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Abstract: Hyriopsis cumingii is a kind of freshwater clams

and widely cultured in China to produce pearls.
However, after the pearls are harvested, the clam
is discarded. Nutritional components of Hyriopsis
cumingii meat and mantle were studied in this
paper. Results show that the mantle and meat of
Hyriopsis cumingii were rich in crude protein
(meat; 54.07%; mantle: 45.74%), carbohydrate
(meat: 35.85%; mantle: 45.56%), and minerals
especially Ca (meat: 168.60 mg/100g; mantle:
406.59 mg/100g). Among the nitrogen
components of meat and mantle from Hyriopsis
cumingfi, protein nitrogen reached over 97%. The
majority of protein is water— and alkaline-soluble
protein and accounted for 65.23% in the mantle
and 90.59% in the meat, respectively. Comparing
with pattern of human essential amino acids
(FAO/WHO, 1973), the nutritional value of
Hyriopsis cumingii meat was higher than soybean
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protein, while that of Hyriopsis cumingfi mantle
was lower than soybean protein due to its high
content of collagen (40.07% ). In addition,
unsaturated fatty acids were rich in the lipids
from Hyriopsis cumingii meat and mantle and
reached 72.71% and 77.73% , respectively.
Therefore,  Hyriopsis cumingii meat and mantle
possess potential of utilization.
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KA 6mol/L kS 7E 110°C R 7K 2 22h AR EIR & &
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405 5% M. GB/T5009.124—2003, 8 2 B ¥ L Bk
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3 1AL BRAKASN, AR S B
EEHRSEAER, S ETYRSEM 54.07%;
Hk w B MmN, 2845 T4 KA 35.85% .
8.82%., MEMERS , SEEFEWHEL S TY
TR 45.74% s ok o ks, & B3k 45.56% ., "L, =
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=AWk R (BRINEB) AN EE S B E WS
MR 2, LIeE = MNER, SRS ERE EAR S
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F(61.12%) , LIk B /K B HE E (29.47%) , & B &K
MR AEEER (XN 7.06%); T FINERK
P, S BEEEMNEOHRAIBEEEE (4091%) , KK
B IE MR A (32.04%) . O] 0L, AR = ALk E
BrREHEO S B E LAY 20%, BIMEE
FRBNEEEENLLERES R 25% 44, RHA
SNEBPS AL RE S NEMSHAL RS, R
EH%,
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Z2WE, =M RFIEREPHLTFEER
SBEREE, FHITEERLED 42.25%
3260% (X 3). EHADPTSTERZSALER
(5.67% ), HRIBEHEE (391%) MXZX &AM
(3.70%) , L h 2R B R —H &R KL EH,
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F 1 =N (BRAMER) FISNE B R B4 (%)

K5y HERQ FLAE W5 bR K4y
s 7.68+ 0.060* 0.77x 0.030 7.65+ 0.005 0.68x+ 0.015
83.2110.055 (45.74%%) (4.59) (45.56) (4.05)
12.08+ 0.130 1.97+ 0.010 8.01x 0.010 0.29+ 0.017
kR (BRAMER) 77.66+0.015 (54.07) (8.82) (35.85) (1.30)
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#2 =R R ER) M EER BRI (%)

BAR
EEAE KR B P
KEBEHEH
" AR BAEEES
R (B ER) 2.35+0.006 29.47+0.127 61.12+0.219 7.06+0.011
SERE 2.73+0.010 24.32+0.119 40.91+0.196 32.04+0.102
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£ 3 =ZANER(RINER)MSMEEPEERAB(%D)
BHERR R (RINERE) SER qER (BRI EE) ShER
BEB 5.67%(14.84%%) 5.00(14.44) HNER 1.81(4.74) 1.61{4.65)
WE® 3.91(10.24) 2.09(6.04) FHER 1.69(4.42) 1.24(3.58)
REHB 3.70(9.69) 3.99(11.53) [N 1.59(4.16) 0.68(1.97)
WEB 3.40(8.90) 3.41(9.85) RE® 0.82(2.15) 0.77(2.22)
ZEm 2.87(7.51) 1.57(4.53) BE B 0.78(2.04) 0.77(2.22)
FRER 2.63(6.88) 1.58(4.56) HER 0.57(1.49) 0.48(1.39)
HE® 2.02(5.29) 2.95(8.52) JEN 0.46(1.21) 1.79(5.17)
HeEm 1.90(4.97) 1.74(5.03) Bam 0.43(1.13) 0.46(1.33)
HEmR 1.89(4.95) 1.84(5.31) EmaAR 0.24(0.63) 1.30(3.76)
HEB 1.82(4.76) 1.35(3.90) HE 38.20(100) 34.62(100)
EFrRARRSTENELEE M RRLIBEERNERL SR,
4 ZANHERNEGIER)SERENLTEER (ng/ s BAR) SAEEOHEER
HREAER HH (RIMEE) SAEH pLL N EE R
FRER 49 35 60 40
FER 53 34 80 70
HER 72 46 68 55
EER+EER 29 34 17 35
ERER+BER 61 42 53 60
HER 35 38 39 40
BE R 8 10 14 10
HEBm 35 40 53 50
Bt 328 262 384 360
BAERTS 70 48.6 49 100
(B—REtEER) (HER) (RE®) (HER+EER) (-)

bR, B SE PO BRI LR ATTT LA B AR PR PR A
BEFHBEMmMA,. MESIEESFERT — LR REE
BREBFEEI), EEFRENSEEEOAXHER
B B BL (1.30%) B & BR (1.79% ) #1 H & 88 (2.95%) ,
EIMEEBNEARSSEERTEW 1745%, HIR
BEEZEASARBERNBRERECY 1417, 84797 LL
TERIERSIBEEZEENSERASTEEY
18.33% , 5 T B & B 49 40.07% , B3 1tk ®] LA 4iF BH 4k
EMPEEREBHEEES .. &I LIE B
SFEEGHEREARATESREBLURESLGRE .

LL 1973 B A E M AR 4 41 (FAOPR) HL 52 iy A4
AR R I ARVE , X = A LB A (BRANE )
SN ERPHOERRE R R ARXBRIT S (LEPF
) R AEK 4,

MNFA4PAUEFELE, RE=AWMERN S5MEHE
FRHEA S EMHERK(833%), BEHENNEE
BRI ELANEBE R T 31%, mHEER S SLHEEE
BEXENEREEAERNMES TRXEEG, T
YEN—Fh L R QI M ASSIREE ST
24 ZHANEHMMNEEOIEAEREARM

FAIE LA EI=MNEER (RIVER)
FnobzE TR AE BT BR A BLHAT T W RE , B R INE So

HESTUEN, =ANERNMIIERPRR
B BsE N R AR I Bk, Rk I T 14~22
Z Al . oo AR A Y (BRANEEE) B R 1R 0 AR B
B4y BR8N T 77.73% % 72.71%, tb— M AIRKA

(62.23%) , WFR KA (59.54%) MEHE WA
(55.87% )% K= AEER.

EREAIEH RS, RN  ERINEFESE
BEEMEHE_THBRBR, 235 TSRS EN
54.43%%0 37.25% ; H ik & DHA , H 4N E B (9.18% )
EE TR (8.24%), 1H EPA B iR (6.98%)F
ERE S THERGM4%), BHI¥EE, =118 DHA
MR LR KEES, BHBTFHEAER 17.43%
MBS AER 24.32%F K, RN EPA SEILE
HESREER , BHkkafs{FREANBEER, o
95T# ¥ ,DHA .EPA R IF Rt BEWNIERN, W
S 1k RE 5 B . BE I AE % ; W] 8F DHA \EPA it
AR BRI R RAAER, HFETIE X
tEA, EREIMBER. B, AR RAIEBRRE,
=ANEREMIINERES BT RSN EFRNE.
25 =ZANEAFIEBRNTYRERBTENS
B

6 M=AMERMIINERENY Y RMBEST
EEE., &RFH ARSI ERERERABEEF
BHYVYE, KPS BREME N, K A8 JhE
B AR MNS S & S B A 406.59mg/100g Fl
168.60mg/100g, B & | H 142.85mg/100g Fi
134.57mg/100g ; &2 5085 PY 49 65 B L 2351 O 2.85:1
Fn 1.25:1, BB A AR BOR L, BT R = A8 WL ER S
ShEBF L RAMSE .
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RS =M R (BRINER) FISME B AR DT BR 4 (%)

R B B8 48 A, ShEEE HR (RIEE) WKt # AP AE # HiFSmad
Cul ERER) 0.17 1.05 8.64 3.95 2.85
Cosol T FLBRER) 0.33 0.64 1.33 2.96 0.66
Cia(BEHEMBR) n-7 442 9.41 19.41 10.96 4.82
Ciad A5 AR) 14.87 16.76 22.61 2456 27.68
Crol L BRER) 1.92 3.27 1.33 - 23
Cipo(ETHER) 2n—6 44 5.88 6.52 - 0.99
Cm (= BE) 1n-9 0.77 1.04 22.08 6.36 19.5
Cig( M BL) 1n-9 1.09 2.26 - - -
Caol B8 I BS) 4.97 562 3.59 8.99 8.21
Coos( = 1B F J B8 EPA) 5n-3 3.44 6.98 8.64 17 5.04
Co( T TBRMGER) 1n-9 54.43 37.25 0.53 7.79 1.2
Coo — TR ER) - 0.48 0.27 - 0.44
Coe =+ 28RS #58 DHA) 6n-3 9.18 8.24 5.05 1743 24.32
Cu(FFBE) 1n-9 - 1.15 - - -
BHIBWREE 100 100 100 100 100
HP e R e 77.73 72.71 62.23 59.54 55.87
DHA+EPA 12.62 15.22 13.69 34.43 29.36
F# S% KR AAEOEE B A B REEFRYAIE R FFRREZTRAER, PEEX).
# 6 ZAPSEAMGIERNAERSTT YR EHBTEN TR (ng /100g BEIT)
FETE R (BRIER) SERE FHRLE iR (RN ER) HIERE
o 168.60+0.591 406.59+0.430 % 15.060.552 18.86+0.511
B 134.57+0.427 142.85+0.599 4 14.70£0.598 4.73+0.141
3 39.3810.376 23.95+0.385 & 4.77+0.076 5.47+0.099
133 33.07+0.468 27.38+0.361 % 0.086+0.023 0.089+0.001
£ 31.55:0.362 74.58+0.481 5 0.061+0.006 0.056+0.006
L 28.3310.714 28.62+0.502

MM 8 4B RETRTERY I ARLE R
W, T =AM RMIEREFT ESHT R
HMETEEBRFIER
ET=AVIRMIERPHE.B.SEAEEL
E, He YR TERAEESHTHRERME, B
4 < 50mg/ kgl 4§87 <0.1mg/ kg™ .4} < 0.5mg/ kg,
LZLATE, —AMKRMSERYSEFEDN
HEOR . BKAEGWL AT YEITR, KEkFiE &
B T0%LL EM A FAENI®R, RE —EWNITERMA
M E . AR Y F b E R Sy | 5 IR |
W, FFBF T T BB 4R 0 A8 R A8 3R N A T RR AR D
VKIS R R AT R, ATEE=AMNEE
FURFIRARE.
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