& T
THA(29.37% ) A SCiG (34.26% ) , SFA Hr K

A~ EL 3 B

JRIR (C16: 0) & ft i 5y, 4 26. 85% , i T I
(15.75% ) A ) SC s (18.06% ) ; MUFA i # f&
BRAR DT R A B 1924, 14% , & T 05 (11, 40% ) |
A G (14.54% ), Horp AR AR R (C18: 1w9)
IR, N T.97% 5 T HE R (3.66% ) A 3C
15 (6.04% ) ; PUFA th Y -3PUFA 5 I8 714 5 &
1) 25.48% , W] 5k 5 T ¥ 0-6 PUFA(3.09% ), H
H i A B9 DHA, HOR Ol EPA, — 3% 5
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PUFA 1) 67.82% , (5 g Wi R S5 11 20. 17% , %
TR (22, 39% ) A SCE (19, 42% ) .
DHA Fil EPA 15 N AR5 BRI , HLAT B It e
AR ST 1 LG 46 0 B 1k Bl kR Ak 45 2 il A= BT
fiE , R 2% €l W] DAAE S AT T4RHL DHA il EPA
YRR

F4 ZFBERREEERERAN
Tab.4 The contents of fatty acids in

edible part of R. variegata %
s iR it s it
fatty acids content fatty acids content
C14:0 3.94 +£0.17 C22: 109 0.94 +0.02
C15:0 0.48 £0.05 > MUFA 24.14 £0.51
C16:0 26.85 +0.23 C18:2wb¢ 0.92 +0.17
C17:0 1.99 £0.13 C20:2 1.17 £0.45
C18:0 6.97 +0.23 C18:3w6 0.74 £0.09
C21:0 3.97 +£0.52 Cl18:3w3 5.31£0.27
C23:0 1.92 £0.15 C20:3w6 1.43 £0.11
> SFA 46.12 £1.21 || C20:5w3(EPA)  9.94 +0.32
Cl4:1 0.53+£0.07 ||[C22:6w3(DHA) 10.23 +£0.33
Cl6:1 7.92 +0.23 > PUFA 29.74 £0.97
C17:1 0.94 £0.05 EPA +DHA  20.17 +0.32
Cl18: 109 7.97 +0.11 Y w-3PUFA  25.48 +0.61
C20: 109 5.84+0.23 Y w-6PUFA 3.09 £0.05

2.5 WYRESEREFITEN

A I RS ) o 5 1 5 oA DL 2 LR
FPIR R (R S) , AR A AR /TR & ik
SR Na, KO K Mg #il Ca, il TR &
it 72 Fe, HoK/Z Zn Mn Cu, Se, 5 3Ch3
(Meretrix lusoria) W4 ¥ BT o3 A AL . 2% s T
FErr K Mg Hl Fe (193 5 15 TS0 U5 i 0 SChs
YL FAE, Na (Ca i3 AL TSR iR, & T
IR S A VL F AT, Min (9 55 1K T N ST
TR UG, Cu 1y 5 71K T N SCHE RS VL ]
WL, & TR S , Zn 1 & MK T 3 Fh LK, Se
) 5 i R T S R VL T, Rk,
ISP VE R AAT#h 5 Ca Fe Se B EWIRIE
2.6 HERSEREFITN

AR AR IR Vi, & 2 e, HIRCH Vy
(F£6), V., & & & T KA N (Pinctada
maxima ) F1 B3R 01 ( Pinctada nigra) , & T 35 M
UG, Vi B & BEAR T 2PN e, 5 T R BRBE DL AN
BEREEDL, Ve & s TRM AT IR, VOB AR
HEA R BRI SR P IS TR 5 V g, BA G R

I3 AR AR 0 57 S5 D fiE s Ve REARIL Al LA 4%
& TBEAE AL WUSEAE ; &5 I 2 1 Vs (45 4R
R RIIHE BE 5 , AL PR A AR PR B 7 D R e e e A R A
WG, L OZ Hi G 1 (NAD) A4 [ (NADP)
AL RS , 5 A A SR A i S 07 v 47 3 i L
TR,

F5 FERSEMLMNETMRIBETESSE
Tab.5 The contents of mineral element and trace element
in edible part of R. variegata and some other bivalves

mg/100 g,dry weight

e T I B¢ SN Net T
minerals  R. variegata M. mercenaria M. lusoria  C. fluminea
K 1 591.91 1118.25 568. 1 822.5
Na 2079.20 2404.50 1430 537.8
Mg 475.72 430.83 151.1 91.4
Ca 399.65 675.56 104.1 35.3
Fe 35.43 13.14 9.59 17.56
Mn 2.25 1.35 12.71 -
Cu 1.16 0.79 17.25 5.01
Zn 7.86 12.52 14.82 12.44
Se 0.445 - 0.135 0.028

F6 FEREHMIMIEALEERSSLE
Tab.6 The contents of vitamins in R. variegata
and some other bivalves
mg/kg,dry weight

AR TRty SEMHRIRTY R M 07
vitamins  R. variegata M. mercenaria P. maxima P. nigra
A 1.33 2.0 0.19 0.16
B, 7.51 25.2 3.33 2.70
Bs 109.83 98.4 - -
E 29.48 - - -
3 i

FEOMIRT A EA S &R 9% £ A, &
AN 8 Bl S FE RN 2 Fhf 075 2 3
MR, Wi AR b = AW Y 40. 82% |, fif IR
GHEER G 35. T4% , BRIk 2 W2 A W 2 R +
IOt 2R | e R AN B R , 2 LR T 41 (EAAT)
k73,83, SRR A B N B e —Fh e AL
AL . Z 0 ma AR FORR 107 & S ARAIR,
1R 0.5% /ity , & &% 2 AR i R (PUFA) ,
Jf H o-3PUFA ()% 5 i & T -6 PUFA B #&
ix ,DHA 1 EPA % & £ &, % 15§ PUFA {1
67.82% , AR S ERMESRIEEN. e
WS HRARTR P ot S i e R S R BRI
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Analysis and evaluation of nutritive composition in
edible part of Ruditapes variegata

DONG Hui, WANG Jie", LIU Ya-qiong, FAN Jing-fang, SUN lJian-feng, MU Jian-lou
( College of Food Science & Techniques ,Agricultural University of Hebei,Baoding 071001, China)

Abstract.; Currently,the research on Ruditapes variegata has focused on breeding, mantle tissues, pesticide
residues, etc. There has rarely been reported about comprehensive nutrition analysis and evaluation of
Ruditapes variegata. In this paper, general nutrients ( moisture ,crude ash,crude protein and crude fat) ,amino
acids, fatty acids, mineral elements as well as vitamins in edible part of R. variegata were investigated. The
examination results showed that the contents of moisture, crude ash, crude protein and crude fat in fresh
edible part of R. variegata were 82.70% ,2.63% ,9.63% and 0. 54% ,respectively. The content of crude fat
was lower than Cyclina sinensis ,Mercenaria mercenaria ,Ostrea rivularis ,etc. Eighteen common amino acids
were found in the edible part of R. variegate. In dry sample, the total content of amino acids ( TAA) was
52.86% ;the contents of essential amino acids (EAA) , half-essential amino acids ( HEAA ) and nonessential
amino acids( NEAA ) were 21.58% ,6.82% and 24. 46% ,respectively ; the content of delicious amino acids
(DAA) was 18. 89% . The ratio of total essential amino acids to total amino acids ( Wy,,/ Wps, ) Was
40.82% ,and the ratio of total essential amino acids to total nonessential amino acids ( W,/ Wygas ) Was
88.23% . It was clear that the constitutional rate of the essential amino acids met the Food and Agriculture
Organization of the United Nations/World Health Organization ( FAO/WHO ) Standards. According to
nutrition evaluation in amino acids score( AAS) ,the first limited amino acid was Met + Cys and the second
limited amino acid was Ile. According to nutrition evaluation in chemical score( CS) ,the first limited amino
acid was Met + Cys and the second limited amino acid was Trp. The essential amino acids index ( EAAT) was
73.83,which was much higher than M. mercenaria(67.91). Twenty common fatty acids were found in the
edible part of R. variegate ,including 7 saturated fatty acids( SFA) ,6 mono-unsaturated fatty acids( MUFA)
and 7 poly unsaturated fatty acids( PUFA). the contents of SFA,MUFA and PUFA were 46.12% ,24. 14%
and 29. 74% ,respectively. In PUFA ,the contents of EPA and DHA were totally 67.82% ;the content of -
3PUFA was rich,which was much higher than »-6PUFA. The composition of mineral elements in the edible
part of R. variegata was reasonable. The trace elements such as Fe and Se were richer than those in Meretrix
lusoria and Corbicula fluminea. The contents of V,and Vg, in vitamins were richer than Pinctada maxima
and P. margaritifera; the content of Vg in vitamins was richer than M. mercenaria. In conclusion, this
investigation indicated that R. variegata is a nutritive and delicious shellfish, and it could be a potential
aquaculture species.
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