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Preliminary studies on sobering-up effect of oyster meat

QIN Xiao-ming LIN Hua-juan ZHANG Zi-ran ZHANG Chao-hua
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ABSTRACT The sobering-up effects of components in oyster meat such as protein, glyco-
gen, and taurine were investigated by determining the concentration of alcohol in the serum of
the mice with oral alcohol intake. The male mice were randomly divided into three groups (n=
10) treated respectively with protein, glycogen, and taurine, and a control group. Oyster pro-
tein, glycogen, and taurine were given to the mice 30 min before feeding a dose of alcohol. The
alcohol levels in the serum of the mice were then measured 60 min later. The results showed
that, compared to the control group, protein in oyster meat had no obvious sobering-up effect,
while glycogen at 0. 8 mg/ml and taurine at 0. 05 mg/ml reduced the alcohol concentration in the
mice serum by 49.41% and 43. 74 % respectively, indicating that glycogen and taurine are the
major sobering-up substances in oyster meat.
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Table 1 Contents of the major components in oyster meat

FER 4= Hg b I=8: b 4 Ko B AR
Component Protein Lipid Total sugar Water Ash Non-protein nitrogen Taurine
% & Content (%) 10. 54 2.93 1.62 86. 14 0.63 0. 48 0.22

BE TR S - BREFRRS,ERAE L, BT, EA.EE. FERSH S 10.54%,
1.62%.0.22%,
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Table 2 Contents of the components in prepared oyster samples

HEEH 4> & & Component content(mg/ml)
Prepared oyster sample % 19 FE Protein £ 5% Taurin e Glycogen
HEFL PR  Oyster meat 40 0. 82 0.7
HUFHREUMW  Extract of oyster 40 5.82 n. d.
HiFREBALEME  Cooked protein of oyster 40 0.05 0.7
HUFEIE B A &M Defatted protein of oyster 40 n. d. n. d.

HAFEER Oyster glycogen n. d. n. d. 0.7
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Table 3 Concentrations of alcohol in the serum of the mice with oral alcohol intake

SR N8 ¢ . Vﬁﬁ’i Iﬁl?%‘l@%ﬁlﬁ .
Experiment group Number of mice Oral dose Concentration of alcohol in serum
(n) (ml/20 &) (mg/mb)
AR KT Control 10 0.4 8.2340. 36
LA Oyster meat 10 0.4 5.7040.69% "~
HUFREUK  Extract of oyster 10 0.4 5.6030,73* **
HEFREFHRKME  Cooked protein of oyster 10 0.4 4.9140. 68"~

W SAEE KHN L, P<0. 001
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Table 4 Effect of oyster components on the concentration of serum alcohol for mice

o 7 B . EHE HI}‘Z%Z@%UE A
Experiment group Number of mice Oral dose Concentration of alcohol in serum
(n) (ml/20 g) (mg/ml)

iRk %t Control 10 0.4 8.234:0. 36
HWFEEFEHE MK  Cooked protein of oyster 10 0.4 4,9140,.68***

YRS E AR Defatted protein of oyster 10 0.4 7.9840. 22
HAFHEE AR Oyster glycogen 10 0.4 5.8340,43* **
AFERMEW Taurin (0.05 mg/ml) 10 0.4 4.6340.65""*

et HAEKAX H, P<0. 001
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PR &2 O i I 4 i R R JBUAS BT A4 BB AR 2R 1 R i VR E R B BRI SR . H R R A BB B A B R
LA b5 5 3 B, i TR v A 0 TR A TR Sy RS AR T RO A R A, A 43 ) ML B AR R AR 29. 16 6
43. 746 s LU PY P RO TR 1 R X R 4 PR IRR TR
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AN I T 2 B R R A A R IG 49, 41 %00 B BE 43 518 0. 4 A 1.6 mg/ml B, /N BRI IR P A 2 B
BEAY BIBEAR T 6. 81% Ml 37.21%.
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Table 5 Effect of oyster glycogen on the concentration of alcohol in the serum of the mice

S N R HIEK HEE M AFERE
. Number of mice Concentration of glycogen Oral dose Concentration of aleohol in serum
Experiment group
(n) (mg/ml) (ml/20 g) (mg/ml)
Ak Control 10 n. d. 0.1 8.5240. 41
KR EH Low dose 10 0.4 0.1 7.94+0.57
&M Medium dose 10 0.8 0.4 4.31£0. 9" **28
FFB4  High dose 10 1.6 0.4 5.354£0.53" "

e P<C0.01; " > A B K433 b, P<<0. 00122 A B A, P<0. 01
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Table 6 Effect of taurin on the concentration of alcohol in serum of the mice

Y N ke F MR #HR 1 BE ok B
LA . )
Number of mice Concentration of taurin Oral dose Concentration of alcohol in serum
Experiment group
(n) (mg/ml) (ml/20 g) (mg/ml)
Ak Control 10 n. d. 0.4 8.5240. 41

KAEH Low dose 10 0. 05 0.4 4.4640.31** 2
fFEE  Medium dose 10 0.1 0.4 4.834+0.90***
BiEA High dose 10 0.2 0.4 5.64+0.46" " "

.t P<C0.01;* %~ 5AEEE KA, P<C0. 0012 5 &7 B4 X, P<0. 05
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L A BB ISR RE B W B AR RUR A T RBE T B M KT E N, R 0. 05 mg/ml BB
T ROR B A AR /D BUL W P B 2 Bk S A 47. 5404,
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