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Analysis and evaluation on nutritive components of Pollicipes mitella

CHEN Ning� LIN Gang� RAO Xiao�zhen� ZHANG Dian�cai
���� ������	��� �
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�����	�
 ���
��� ��� ��������
��� College of Life Sciences� Fujian Normal University� Fuzhou 350108� China�

Abstract� The nutritive components of Pollicipes mitella were determined� and its nutritional quality was also

evaluated systematically. The crude protein� crude fat� ash� moisture� and Nitrogen Free Extract �NFE� of the

fresh muscle were 19.28%� 2.54%� 1.47%� 74.47%� and 2.24%� respectively. On the basis of fresh matter of

the muscle� the amount to fhydrolytic amino acids was 18.08%� in which the content of essential amino acids

was 6.63%� the EAAI was 82.63� and the amount of total delicious amino acids was 6.77% . The fatty acids

contained 39.77% high unsaturated fatty acids �HUFA�� in which the content of EPA and DHA were 13.37%

and 20.67%� respectively. There was a high content of minerals in the muscle of Pollicipes mitella. Especially for

Mg� Ca� Fe� Zn� and Se� their contents were 1 625.49� 679.82� 38.89� 112.25� and 1.78 	g
g -1�

respectively. In conclusion� the muscle of Pollicipes mitella has very high nutritive and care value.

Key words: Pollicipes mitella� nutritive components� nutritive evaluation
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Tab.2 Composition and contents of amino acids in the muscle of Pollicipes mitella
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Tab.1 Comparison of nutritive components in muscle of Pollicipes mitella and other foods %� fresh matter
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Tab.4 Comparison of the contents of some minerals in the muscle of Pollicipes mitella and other foods

	g�g -1fresh matter

=� 2��2J�=>3?�7��

2.4 81
91
�

���
�3�4!������&�2 4��

���&��"�L P>Na>Mg>K>Ca� ���&

� Zn !��D�� ��EF!""�L Fe� Se�

Cu� 7N�Q!�� ���
!! Mg� Ca� Fe�

Zn� Se��G��4�

5�# 5(+ 
��� ���� ��!� 
���

#�# �2+ 
�� !��� !��� 
���
H�# ,+6 
��� ���� ��!� 
���

@�# /(# 
��� ���!� 
�
� 
���
I�# 5�+* 
��� !��� ���� 
���
 �# 7�%* ��
! ���! ��!! 
���
#�# 028* 
��� ��!� ���� 
���
A�# 9(#* ���� 
�
�  � � 
��

���# �%2* 
��
 ���� ��� 
�!�
��# 92'* ���� ���� ���� 
���
6?�# ,�2* 
� � ���� !�!� 
���

�"#J��5��� ���
� ���� ���
 
���
O;�"#J������  � ! ���! !���� ����

2.3 :;�0�1

���
= �3 19 
5!#� ���'5

!#�SFA�8
� K#�'5!#�MUFA�4 
� B

#�'5!#�PUFA�7
�2 3�� 5!#��$C

#��D�� �J5!#! 25.13%� %75#D

�� � 0.27%� #�'5!#�UFA�� 58.2%� �


 SFA�41.8%�� L UFA�! PUFA� 39.77�� �

�MGDN8#�EPA�'MGMDW8#�DHA�

!����L 13.37�' 20.67��

5!# �� � � 5!# �� � �

/���
 ���
�
��
 /�
�� ���!�
���

/���
 
����
�
 :0;1� ����
�
�!�

/� �
 ����!�
��� /���� �����
�
 

/���
 ���
�
�

 /���! ���
�
�



/���
 ���!�
�� /�
�� 
��
�
�



/�
�
 
��
�
�

 /�
������ ���
�
�



/���
 
��!�
�
 /�
����,�� �!�!��
�� 

/���
 
����
�
 /���� 
��!�
�
 

:�1� ����
�
��
 /��� �<)�� �
� ��
�
 

/� ��  ��
�
�

 :,;1� !�����
��


/���� ���
�
�!
 �,�=<)� !��
!�
���

/���� 
����
�
 


 3 �	-.0:;���
�1

Tab.3 Composition and contents of fatty acids in the muscle of Pollicipes mitella
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Tab.6 Evaluation of essential amino acids composition in the muscle of Pollicipes mitella
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Tab.5 Comparison of essential amino acids contents in the muscle of Pollicipes mitella and other foods

mg�100g -1 fresh matter
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Tab.8 Comparison of the contents of PUFA among Pollicipes mitella and other foods %

�� /0 12��� /3� 01 45

/���� ���� ���� ��
 ��� ��� ����

/���! ���
 !�� ��� 
�! ��� 
��

/�
�� 
��
 � !�� 
�� ��� �

/�
������ ���
 
�� � 
�� ��� �

/�
����,�� �!�!� 
��  � �
�
 �
�� �

/���� � � ��� 
�� ��! 
��

/���� 
��! 
�� 
�� ��� ��� �

/��� �<)�� �
� � 
�� ��
 �!�
 !�� �

<)�=�,� !��
! 
�� �
� �!�
 � ��� �
%+ !���� �
�� !
�
 ���� !��� ���


2�  ��6J!7+38�7�� >�?  4A59�

3.3 :;�
��>��

:6��� PUFA !;6�<�L� � PU�

FA1
1�*���<� =E>� =� �2*

��3+:5F78� �?D��@�ABD;�

C3�<-5`� ���10�� ���! PUFAP�

6�D��E6� 8�� ,%� PUFA %
E�6

5 D��G�� PUFA �� �-3 79F- EPA P

DHA �L� � GH�3��I� �80� J�

��� Q�29&AD�<&�!��� K:;<

$CGH� O<E����� �10�� ��! DHA=

EPA%
E�
�6 �D��!�
� 8�� =+

����DG7!�J�+�

L��H!3>P�
��LM>�!"C+

�
3
� M>�?�L�73� @M�� > M

�� AM�� :M�� ���@M�!�L���

E 7,�;9��!@M��
�

� �D�

+� �LM>�%
N
12� �
/0� 01�

/3�+45�  +��;:%BO7�� /=L

�P6�H�

�� ��� /� 455F @)A � 1�A BI

�$M� ������ ��
� 
��� !!� ��

$M� ����
� ��
� 
��� �!� ��

�M� ������ ���! 
��� ��� !�

QM� ��!��! ���� 
��� ��� ��

 M� !!���� ��
� 
��� ��� !�

5=CM� �!
� � ��
� 
��� !� ��

RA=$M� ������ ���� 
��� � � !�


� 7 �	-.��@/$�
1���45��0�� mg�100g-1 ��

Tab.7 Comparison of delicious amino acids contents in the muscle in Pollicipes mitella and other foods

mg�100g -1 fresh matter
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