BREEAR - BEE - R BRY
EBAKERER KEMLIR
(1994 45 4 A 30 #32)

¥ Yo,

TFRI

TAIWAN

HGTE A RIS T R RR A TE

m =

SUSTEE BRI T AT & et i8S - Ry & BRER R IR - [HE8
2 /N R LI B A RIIER) - TISCHATE 10~ 30 ppti K& BHED 2 /NiF - HNigHE
BRMORE A KEEAREAE - HHERRREARET - 141 B O R K
i HERRNSHEG I KEENBE  EORBAVOKE » TTRER S BRETE R
RIS CRIFIFORIEARIEREL » Ei/kKEE 5~15 ppt eV BRIl - TR LA
20 pptll_ERFRIRE A B &N - Stk eg e SEME » 3CUGHE 12/ Rk
M HAFrSRestic B M e - FERE R e R A RO EMSS - Ho 4l - Wi
BE - BARGEE  HIERE - RGBS IR LRSS - A A I AT R O PR Fr) 5
RIMEE - BAFEEIEERETR > 3UA7E15 ppt #oKnkRd 2 /NRF » HEBDROREREE -

R 3G W

g2 AEn FENRE EEC — » NMEWREREE

HHEEBREERS  EEESEHEERS LI
B% (Taurine) B &% > HRAHFEEERANVE
By » S MEFCIE R A BRERRES - BA
DIRBASAUEEERN - BERSERTES AR
MR - BB ARBESE o T B aUe—{EIECRIBN.E
MR EPHLEES - HREIERIEE R EE T
W - RS R IEE T iR E AR SR R E R s
THREEEER » DEFRREBEHEBRFE M
iR FRERULER - BRSREBNLES R &
MEBEETASARER KT EEREE SRS

EEHEPHEEYE HHBREERASHE > WREX
SRR B ERTRUEH Y - DU E B RARE S
HI(E L TGS TP RE R AR B S B OGS
e - Kt - A AR B AR - HREEREFSCIGHY
i BERREE - SRR SIS AR -

MEERTIE

(—) 2045 : TEETaVSIHE —BEE - IR ERE
FE R0 #3 BRI WO 3288 (Hard clam, Meretrix

BREERD, (EEE, EEEIS, BEE (1994) AR FSEE T H-»
BRI, AKEERRFE, 2(1): 69-73.

Iusoria)(1 ',

(Z) BB 0 AgNOj3 ~ FeNH4(SOy4); + % 12H,0 -
NH4SCN + K,CrO4 ~ NaCl « HCl &8 B a8 B 7 3,
BERRR -

(Z) EBHEEHE - IREBACACKHIZE HAY 2
amar” -

() s SR ERIE T ¢+ JIEs0E A ARy
BYaE (UKFATNEREBE . SRR+ &4
TROD (3),

(1) rREREEERHIE 7 © LABECKMAN Li High
Performance Column » FALi-A + B - CiEB2EH R E
BECKMAN-6300iZ F: 8% H B 73 471& - i B

et -

TR AT 5
— ~ M-I RIENL SR E

s R AR R Z R SR BIEer) - RBH
ISR AKE R EEA RBEA - ST HEREAE
FREA RRIGER R BRI - LIRS
QUM B sCIARI SRR -



70 PR - BEE - N BRL

FHRA S B v A /K B YK B KA RS 15 ppt » #
kBB B —GRBREYE - st RBURIE
FRBETHETHY  HBABBEAAKHERBER
15 ppt > FHACIRTIRAS pptikHEBEILR » K
BRI — - & 2 NRFEUEAEE 300 0 BV
HRITEAACES - I E N DU ERITE 2578 RE
TEBRRERZ IR R TR G BRI 7k a0
D0k BB N B =T
BT » HP S EME B0 B NEEEIRD sy - SR
BB 0246810 12/ 4H » i
gL 2 SR SR AR Table
THR -°

Table 1. Change in sand content (%) in dry weight of
hard clam during soaking.

Soaking time (h) Sands (%) Organoleptic sensory

0 1.63 many sands
2 0.45 no sand
4 0.52 no sand
6 0.41 no sand
8 0.52 no sand
10 0.41 no sand
12 0.34 no sand

ftTable 1 HYBUREUR » STIRHE 2/NRFE BIRIZAE
K SRR - RSOt gHERs
RREROME - ZRED 2/NRF BRI MR R AR - (2
R T R HE R R RS T DR IRoE - K
PR L ER 75 AN BOEATHREY - MEME IR AR
M 203 @R — R - HOWAER A Table 2 7
R o BRI (- RS0 EE R IE
YRR - BE00# A EWHER  ERL
R BMRRUGEERLY 2/ NFLERRE
NEITERD -

= kBRI RAE E BI

BEARGE LIERERAIE SIS TET S ppti kP &R
2/NEF ML R + AT A AR K E R
RUEFFMBEHLE - KRFABIUERTRD 2/
RFESELHE > PARERO RIS R RIS K M Table 3 »
135 pptig /K FRERINEEEUE IR KRR - K

fii A3 AR B KA AR EFT R » AR 3T
BT BB T » HGRUTable 3 Fios - fEkT
Wil > 7610~ 30 pptifk HEH B 2/NRF 3G
RAMRSHREE - KR EAE - Bt
WREREALT -

Table 2. Change in sand content (%) in dry weight of
hard clam during soaking within 2 hours.

Soaking time (min) Sands (%) Organoleptic sensory

0 1.63 many sands
20 0.71 a few sands
40 0.79 a few sands
60 0.71 a few sands
80 0.80 a few sands
100 0.46 no sand
120 0.46 no sand

Table 3.
salinities.

Sands expelling effects of hard clam in different

Salinities (ppt) Sands (%) Organoleptic sensory

0 1.20 many sands
5 0.89 a few sands
10 0.37 no sand
15 0.25 no sand
20 0.52 no sand
25 0.40 no sand
30 0.40 no sand
35 0.65 a few sands
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Table 4. Change in salt content of hard clam when soaked
in different salinities.

Salinities (ppt)  NaCl content (%)
0 1.07
5 0.85
10 0.61
15 0.89
20 1.17
25 1.58
30 1.78
35 1.63
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Table 5. Change in free amino acids of hard clam during soaking.

Unit © mg/100gDW

F.A.A*% Soaking time (h)

0 2 4 6 8 10 12
PSER 50 47 11 38 38 39 35
TAU 1607 1599 1550 1605 1621 1616 1522
ASP 189 174 172 145 137 139 121
THR 76 69 66 52 47 47 41
SER 55 57 50 46 44 46 40
GLU 478 479 483 463 484 491 428
GLN 47 43 56 37 37 34 33
AAD 31 34 28 33 30 23 23
GLY 392 385 387 369 363 364 357
ALA 703 707 685 702 706 684 651
VAL 134 104 151 110 107 94 91
MET 49 47 48 36 30 27 33
ILE 68 56 60 41 34 38 45
LEU 99 82 92 66 56 56 61
TYR 76 73 72 58 49 43 49
PHE 67 62 65 47 36 38 39
GABA 158 71 30 - - - -
ORN 23 27 24 - — - -
LYS 105 126 109 102 70 68 71
HIS 28 27 36 25 — — -
ARG 347 352 367 366 351 331 314
TOTAL 4782 4621 4572 4341 4240 4178 3954

* F.A.A.= Free Amino Acid.
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Studies on the Sands Expelling Effects of Hard Clam (Meretrix lusoria) in
Different Salinities

Abstract

Hard clams tend to have sands within its shells after harvest. These sands will be expelled when the clams
are soaked in saline water. The sands could not be found any more in organoleptic sensory test when the clams
were soaked in 10~30 ppt diluted sea-water for 2 hours, but the effects will not improve by increasing soaking
times. On the contrary, if the salinity become too high or too low, the effect of expelling the sands by clams
will be reduced.

Moreover, salt content of hard clam meat will be influenced by the salinity of soaking water. When soaked
in fresh-water for 2 hours, salt content remain the same as origin. When soaked in salinity of 5~15 ppt, salt
content will reduced. But soaked in salinity more then 20 ppt, salt content will increase gradually.

During soaking the hard clam in saline water, the content of total free amino acids in the meat will be
decreased gradually as time past within 12 hours, except for taurine, alanine, glutamic acid, glycine and

arginine. Hence we suggest the best soaking condition for hard clam is in 15 ppt of saline water for 2 hours.
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