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Analysis and evaluation on nutritive components of Pollicipes mitella

CHEN Ning, LIN Gang, RAO Xiao-zhen, ZHANG Dian-cai
(Key Laboratory of Developmental Biology and Neurobiology 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,

respectively. In conclusion, the muscle of Pollicipes mitella has very high nutritive and care value.
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VT AR R EUE NG T | E X R A S AT EIERRITr (AAS) | LIPS (CS) A
B (A ﬂm%ﬁ%umﬂm%mm\W%%ﬁ? M ARG E(EAAL)
1.lem BOBF8E 0 R AN BULHESILE , — 34 AAS= s
105CHET | JHTF— BB RSy | ARG R m% A4 (FAO/WHO)
FYINSE 3 S IR—3B5 60°CHET m%%m&Mmo CS=——d—
A, (Egg)
1.2 MEFZE
Ko, BA, AT, RN REERE  EAAL=n|[ 100 1008 100C . 1007
#E (GB/T5009.3-85; GB/T5009.4-85; GB/T5009.5- AN o, W RE SR AR (%), A,

85; GB/T5009.6-85) & BLHYTIEME . ZIHEMM  (FA0/WHO) S FAO/WHO FF40 7 i =K v [ o 4
SRBUKIRE (R GB/T14965.94) BEATKME . Jmsar it (%), A, (Feg) WA EE 1 F b R
il 22 $EAE 1100 B AR (354, #% JY/T019-1996 %@AE(%%nﬁwﬁMM FIEBBAR, A
MR T AN E MR R RALL, IR RIS p ¢ e RLAE FUR s s R A
#E GB/T17376-1998 At BTk, MILIA  $i Ul (%%Ahghchm\hﬁégﬁﬁﬁﬁﬁﬁ
2K, IHE = FALINAEAE T 2EAT H-ih i 64 2 AL Al ARBETE (%),

Hﬁ@&ﬂﬁ@ﬂﬂﬁ #F Trace MS SAHEATEAL, FH I
H— R WAL, & GB12396-12398-90, GB/ 5 4k B
1M%2%ﬁ% H SpectrAA220/220Z T J5i W IR

WAL, WER R REGECR, BARMYLER 5 —pesmones

%HW

%ﬁ#oiimm3mo I — MR A G G LA 1, i
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*ETE FAO/WHO1973 ﬁzgﬁ(ﬂ/‘]/ﬁ%@ﬁzﬁ$ﬁyﬁ 19.28% ( ‘qu:iﬂ(] 75_5%) , *ﬂﬂﬁ'ﬂ)\j‘ ‘J_?' 2.54%, 7,7(
*ﬁl—ﬁtwﬂsﬂéﬁ%gﬁﬁﬁﬂg/ﬁ%@*ﬁﬁm, ﬁv\%"JEFﬁU\ ﬁj\‘Jj 1.47%, jﬁﬁ@:—[—l’%ﬁ 2.249%
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Tab.1 Comparison of nutritive components in muscle of Pollicipes mitella and other foods % , fresh matter
Koy H B Jig 105 JRAY LR Y
e 74.47+1.41 19.28+0.28 2.54+0.12 1.47+0.02 2.24+0.71
filf £y 76.7 17.6 4.1 1.1 0.5
PO 76.5 18.6 0.8 1.3 2.8
8T8 Neptunus 77.5 15.9 3.1 2.6 0.9
FLUG Ostrea 82.0 5.3 2.1 2.4 8.2
X 75.8 12.7 9.0 1.0 1.5
. R H e A HRI7],
22 REBREANSESE WA AR TN 6.63%, 5 EAEEMR B H1Y36.67%,
=

B e LA T FER K iR R R LA I M 17 Ah BEIRE RSN 6.77% (£ 2), MR —ZHR
(R RK SRR ARG ), Hh AR AR RE, SERSNESEARN 3.06%, HIUCER AR
7R, AELFREEIERR 10 B, ZIEER A EHN 18.08%, M 1.67%, & EEARKZEDEZIR N 0.17%.
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Tab.2 Composition and contents of amino acids in the muscle of Pollicipes mitella

i #f H /(g 100g™) SR % A A/ (g-100g7") SR %
KGR Asp- 1.64 2.35 8.53 0.50
N R Ala - 1.13 2.32 5.84 0.51
AR Glu- 3.06 1.07 15.90 0.39
H & Gly- 0.94 3.47 4.88 0.73
224 His 0.40 2.36 2.09 0.61

K2R Arg 1.67 3.67 8.65 0.52
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g rx
Ji% 2R Tyr 0.84 5.91 4.35 0.49
22 5% Ser 0.76 3.19 3.94 0.72
Jifi 4R Pro 0.85 4.54 4.38 0.71
AR Cys 0.17 17.32 0.09 0.24
1R Thr* 0.87 3.29 4.51 0.72
451 22 Val* 1.03 1.83 5.33 0.47
AR Met* 0.54 2.31 2.78 0.22
AR Lys* 1.29 0.02 6.69 0.40
555 AR Tle* 0.80 1.77 4.16 0.38
SR Leu* 1.45 1.17 7.55 0.52
KN R Phe* 0.65 1.45 3.37 0.47
G FEMR A (TAA) 18.08 2.21 92.06 0.22
DT FE IR A (FEAA) 6.63 1.23 34.85 1.19
. w0 RRHFEER; ¢ REFREIER,

e

23 IEBIERHES=E %, H0.27%., AEFIEI R (UFA) /5 58.2%,
R S 19 FiE IR, Hod it f s F SFA(41.8%) ., 1Ml UFA "/ PUFA /5 39.77%, J
PR (SFA)8 B, B AR R (MUFA )4 FF, £ o R L R (EPA) AL+ B S K R (DHA)

ARG IR (PUFA )7 F (3% 3) . BRIIRH LIRS A B2 ) 13.379%F11 20.67% .,

/

MR o, i B WIRR 1Y 25.13% ; AR &
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Tab.3 Composition and contents of fatty acids in the muscle of Pollicipes mitella

il i/ % il T/ %

Cu.o 5.40+0.20 Cao.1 1.83+0.15
Cis.o 0.97+0.06 > MUFA 18.40+0.35
Cis.0 25.13+0.25 Cis.a 1.57+0.06
Ci7.0 1.40+0.00 Cis.3 1.70+£0.00
Cis.o 7.73+0.16 Cy.2 0.80+0.00
Canso 0.80+0.00 Co.a(AA) 1.20+0.00
Cn.o 0.43+0.06 Co.s(EPA) 13.37+0.16
Cu.o 0.27+0.06 Cyp.s 0.93+0.06
> SFA 41.80+0.20 Cy.(DHA) 20.67+0.06
Cie.1 6.70+0.00 > PUFA 39.77+0.40
Cis.1 8.90+0.30 EPA+DHA 34.03+0.25
Cn. 0.97+0.06
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Tab.4 Comparison of the contents of some minerals in the muscle of Pollicipes mitella and other foods

pg * g 'fresh matter

P K Na Ca Mg Fe Zn Cu Se

fo e 2 050.91 894.55 1 889.22 679.82 1 625.49 38.89 112.25 1.26 1.78
+100.17 +40.00 +190.53 +55.08 +98.66 +4.59 +11.20 +0.14 +0.12

fifl £ 2 040 3 340 537 500 330 10 20.8 0.6 0.15
Xof R 2 280 2 150 1 652 620 430 15 23.8 3.4 0.34
T i 1 520 2 080 4 814 2 800 650 25 55 12.5 0.91
i 1 150 2 000 4 621 1310 650 71 93.9 81.3 0.87
X5 1 300 1 540 1315 560 100 20 11 1.5 0.14
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Tab.5 Comparison of essential amino acids contents in the muscle of Pollicipes mitella and other foods

mg+ 100g™" fresh matter

ot il £ Xif i IR G X2

AR 800 745 757 614 222 619
SR 1 450 1 270 1 451 1 076 357 1 030
WA 1 290 1432 457 1 000 366 837
IR 870 693 732 666 225 568
RN 1 030 863 841 745 248 688
2R 710 681 708 554 204 598
RN+ A TR 1 490 1177 1 366 1 080 410 1 096
DR AR B 7 640 6 861 6 312 5735 2 032 5 436
EAAI 82.63 80.89 68.71 75.49 80.25 89.68

. FRP T ILRREAE S H SCHK[ 7], EAAL fSCHER[ 7 135k

W 3% 2 B BCHE 0 5 B e L S R Y 22 o
B, IS5 EE AR = FE AR 1973 4F WHO/
FAO il 22 i 88 F 50 A9 bR A QA7 e, JF
THEH AR T4 (AAS) FL 22 1E 4 (CS) (£ 6)
M 6 ITLLE Y, A1 5 (CS) i 2 1 5 —
B P 2 S R e TR+ M R, R B Pk SR 2

6 BRENALEREREAMRBITN

KN+ RAMR, RIERTEDIKT 1, t¥#0F0 R
H+ AR (0.59) 50K T 0.78, a2 1Y EAAT N
82.63, S ANLFEW T HI(FKS), BT
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Tab.6 Evaluation of essential amino acids composition in the muscle of Pollicipes mitella

mg g™t %
ot il £ Xif 4 T G X2
AR 800 745 757 614 222 619
SR 1 450 1270 1 451 1 076 357 1 030
W 1 290 1432 457 1 000 366 837
pix N7 870 693 732 666 225 568
RN 1 030 863 841 745 248 688
2R 710 681 708 554 204 598
RN + 1 24 TR 1 490 1177 1 366 1 080 410 1 096
DR IR B 7 640 6 861 6 312 5 735 2 032 5 436
EAAI 82.63 80.89 68.71 75.49 80.25 89.68
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Tab.7 Comparison of delicious amino acids contents in the muscle in Pollicipes mitella and other foods

mg+ 100g™" fresh matter

fa e AAS cs XA WHO/FAQ #23
555 TR 259.59 1.04 0.78 331 250
SN 471.09 1.07 0.88 534 440
i 2 417.97 1.23 0.95 441 340
PN 283.83 1.14 0.97 292 250
451 5 1 332.82 1.07 0.81 411 310
R+ 230.62 1.05 0.59 386 220
RN + IR R R 481.77 1.27 0.85 565 380
. R IR S A Sk 7],
3.3 BERREREFMES R 5P Y HEE . PUFA T UL -3 RF43H5 EPA 5
AR Y LI PUFA W/E BT RE A M L | PU- DHA e WEE | EfIEAI A, b | fdihk

FA X THRE MM RE | AR 35 | iRl
HEL R 7 R 2 A B I A S DA B R A
KBS MR E TEAEH ™, K02 PUFA 5H
MLF Y (% 8), Al PUFA & e H At

MR, B RIS SR HERE A RITE R AR RE
FRCEANT, AT MY BRI fa R B DHA +
EPA SRR T HADL 5 MEYRS (R 8), Y
L — R A PR
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Tab.8 Comparison of the contents of PUFA among Pollicipes mitella and other foods %
g fif {0y Xof B T LAk X
Cisa 1.57 14.2 9.0 1.1 2.1 14.2
Cig3 1.70 3.9 4.2 0.3 7.8 0.1
Ca 0.80 - 3.9 0.8 1.7 -
Cu.a(AA) 1.20 0.5 - 0.5 L1 -
Cas(EPA) 13.37 0.2 6.6 10.0 10.4 -
Coa - - 2.2 0.7 4.3 0.7
Cns 0.93 0.2 0.1 2.1 1.5 -
Cns(DHA) 20.67 0.5 4.0 13.0 3.8 -
DHA+EPA 34.03 0.7 10.6 23.0 26.55 -
pe¥ill 39.77 20.2 30.0 28.5 32.7 15.0
. R HEE S ASCE[ 7] = FoRRial,
34 EERWEBTESH RMSA Rz | i, PR RE B AT B AR

o A F AR IE R AR L H TR R A
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Se &t T FEwE, i RETUMEERR T Ca FHEAL
T AW AR 78 | Fe & K THEWE AN, I Mg,
Ca, Fe. Zn Fl Se #¥m T 51 4P LA R & (R 4)
Mg TEVF 2 W5 B S AV E R B S+, = 5t
A5 BB IR IL | TERZ LA B FE 3
EHEZEER; Ca &4 BUE 85 F1 A U 19 % 0 3843
HARFMESNRESNEER,; Fe 25 2414k

FHAF, Zn BRI A0 AL RN L 3835 | MR N 1Y
RSy, AR UEEAK, SR HTRE AT Y
WAEEEN, Se BAPEMN , RUFARK RN
Vo B ALOIMAE | BUMIE . EEESEER Y AR —
R 2R ENINERREEFES, EHATACHEK
SREYh & BT e R R R B M &
fi o FH TR A EE R A A AR AR 10 5 A2
fi, R EEREEERRSE /AR ZMEFR
A (RNIs ) FTAT i 32 B A i (ULs ) 12, JLE B K4
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