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Study on the processing technology of original
flavor Maoctra veneri formis
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ABSTRACT Maoctra veneri formis is abundant, low priced with high nutritive value and
medical value while easy to deteriorate and pollute the environment. Compared to other Mol-
luscs, high contents of protein and tasty amino acids in M. veneriformis are the striking fea-
ture. According to the scientific prescription and advanced sterilization technique, mixed with
soup and sake at different ratio to keep the initial color and flavor, a series of M. wveneri formis
products were graded and optimized from factors collection to evaluation collection according to
its quality by Fuzzy Comprehensive Evaluation. M. wveneri formis after purification in uni-algae
flowing were used to make bagged M. weneriformis products in its original flavor and they
reached the export standard.
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Table 1  The evaluation of different ratio of soup and sake in M. wveneriformis

DU £ 7 i A B C D E
M. wveneri formis (71 0) ¢/ RER'EY A2 (7 3+ 1) ¢/ EER'EY
% Favour(up) 50 40 50 40 35
SR Odour(usy) 10 11 23 15 18
ZH 2 Tissue(uy) 5 3 9 7 4
1% Colour(uy) 2 4 4 3 2
x2 FERBH
Table 2 The parameters of bagging
HeACRL Jin A ] O I B B
Exhausting temperature(°C) Heating time(min) Centre temperature(C) Vaccum pressure( Hg)

100 15 50 700
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Table 3 The parameters of steriliization

Z IR JE Sterilizing temperature(°C) 2% T B[] Sterilizing time(min) ¥ HIR B Sterilizing temperature(°C)

125 40 20
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Table 4 Comparison of the nutritional components in M. veneri formis( %)

LU HLE R HLAE Wi K453 Ko et
Species Crude protein Crude fat Ash Moisture Others

PO f A wR M. veneri formis 11. 10 0.98 8.02 75.90 4,00

HW Cyclina sinensis 5. 30 1. 36 2.29 87.97 3.09

Ze il Vegerupis variegata 6. 84 1.62 2.61 88.02 0.91

s Meretriz linnaeus 8.07 4,38 1.92 79. 80 5.83
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Table 5 Comparison of amino acids in M. veneri formis (%)

W R AR GO E[PUSTEE R N o

Essential Amino Acid Content Non-essential Amino Acid Content
Jh & R Threonine 0. 40 20 &2 Histidine 0.16
T2 AR lleucine 0. 40 i @ 2 Arginine 0.72
ffi & iR Lysine 0. 64 K14 H R Aspartic acid 1.48
N % R Phenylalanine 0.77 A& R Glutamic acid 2.00
& A R Methionine 0.35 H & & Glycine 0.70
255 1% Valine 0. 37 W& % Alanine 1.81
5 8 Leucine 0.73 fi% & f® Tyrosine 0. 44
225 [ Serine 0.56
i & % Proline 0.59
EAA 3.66 NEAA 8. 46

Bt Total 12.12
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0.667 0.333 0.667 0.333 0.167
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0.600 0.200 0.200 0.400 0.600

667 0.333 0.667 0.333 0.167
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500 0.700 0.100 0.300 0.600
600 0.200 0.200 0.400 0.600
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Table 6 The sand content in M. wveneri formis product

Y £ s 1) H R EISERSIN R AR
M. veneri formis Conventional Domestic standard Export standard New technology
4 Vb Sand content( %) 0.06~0.10 0.04~0.06 <0.02 0.01~0.02
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