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2 FiE T DI IRAL A E SRS T S @B

FEH OAEM N AR B X g
7]71{@& 1,2,3,4 %/J\ Ey:] 1,2,3,4 ﬁﬂ#ﬁé 1,2,3,4

(1. JREVERFENR R & BT 524088; 2. TRIEBHERFEIIPIEEE & &Y 518108;
3. ERNZEMTHEAME SO | REK=BNT SZEESERE T REEEEDH G TREEE
TR BT 5240885 4. MGEEEMAETRIN T ARG MILEBFE .0 KETARE 7T KiE  116034)

WE o IR I KN A il v I U T i 4R (Tectus pyramis) B9 & i 5 e T, R Bl AR &
Y 2 MERLHENANERT SRR, BERAK, BHRARK I 2T W TEELGE, A%
BRIFM KA AERITL . WFTFMLEFAERER T . £RE T, BEIEHT WD D 2
MAK R4 EREGTRINABEER, HUERERRS T EEZF(P>0.05); FINKMEFE
MILEE D BB LA S A S5 4 B 0 5 4(18.45+0.13)F1(18.83+0.03) g/100g, L EA LB AL EY
BT 27%, LHEAERESEADT 13%, BRAARESEN 55%. 2 HEHD HENN L 410 f0 g B
BB >48%, HH, BRI AWEERLHE T HE ., o-THRE . —+H LHREPA)., —+ 2%
NFEBR(DHA) S E R 25 TSI, H DHA+EPA 2 E5 11.79%., #lty 3 9 4T%
B, A EREWNHEEETLES(Ca), METESFe)hkZ, RIKWEMETESHZn), AEHIK
BENDEHENAN Cafn Zn 2 ERF G THRINAMWZER, HAREXA, 2HERIHEEALE
B, AR AEEE, MATHRMES, BARKNIFLES, FREE N —FF LA
Fomas A B keaRESE,

KA BERWL g, ERdly; 5458, BB, 79 nE; &FUFH

FESZES S963  NHEKFRIZEE A 0 XEHS  2095-9869(2022)04-0199-09

Y o I 12 (Tectus pyramis) & — #2510 i 7 (Archaeogastropoda) . =i 1R} (Trochidae) (Shi et al,
WAKZh Y, )& AR S W] (Mollusca) . 7 & 4 2019), J7ZAr A T EGRIINCMG S | T rE Bk . 7
(Gastropoda) . IV 44(Prosobranchia) . J4R K A2 H VD H R VO S 0 IR A AR R A b (R A, 2020),

* AR B b B AR A R AT BAIT H (2021 KI146), WFBLER AN A AT 1 R B A 77 ol 457 AR AR R ¢ B
T YN MG B DR G5 ™ Ml & Ji L T 5% 4 %E B 301 F (KTYF202101-07)F1 [ 5 i s B A i) i (o BB
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DI i, REANEAE B K DX R4 T X 2K IR
FEZY 10 m B9V A s R b (2205 28 5%, 2008).
BEIE B 02 LA A e 56, S R A e, DL AT A
e, DUSTRy nl R 24 A s iR (R R 45, 2015),
BT T B 02 e T Oy Vo R B R 0 DL, K R IR
A7 LS RGP R & 8 AR

ULAESR , YK D BRI A 5T S AR e BRI B L 4
P J 2 REVE (B 25, 2020), A5 R G A (BEFFiE
25.2008) . E VR (E KNEE, 20200577 1, W HE
T BT B b SRR 18 o DL ARGE o [ PN A I R
WS I B2 B — AT RIS DR T
FHRWFSY , (HRTIEIE S B iR A N AR ™ | 2550
K ET HEHARIEE— A o8 3% (MR e 4,
2015). LAk, RISV i b IR AR W 5
ST BT e o B A Y K 8 FR A X 2 — (P R 4%
2018) o A B 5T A1 BAAE BRI R MG V25 vk g 300 2 A
(i) ¥y e 35 0 88 A B 30T e BB TR ) B RR TR R, Ry T
— AT KA, A8 i XK 7
Vi T B 1 5 T 1 i L IR R A5 3 A4 0 T i
JRPEAY FLEE, 28T 2 S [ S T T B 02 14 765 R
{8, DA Rt — 45 I & R 0 R T v 4R S
2%, [, XHEIE B R K = FR 5 7= b ke B R 142
HEER

1 M5
1.1 SCIgHH

PETE 1 W 82 53 500 T 7 AR A8 TR I MG v it g 44
T 2 AT A OR AR, SREERTEIY 2020 4F
10 A, REEMAREZ) 5.7~6.0 cm, $824 5.0~5.5 cm,
i VK ERIR S T I8 BRI R 2 E R W2 TH AR
WF & o ol GEEIT), FZRIRKE LR E LA, &
T—80°C vk I3 5 H]

12 EFRMIHNE

FR A 1 fh 42 4 [ AR Uy 16 6 B T 2 B R L A
FEAE FE AT e, o, KA EERE GB
5009.3-2016 H B #E T RESE T E , MUK 9>
% GB 5009.4-2016 HvAYE b UK 23 I E 61T
& A& B GB 5009.4-2016 FHLIKE &L AT
MAE, MM & BRI GB 5009.6-2016 H R K f#
AT E, BBES AR GB 5009.8-2016 HifiR /K
fiff -3 PR 35 A PR A 700 5

FILMRA R S HHS% GB 5009.124-2016 1
K fifs, A PR RR 53 BT (H 32 LA808O, HA)

WENLA T 16 PR LR & & IR K& & &S
% GB 5009.168-2016 H1i5Mrik, i ZHERAH
35 (Agilent GC 7820A)M & LA H 16 AR Wi IR &
. TYICES % GB 5009.268-2016, Hirf, ffIc&R
Fe Hl Zn it 225840 A B 5 55 B8 T 1A
(Agilent 7900 %! ICP-MS)#FATI &, #HEITEK Ca &
It B A AR B TR TS (Agilent 725 7Y
ICP-OES),

1.3 ERIDHBINASERGRITENTE

FEETR 0 B PEAN AR PR B A E AR A L 2V R T
A 21 (FAO/WHO) #2 H 19 & FE R 1 7 6 2 L 2 v 1
TR B 22 Bb 2B SR 5 B i T AEWE I B B A XS 2R AR
HB AT (ARSH A A5, 2019), Z B2 P41 (amino acid
score, AAS). 1L 143 (chemical score, CS)FIMATT %
BMISBEAADRIE AKX (D). 2). Q)iH#fTIHH.
AAS = aa
AA(FAO/WHO)

)

)

EAAI=

J[ ] xlOOJ[ 2y xlooJx-ux(__fﬁl__xlooJ(3)
AA(egg), AA(egg), AA(egg),

Krp, aa N SEFIRINLA 40w 8 A BT A 2 R & &
(mg/g), AA(FAO/WHO)} FAO/WHO Al = v xif
N aa Y [ bR LR & (mg/g), AA(ege) N EE
F1B % R aa B9 [R] A (B FR & 1 (mg/g), n MZ5iT
BT B IEER BAEL, aa, N T ERIZ LA 4 5
JE A T B IR R (mg/g), AA(egg)n NN HEE
F 5T PR XS 7 ) 0 S R 1 i (mg/g)

1.4 EIEST
K Excel 2019 Bt A5 5din ge it , 45 58 ~F

Y {E R E 22 (Mean=SD) 7~ , 41 [A] 1 o & 1 24
MR SPSS 26.0 SR A ST AEA t K5

2 #R

21 BEEXEFERS

FH 2R 1 AT, VR B R AR 135 TR 1 B R L IR K
53T B 2 RISV SR AL 1 (P<0.05), WLIA R
FHLER 7 s v T ORI R M T R 4 19 (P<0.05), /K4
o FUHLIR 7 2 225 TR R MG V5 DX R 46 A R A HL
T M2 F(P>0.05), 2 P RAEN DEIZ LA
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R BB AT 0.24%
22 REBAMKEFNMETHN

TERYIKITE AR B 2 AN RIVAHECR AR 2] (1) 1
T ERIRALA b, YRR 16 PR LR (3R 2), &5t
TR R 43 M (18.45+0.13) F1(18.84+0.03) g/100 g,
ST R IR & o ) IR S ) 27.53%F1
28.63%, 2 FSIE SR NLA s 2R & 1 R U
FIAR P& i, R R SR T B
1), HE SRR 0 B R S T
13%, SMEEIR 2B IR 7 34y R 5 5 1Y 55% LA
Lo FEMER) 16 FhaBEmR T, BRI VS F i me B
HIIETE DRI A P A E R & ' E, 2k
(3.15+0.03)F1(3.28+0.02) g/100 g, iR & ik,

T B EL R VP A3 b e, 43R 2 i 2 B & 4
SR R B TR A R T i (me/g), AN 3 R,
RN K MG V5 it B 3 S5 8 S R LA - EAA 1Y
AAS. CS fil EAAL fH#23E . #4E AAS F1 CS 1l LIfS
L, 2 MIEIE D EFRNLA o RV gy, Hep

AAS #J>1, CS ¥J>0.85, 1fij 2 Fi S EF 2 LA )55 —BR
il 22 e PR P 2 75 T R PR+ I R, 56 PR 2 I R D
EEER &R, HAb & FEmA 8 .

x1 2HERDEENATERERES
BEILBATEE, %)
Tab.1 Comparison of the contents of basic nutrients in the
muscle of two species of T. pyramis (wet basis, %)

PEIE L B LY

B Muscle of T. pyramis
Basic nutrients/% BRI G T T Bl
Mirs Bay Qionghai
HLEE M Crude protein 19.13+0.21 20.14+0.81
LR Crude fat 0.70+0.01 0.72+0.02
HLJK > Crude ash 1.60+0.02 2.28+0.38"
7K 43> Moisture 75.94+0.12 75.60+0.35

[ Total carbohydrate <0.24 <0.24
T [EATEURE A bR * 308 25 5 W 3 (P<0.05), T,

Note: *Superscript asterisk in the same line indicate
significant differences (P<0.05), the same as below.

x2 2HERDHEZENATSERANESEILER

Tab.2 Comparison of amino acid composition and content in muscle of two species of T. pyramis

HHREHA

Nutritional classification

R L L

Composition of amino acids

AL i
Amino acid content/(g/100 g)

YN KIS Mirs Bay T BT Qionghai
Whits B R IR Thr 0.79+0.02 0.81+0.01
Essential amino acid W R Val™* 0.66+0.01 0.69+0.01"
%R Met 0.36+0.03 0.41+£0.01"
SRR 1™ 0.58+0.01 0.61+0.01"
TLE R Leu™ 1.20+0.02 1.29+0.02"
KN R Phe 0.54+0.00 0.57+0.01"
i =R Lys 0.97+0.03 1.02+0.03
ST E IR HA IR His 0.26+0.01" 0.22+0.01
Conditionally essential amino acid A Arg# 1.8140.01 1.83+0.00"
e 0T H IR RAFR Asp” 1.87+0.02 1.94+0.02"
Nonessential amino acid 2 5 R Ser 0.9840.03 0.97+0.00
BEMR Glu* 3.15+0.03 3.2840.02"
HEm Gly" 2.3440.01 2.2540.09
AR Ala* 1.23+0.01 1.24+0.00
% &R Tyr 0.55+0.01 0.56+0.01
it & #R Pro 1.21+0.02 1.1740.04
BAILIR TAA 18.45+0.13 18.83+0.03"
BT HEIERE EAA 5.08+0.04 5.39+0.09"
BRI DAA 10.39+0.04 10.53+0.06"
R BEE LR BCAA 2.43+0.03 2.59+0.04

T OERREIERR, MO SCHEEIER

Note: # is delicious amino acids, * is branched-chain amino acids.
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®3 2WEBRIEBALAT AAS, CS, EAAI b

Tab.3

Comparison of AAS, CS, and EAAI in muscle of two species of T. pyramis

PE4r$8 PR Scoring index

W& KR Essential amino acid

2 Types

Ile Leu Lys Met+Cys Phe+Tyr Thr Val
%A E R AR 42/

B E AL S 5 1) 22 £ Content /(mg/g) 40.00  70.00  55.00 35.00 60.00  40.00  50.00

41 FAO/WHO

V9T H R Egg protein - 75t Content /(mg/g) 54.00  86.00  70.00 57.00 93.00  47.00 66.00

RN NG 5 350 1 s 0t FE PR &

T. pyramis in Mirs Bay Amino acid content in 3032  62.73 50.71 18.82 28.23 4130 34.50
protein /(mg/g)
FER S AAS 0.76 0.90 0.92 0.54% 0.33" .03 0.69
AL 2ETES CS 0.56 0.73 0.72 0.33% 0.30% 0.88  0.52
AT BILTRFEEL EAAL 54.15

16 e B ISR T I 1 EABHWEELR S

T. pyramis in Qionghai Amino acid content in 30.29  64.05 50.65  20.36 28.30 40.22  34.26
protein /(mg/g)
BRI AAS 0.76 0.92 0.92 0.58" 0.47" 1.01 0.69
Tk 1E4) CS 0.56 0.74 0.72 0.36" 0.30 0.86  0.52
N H RS B EAAL 54.67

T ORI ECRERR, PO R R

Note: * is first limiting amino acid, *is second limiting amino acid.

2.3 HERRERARK

MR 4 W] LIAFAET, 2 FhIETE L B R UL PR v 22 46 0
16 FiAgHIIR, BENIRR AL & 5 Fhil AR
R (SPF). 2 P B AR A 5 2 (MUFA)FIT 9 F 2 A1
FIE IR (PUFA) . 78 2 A& TE b I w2 UL PA) i i R 2H hig
i, C16:0 BE/2 SPF & i m iy, Wi gl &
s, C16:0 7 & i R BRI Y 5 B IR >R Y|
RS 75 5 T B 2 (P<0.05), C18:1 J& MUFA H &+
e, C18:1 F it RN MG V5 H5 T B 55 R > 1hF 7 Bl
T B2 (P<0.05), C20:4 j& PUFA W&
1y, C20:4 5 it N pg Bl 55 T8 S I R > VRN MG v
BIE S B (P<0.05) . BEAN, RIIK IS V25 it 7 B Vi
BIE S B2 LA PUFA 435 i Sig R 1 49.72% F11
48.25%, EPA 4345 PUFA # 9.07%7#1 6.32%, DHA
95 PUFA 1 2.73%H1 1.53%, EPA+DHA & HiE
IR T 54 T 15 5> p B T 5 B IR (P<0.05) .

24 FTETYRERE

L1 AT, 2 Pl AS )06 P 4 55 1 35O 5 B R UL
AT & 3 F EEy Yoe R b, & 8w RN
JLE Ca, WEILE Fe IRZ, IR EMEICE Zn,
o, WRYIRME TS EE I S ERE LN AY Ca S &
Tl F BOEIETE D B I8 (P<0.05); IRIIK NS IS
FRIENLA Zn F a0 KT pE 506 Y ) i iR
(P<0.05); TEINIKRMETE LI DEFIZALAK Zn KR
250 T B Y S B 2 ((P<0.05)

x4 2HEBERDHEBINARERBISLR

Tab.4 Comparison of fatty acid content in muscle of

two species of T. pyramis

RV o5 i

HE 1 R 21 A Fatty acid content /(mg/100 g)
Fatty acid composition VRN 725 T R TR
Mirs Bay Qionghai
GREMR C14:0 10.40+0.00" 9.84+0.16
+FHLEER C15:0 6.11+0.01 7.83+0.10"
FEE R C16:0 144.50+0.50  153.50+2.50"
T-EkiRz C17:0 24.20£0.10  25.35+0.35"
T gz C18:0 56.75+0.15°  53.20+1.10
TR — B2 Cl6:1 6.61+0.01 4.8440.15
AR C18:1 n-9 81.65+£0.45"  75.45+1.15
WIMER C18:2 n-6 23.90£0.20°  18.95+0.35
o-VJFRAZ C18:3 n-3 7.94+0.11" 4.80+0.08
TRk R C20:2 3.50+0.01 3.69+0.10"
T TR R C22:2 57.55+0.35"  52.65+1.25
AEE DUIA R C20:4 n-6 110.50+1.50  119.00+2.00"
TR UETR C22:4 36.00+£0.40  42.40+0.08"
éigﬁi%% EPA 29.60£0.50°  19.45+0.25
c:zjs:n@;ﬂh%m DPA 47.60£0.77  42.05+0.85"
c:zjs:n@;ﬁh%m DHA 8.90+0.15" 4.70+0.08
T FiE iR SFA 241.96£0.75 249.72+421"
FRHLFIIE R MUFA  88.26£0.44"  80.29+1.30
LZAMFNEITR PUFA  326.49+3.92"  307.69+11.07
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2 8% e
g 550 | T. pyramis in Mirs Bay
2 500 B BT T
é 288 i T. pyramis in Qionghai
S 350
4170 300 |
S 250
B2 .
R'E
=g 20
g *
Q
g 101
2
H
0
A B C

B 2 FESIE S BB ULPY b ) 0 3 e AR
Fig.1 Comparison of the contents of mineral elements in
the muscle of two species of T. pyramis

A: 5 B: B C: B RIMT®cES
*RR 22 5 .35 (P<0.05)
A: Calcium; B: Iron; C: Zinc; * in the same mineral elements
indicate significant differences (P<0.05).

3 it
31 EXREFHION

WLIRIAE A 36 T8 B 82 A0 W] R 67, HORL 2R 1 R
FHRE 7 & it B P 282 8828 0 PP A B IR 3% AT
FEIMAT 2 Fh S BEIR 0 ILPA AR B ML DT & = 8 T
& ff1 12 (Hemifusus tuba Gmelin)(J& # % 45, 2018). &
12 (Neptunea arthritica cumingii) (R A%, 2016) . H
4 i [ #2 (Cipangopaludina cathayensis)( i & %,
2021), FifF7K 255 U1 25 £ 12 (Nevertia didyma Roding)
EES, 2013) B R HER S Y& Al
(Crassadoma gigantea) . #F 3 fi Dl (Patiopecten
yesoensis) . V1% k3 Dl (Argopecten irradians). FifL 53
1 (Chlamys farreri) 4 K /K 2057 DU, iniHLIG TG &
IR F U CF 3% % 55, 2016), WSS AL R E A
R RS, AR SN 12.84%, Fitk, SHE
M % 13 B BE GBS BRIR AR, 2013) ., AAHSE TR
2 FUETE SERNIAMHE O S T E, EAR
Hats . HERIFNEYAESR. 8. . K. UK,
K%, HEARSE—BA 10%~20% (FME 5,
2010), RIS 5 1A e BT 5 BB R UL PR REL 2 10 %
A b ECE R 19.13%A01 20.14%, J& R 1FH)
HEATCRIE . HAh, 2 FIETE B R HA M 255 D
KeEA . I ERR A, HEFRFE, BA%
PR K7 2 R A BRI

32 =IERMAMKEFNMETM
8 KL TR A A B s DR E G o 1 A A

RZ—, BEMR 4y N LT AIRR . 50T AR
AR AT IR o 16 TR WS V25 0 TAg i BV ol 455 1 3
LB LA, Leu F1 Lys 7 & ELMR & 00
FAO/WHO #rifE A HEFE M & &, H Thr W55 2 3R
it KF FAO/WHO FrifEfisCHE A7 1) 7 it o S i 44 3k
MR R ARTE o~ )i b A 43 S s i i i) vk 2
MR, 145 Leu .Ile F1 Val [ —2 20 FE R (Loftfield et al,
1956), HAGMHUAE AR, FASAMEMT(Silva et al,
2017). B AP 43 (Eguchi et al, 2021). I E 140
A5 W5 1% M (Bonvini et al, 2021)2: 4= LN RE . HIIK
IS 725 5 965 T Bt B O T B A2 LA Y B S B A IR 2
B E R SN 13.17%F1 13.75%, {H 5 B0 FHE
FEPR SR 47.83%F1 48.02%, i 2 Filr b i 0 4 Ak
RIERMEFE, DHEAERE®ER, BALL
BN E =R SRR 3

Leu 1F Ay 32 il 22 FE IR ol — i AL T 28 6 1R, X
TS W 05 37 S R B A B P & 06 T GO IR (R 4
2020), fEN—FDiREMEE R, HAEVANSSE
FIBE A A8 1 1 R 8 2 1 iy 5 2 o 2 LY )
(Lynch et al, 2014), S5¥F Y A K B VIAE . Lys
YR — R AR, KNS A ESHES

SR E IR 2, AN F TR R R
R, M REETER . REEEEL . S FERE MR
F(RIAR A, 2015), T 2 FHEIE DGR LIA Y Leu.
Lys ¥ 5, AAS Wit 0.90, CS o4
i 0.70, FIEHE AR AL BTG ), B AR R R
FIHIE,

K 7= B i EL A 1) e R S L TR mT o 2 B
FRI XU o 7E RIS TE 2 B S8 0 e 3 T 25 B S UL A
Rl iy 5 PR SE IR, 430 i BV SRR Y
56.29%H1 55.90% , 2 Filr Ih I R fry ff A 2 LR 7 it LU
FEr, [HXE T AR T2 (48.12%) (7% K45, 2021),
74 jifi 5 (Coelomactra antiquata)(44.77%)( # 2 F %,
2007). FIFLEE D1((41.44%)(ZFRHESE, 2010)FI13E [T
13115, (Sepioteuthis | essoniana)(25.02%)( F U544, 2020).
A AT, 2 S TR T I ) S R R R AR
WRIEESE, I EEGE

S AR TP, AR 2 RIS I R
Xof NARE IR ) 32 2 PR 24 FE R 0 Phe . Tyr. Met
M Cys, TESSIE SEFRE A T kA, A LUEEXF
PEGS I S BRI LR, LA S8 5 %K P 1 A 3R
WA

33 EMRAMRKEEFNETMN
TR A TR A4 A, HEJE C R ik 2K LA
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Rtk 2 1) % e v E R —Fpi s g, B2
PR I fE B R, WO RS O IS5 . i 0 1
R« HEBLIAE DL SOKS i R 9 55 (Sergi et al, 2020).
TRINTING V5 T e B 5 8 IR WLR & 5 A
FIIE B (SFA), 43515 SRR 36.84%F1 39.16%,
P v A el T ) A RS I R 5 (43.80%) (B K
4, 2021), 5K H 4 A (Thunnus obesus)(35.33%)
(R HEZR S5, 2020 AH H2 3, (H & T 2B 2 i 20 60
(Ancherythroculter nigrocauda)(23.06%) 1 8 B fif
(Erythrocultersilishaeformis)(24.38%)( £ 945, 2021),
JRUEIE I O B IR WL AR A IE I R = T — e fa 2, (HH
HUIE T & BIMET 0.75%, NENiR S EHAL, WLI7E
I8/ M T T T R R TR BB A 1) ) s b 28 L

EIMFR AN o BRI 2 AR LT RRI R, HonT L&
WAELE VUL . EPA. DHA, {HH THE& Bt
FESEINHIVE R, A B/ N AR A BT 2 (Fhi B
45,2010), UL, 2R ARAT RS T g
MR, MeAh, TERERTPELZ PUFA S8 AMIE . &
JIER A BN 22 B S 42 R RS 1) & A= (Martins et al,
2020), & & DHA F1 EPA () PUFA HA3 B4 0 ML
PR | TR PRI P IE 55 22 A A B S 4 (Manson
et al, 2019; Mozaffari et al, 2020). R FEVE Fi1iF g
M D BE A2 LN PUFA 23 %1 5 g 05 2 1
49.72%1 48.25%, H:ff, DHA+EPA 5 BIg I 1R & &
11.79% F1 7.85% , %% ¥ i 4 (Acanthopagrus latus)
QLIT%ME(EESE, 2019), {HitH Tt (Carassius
auratus)(4.17%) . % JF ffi.(Oreochromis mossambicus)
(3.21%) 85 IR /K F 1 (B XUEE, 2016), X2 R AT
YRR BTAEARIR N BA W s, B & PUFA FIdE =
Pk H o, R AE S R R 2 R R (AR
2018), PUFA /) DHA Fl EPA & f& & TiR/K 30,
FL A R A AR K IR BT P RE , L PUFA &t i
Fm TR (M, 2010), HLAT 0L,
2 FiEIE SR I2 Y PUFA 0B RAE IR, = A
fiT#h3E EPA . DHA HYFHAHE#E

34 FEWYTEEE

WYt E A AR LU EE Y IR, JE T e
PR 5 e R T B (R TR], R 40 o AR 75 1
HICR MR TR (PME S, 2010), FEIGE Ca X
NIRBIRERE % B A EHEEEWER, 25880k, fh
Zoufhid . MR T 1% 55 A LTI RE (Beggs et al,
2017). Tl ICE IS5 Ao BRACH J 45 Rl L A T
3, B NRETTE I E FRIU R (F4kFESE, 2019),
T R E R 2R IT R I 5, 2021), 2 Fl

BRSNS B R R OUR N Ca, R
TR N Feo HTRIAME MBI B BIRAR L, R 3
ST SEIRALA R Ca Al Zn S . B
W], 2 MBI SERILA R YLK S REE, B
LIRS YEWNE SORTR7/bIve i UE

4 it

ZE LA, VRN IS v A p 300 35 T T B R A
FEAE SRS . IR RS R R 4 i S
S FEA T ZER, 3 2 RS DR E A SR
e MU S Rt B\ A 2R E A
R S,, RIERRA R4 HA A, o 5 bk &3k
Mg o AR T 55%, WRIEEESS, AN H AR T
EPA+DHA [t , WTEHMER, HA MR LIRE
5= IF & 7.

BEGGS M R, ALEXANDER R T. Intestinal absorption and renal
reabsorption of calcium throughout postnatal development.
Experimental Biology and Medicine, 2017, 242(8): 840-849
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Analysis and Quality Evaluation of Nutrient Componentsin the
Muscles of Tectus pyramis
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Abstract To analyze the nutritional composition and quality of Tectus pyramis in Mirs Bay and
Qionghai in Hainan, the basic nutritional composition, amino acid composition, fatty acid composition,
and some mineral elements in their muscle tissues were determined by the national standard method.
Amino acid score, chemical score, and the essential amino acid index were used to evaluate the amino
acids. The results showed that the ash content of the muscle of T. pyramis caught in Qionghai was
significantly higher than that caught from Mirs Bay, but there was no significant difference in other basic
nutrients (P>0.05). Total amino acid contents in the muscle tissue for individuals caught from Mirs Bay
and Qionghai in Hainan were (18.4540.13) g/100 g and (18.83+0.03) g/100 g, respectively; in both groups,
the essential amino acid content was more than 27%, branched-chain amino acid content was more than
13%, and delicious amino acid content was 55%. The content of polyunsaturated fatty acids in the
muscles was more than 48%. The contents of linoleic acid, a-linolenic acid, eicosapentaenoic acid (EPA),
and docosahexaenoic acid (DHA) in Mirs Bay were significantly higher than those in Qionghai, and the
DHA+EPA content was as high as 11.79%. Among the mineral elements detected, the content of calcium
and trace element iron was the highest in the two kinds of T. pyramis, followed by trace element zinc. The
calcium and zinc contents in the muscles of T. pyramis in Qionghai were significantly higher than those in
Mirs Bay. In conclusion, T. pyramis have a high protein content, rich polyunsaturated fatty acids, and high
muscle nutritional value, with a great potential for development. These data provide a reference for the
further development and utilization of new snail food in island and reef waters.

Key words Tectus pyramis, Nutrient components; Amino acid; Fatty acid; Mineral elements; Quality

evaluation
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