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Abgract : The nutritional corrpostion of Estellarca dlivacea was teged and andyzed with routine methods. The results
showed that contents of crude protein, crude fat , cartohydrate and ash of the dry sample o the edible part were
63.64 %, 10.95 %, 13.55 % and 8. 97 %, regectively. Hghteen kinds o amimo aids and seven kinds of esertid
amro adswere found in the edible part. The total content of amino acids, the content of essentid amino acids and
flavour amino acidsin the dry sarple of the edible part were 54.83 %, 19.80 % and 27.54 %, regectivdy. The
totd content of amino acidsin protein of the edible part was 86. 13 %. The content of essentid amiro acids and flavour
amo acids o the total amino acids were 36. 11 % and 56.52 %. It was gpparent that the conditutiond rate of the
esentid amino acids accorded with the FAO/WHO gandard. According to nutrition evauation in amino acids soore
(AAS and chemicd sore (CS |, the limited amino acid were methionine + cydeine (Met + Cys) and tryptophan
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(Tip) . The edible part of E. dlivacea contained 28 kinds of faity acids. The contentsof total unsaturated fatty acids
(UFA) , moro-unsaturated fatty acids (MUFA) , poly- unsaturated fatty acids (PUFA) , andw-3 poly- unsaturated faty
acids (wW-3PUFA) in totd fatty acids were 41.31%, 23.06%, 18.25% and 10.54 %, regectively.
B oospentaeroic (EPA) and docosahexaeroic (DHA) in tota fatty acids were 4. 59 % and 2. 82 %.
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Tablel The compostion and contents of amino acids in edible part of Estellarca olivacea
Anmiro acids Dry weight Protein Amo acids Dry weight Protein
Agartic acid (A) 56.9 89.4 Methionine (Met) ~ 13.1 20.6
Seine (Ser) 2.1 4.7 Lysre (Lys) " 38.0 50.7
Gutamic acid (Gu) 100.7 158.2 Ioleucire (lle) 26.2 41.2
Gycine (Qy) ™ 34.5 54.2 Leucire (Leu) ~ 43.6 68.5
Higidine (His) 13.6 21.4 Phenyidanine (Phe) * 2.7 35.7
Argnine (Arg) 41.5 65.2 Tryptophan (Trp) * 4.6 7.2
Tyrosine (Tyr) 18.0 28.3 TAA 548.3 861.6
Alanine (Ala) = 36.9 58.0 TEAA 198.0 311.1
Poline (Po) ™ 24.3 38.2 TFAA 275. 4 432.7
Cygeine (Qy9) 1.8 2.8 TEAA/TAA (%) 36.11
Threonine (Thr) * 24.4 38.3 TFAA/TAA (%) 50.23
vdine (vd) ~ 25. 4 39.9 TEAA/TNEAA (%) 56. 52
- e ; TAA [ TEAA s TNEAA [ TFAA

* means esentid amino acid; ** meansflavor amino acid ; TAA istotd amino acids; TEAA istotd esential amino acids; TNEAA istota nonr
esertia amirno acids; TFAA istotd flavor amino acid.

2
Table2 Amino acids score and chemical score in edible part o Estellarca olivacea
FAO/WHO
Amiro acids FAO/WHO . Amiro acid sore Chemicd soore

eval uation node Fgg protein (AAS) (c9

Ioleucire (lle) 40 49 103 84
Leucine (Leu) 70 66 98 104
Threonine (Thr) 40 45 9% 85
vdire (vd) 50 4 80 74
+ Methionine + Cygeine (Met + Cys) 35 47 67 50
+ Phenyldanine + Tyrosne (Phe+ Tyr) 60 86 107 74
Lysne (Lys) 55 66 109 91
Tryptophan (Trp) 10 17 72 42
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Table 3 Composition and contents o fatty acids ,
in edible part o Estellarca olivacea fi (1
Fetty adids Gontent Fetty adids Gontent .
Cuo 4. 60 Cpo 1.00 !
Cis o 0.66 Cxoo 5.44
Cis 0 22.28 Cyp 1 (-11) 2.24
Cis 1 @-9) 4.49 Cpo 1 @-9) 5.47 ]
Cis 1 @-7) 0.45 Cx 4 (0-6) 2.92 (25) (6] !
ch 2 (0)'4) O 35 Czo 5 ((A)’3) 4. 59 )
ch 3 (0)'3) O. 10 sz 0 0. 50
Co 6.40 Cp 1 @-9) 0.45
Ciso 16.79 Cp 5-4) 1.13
Cis 1 @-9) 4.52 Cp 6 -3) 2.82
Clg 1 (00'7) 5- 43 C23 0 0. 18 y
Cis 2 (0-6) 2.52 Cuo 0.29 [2] .
Cis 2 (-4) 0.51 Tum 41.31 ’
Cis 3(2-6) 0.28 Tvuma 23.06
Cis 3 (0-3) 2.06 Trum 18.25 (2]
(- X Too- . .
Cis50-3) 0.97 o-3FURA 10.54 ( Edwardsia
Tur + T ' dipunculoides) ,
T, T w-3
RUFA Iw-3RUFA ( 5)
Tur is totd unsturated faty acids, Twur is tota noro-
unsturated fetty acids, Truma is totd poly-unsturated fetty acids,
Tor3rura 1S totd W-3 poly-unsaturated fatty acids. 6
4
27.54 %,
(% )
_ _ N 10.07 %,
Table4 Comparison o the main nutritional ( 9
composition of Estellarca olivacea and other ' 4
safood of Wenzhou Coagt ( % Dry weight) ! o
( 5
SJoecies Crude protein Crudefat Qyoogen  Ash
) 63.64 10. 95 13.55 8.97 FAO/ WHO
Estdlarca divacea
63. 87 4.61 5.06 15.21
Tegillarca grancsa!! 40 % )
0
Sliaua mirimal® 67.21 9.43 - 1931 _ 60 %
igua minima ?ﬂl
(4] 65. 99 9.32 - 13.76
Salen goul dii
3,
(2] 69. 83 13.93 - 7.74 FAO/WHO
Cdlana toreuma
Phasca csoma 70.68 2.29 5.51 15.32
eculental®! 201
“ “ =" Means rot tesed. , PUFA
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Table5 Comparison o the content of essntial amino acid and flavor amino acid o Estellarca olivacea
and some seaf ood along Wenzhou Coast (mg/g, Dry weight)
/ /
Totd amino Total id Totdl flaor Total esentia Totd esentid amo  Totd flavor amino
Foecies acids . ) . . amiro acidsg/Totd acids/Tota non-essentia acids/Tota
ammo acids amiro acids . . . . . .
(TAA) (TEAA) (TFAA) amino acids amiro acids amiro acids
(TEAA/TAA, %) (TEAA/TNEAA, %) (TFAA/TAA, %)
Estdlarca livacea 548.3 198.0 275.4 36.11 56.52 50.23
Tegillarca grancsa*”! 455.8 128.7 266.6 28.24 39.35 58.49
Siliqua minimal® 561. 7 209.0 268.9 37.21 59. 26 47.87
Soen goul dii [#! 583.0 207.8 299.9 35.64 55. 38 51.44
#, Cdlana toreumal®! 594. 1 215.3 289.5 36.22 56.84 48.73
(23]
619.8 219.5 309.9 35.41 54.83 50. 00
Phasco asoma esculenta
[24]
o ) 518.6 189.8 263.3 36.60 57.73 50.8
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) 21(4) : 12 14
FUFA 18. 25 %, (5] ’ : :
,2008,27(1) : 21 2.
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w-3RUFA 10.54 %, , 2000, 19(1) : 81 84.
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