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PRIk B i 2% A0 TR G T3 AR P £ LA W )y S i ORI 22 R R 2, il T
K FIVETRVE  SE0R A  WA EL, IR A R T T R R R R pH SR
AR, BRI s . SRR, HAE. JKIR . TERLAEPR TR 525 RE RS R A 1
AR o AR A I RS, 2R & Bt 35 22 B, T IR LA K
greps BRI ERE. HENE . SRR BTSSR TR EAN SR AT BB TR, e
T BGOSR ERTIR, AN FIR SR AR AN MR 5 1 5, 3 T RE R L5 ) 5
PEAR, SRR ST ST AN 008 o ASHIF 7T LA 18] 417 55 1 417 He i X W R AN [RIPA 58 T IR FE 4L
Wi TS B, RIVEATE TR BRYIBE g S BRI ZE R, PG A R IR R R 4
Wi AR TERE . A KUK B 24, R IRl A IR R I 2%

1 MRS 5
1.1 BEAREE KAE M &

2017 4 11 FREEALT A FARTEEE] — FRGERA TR ORI, (4 Hile). Bk
(3.794.25) g Mteiddtws, R RE ] RZEECELEX, PSR T e Chgxo)
5Nk X IR, RROETRCE AN EANE G, B H SRR 52 3 h SR A 8] 5
T AKFEH TN EAEER T 3/MHE (2018 4F 2 A) SREETEM [A1H7 58 T 5 7758 1405 .
V)T TR AR A i 2 5 O | 4, WA RO S e KRR AT, MRS, R
FomMERE, BRERERAE. MHRE 6 NPT, & 5 RAWRHRARIEN N — AT IFi
175 HUZ) 8 S HAE- 80°Cre vk T o Bk I T — e Iy K e . T =
TR R RE SR U B A IR I R AL R S B0, ST 3 s AJ SR RRIKZK 10 min H T ERAR
SR RARE IR 22 5 o i AR B S 3847 1--80 "C B IR UK FE 2%
12 5 ¥
1.2.1 WKHEEE €

KIS SR AR KRR, VA (IS0 ==, i 0.22 pm JEMRE . i P8V /KA FH 26 B 110 o 6
8 pH THIE pH, BRAGSS AT ICP-MS CHUBGE G55 B TR MEN o0 Rk el
W UEIBE T 90%I AR AR A IO 283, 5 I DOGTHINE M4 3R a IR,
1.2.2 — KBS E

AR AT 1)K 7 R B AR Rk E s EE PR A YLIRE BIE, %18 GB 5009.5—

2016 Il 5E; e R H &R KhieE, % GB 5009.6—2016 Wi+ k5 & 1% GB/T 9596.23
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1.2.3 TR E

2% GB 5009.268—2016 1 HLEAS & 55 B T SR E AL R (M) 4R (AD,
B (Ca)s £ (Zn). i (Se). #k (Fe). % (Mn). 41 (Cw. #& (Cd). # (Pb) %,
1.2.4 WHEEERN E

SR 5 W THENE . B2 1 g HHWFsI 4K E R 2 10 mL, 30 CE 1h, i##
7 30 min, 7000 r/min, 4 CE.> 10 min, EiE#REE 1 mL 4K 0.5 mL 0.1 mol/L )
PITC ZiE#1 0.5 mL 1 mol/L ) = Z & 2, 1RAIEEARAE L he BN 2 mL IECHT,
F843IR2], 7800 r/min, 4 CES.C 10 min, fhHC 1 mL FEWAR, i 0.22 pm 5 Z AR/ N
FRille LG NS A, 0.1 mol/L Z 8% (pH 6.5) JNifiizhtH B, #%IEEE 1 25 FH SB-Aq

¥ (4.6%250 mm, Kife 5um, JHE Agilent A5 LA 1 mL/min $efit, K 254 nm, #

i 35 C.
R 1 W R IERRER L Ve AR P
Tab. 1 Gradient elution program of free amino acids
A ] /min IENAH Al% Wi zhAH BI%
0 0 100
7 7 93
13 9 91
18 21 79
25 45 55
35 100 0
40 0 100
45 0 100

1.2.5 BERZERNE
S B SE LS ke . BUE 1 g HEWRSIHRAE, IO B mL 5% SAERIRS), 4 Cik
B 1h, # 15 min, 5000 r/m. 4 ‘C&.0 10 min, Y& BB EDET A 2 mL 5%
AR URAIE L, A E. F 2 mol/L /) KOH W07 pH & 6.5, 4i/KEZRZE 10 mL.
REEET 4 °C, RO AT 0.22 pum B2/ MEAFIN . L EZ 9 iR 3l4H A, 0.05 mol/L
MR — A 81+0.05 mol/L MEFRE 4 (pH 6.5) AVishHH B, %E%E 2 KIFEH ] SB-C18 #+
(4.6*250 mm, Fif25um, MH Agilent A7) LA 0.8 mL/mim P, KA 254 nm, %

257C.
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Tab.2 Gradient elution program of nucleotides

I []/min s A% B BI%
0 0 100
5 0 100
10 5 95
15 5 95
20 0 100
22 0 100

1.2.6 ERSHHE

WRIE SR (TAV x5 SRRl SR AR 1100 515 12 52 R k3 R0 1 2 L B
—fN, AR BN R R TTER, IR TAV BT 1, R WITEE
TRk AT BT RGE B A 15 % Kato SEIBI 45 5 .

WA & (EUC): & SUNBFIREREIR 5 5 RAZ HF IR W [5) 45 F BT 7 A= ) SR 5i B2 AH 24 T
L EBEINREIRN (MSG) A MyiEnksa e, Bl g « 100gt Jyafrliel, (A= y:

EUC= Y abi+1 218(X aibi)(Yajbj)-

e a JEEREILRR (Asp BLGluw) &5, BLg « 1007gt AL, by AEETREIEBRAR S
T MSG (A 250 (Glu v 1; Asp N 0.077); aj N EEAZH R (5°-AMP. 5°-IMP. 5°-GMP)
5, BL g <100 gt 9 FAAL s by A ERAZEERAR XS T IMP AR 2 22 4 (5°-AMP 4 0.18.
5°-IMP Jy 1. 5°-GMP A 2.3); 1218 /& B[R Al i 42,
1.2.7 BEkbE

AWFFITFEIE I H SPSS.20 B AT HEAT Giit 2o M, G IRAER T LI HR e 2 RO .
ST TR R R T 250, 24 p<0.05 I P SEIG A 1] 25 5 B3

2 R 5

2.1 HEW S5 T WK REF R
B HE 5 0 A v K R PR IR 0 5 45 RN 3R 3 T 1 5 5 0 1) 2 v /K AR A Min iR
JETE 2017 4F 11 H 5 2018 - 1 H 2 [ W& 25 B MniREESL, 107w S50 R i K im

HAMIT R 7 2 A RE .
3 W) wy 5N WK IR R I e g R
Tab.3 Results of sea water environmental factors in intertidal zone and subtidal zone



HEE ¥ FEHEME 2017 5E 11 A 2017 412 H 2108 £ 1 A
EhE A 315 32 30
T 31 32 30
pH il Iakie 7.95 8.01 8.06
T 7.93 7.95 8.17
p (MERE a) [ #lAWE 0.7940.15 1.3440.16 0.6220.13
(pgL'H b 0.9540.10 1.8840.30 0.6620.04
p(M@)/(pgmLt)  Wa]HY 938.60468.53 949.77445.83 919.7344.75
BN A 963.60+11.03 946.70+420.59 918.33432.92
p (AD [ (ngmL™Y)  #a)H 33.07419.70 30.08+2.41 30.38414.67
T 23.3242.32 31.7147.32 23.45+41.36
p(Ca)/(ugmL)  WiEH 344.40421.88 350.83415.98 343.0743.04
WA 354.7043.41 350.8326.15 339.8349.56
p(Zn) [ (pg-mL™Y @Al 7.37412.76 7.1446.42 14.1516.82
WA 3.5044.34 17.88+21.02 8.3843.45
p (Se)/(ngmL1)  WiEH 163.47+12.01 160.8344.13 160.9347.72
T 177.80+1.42 168.7046.79 166.7749.01
p (Fe)/(ngmL1)  Wla)Hs - - -
WA - - -
p(Mn)/(ngmL1) T 1) 9.4620.182 7.3422.90 4,5120.372
T 19.03+0.50° 11.6440.74 8.1940.440
p(Cw/(ngmLY)  FE)A - 1.63+1.04 1.2940.63
WA 0.68+0.61 1.5340.30 0.98+0.46
p(Cd)/(ngmL1)  #iEH 0.2840.03 0.3940.06 0.3340.03
WA 0.3140.02 0.3940.02 0.3440.03
p (Pb)/(ngmL)  #iE]H 0.4640.55 0.4840.23 0.1940.20
WA 0.3640.43 0.3440.08 0.4540.25

e RIS TR FE SR AT EAR T REARIR R REMEE R (p<0.05), “FoRARR, Ml 0.1

2.2 BRI 5E TG E KRR LR

W7 5 R TR B 0 % A KRR S SR A6 4 . PIRRIRAT U T )
AL I T L) A AL O 26.44%, PIHE R RELER: BRAGEIERSL, HA
L RN

B 4 WA ST A A AR E 4 R

Tab.4 Results of growth indices of oysters in intertidal zone and subtidal zone

EELA I 4 S
Fet/mm 76.95+12.41 78.38+9.15
FE9E/mm 38.15+3.77 37.54+4.50

21.44+4.90 22.90+4.42

Fer/mm



KR g 32.00+8.72 35.77+10.89
BARE R Ry 3.48+1.452 44041510

e FATEIRAENS RN B EE (P < 0.05), FEI.

2.3 FilAH 5E T Ak & H 0 S B R
231 —REFBS

TR 7 550 A TR AR — FRCE IR S AR 5 IR W A A R B s [
kbl 19.7%, P EA RE R, BRS8N, HAR 4 B IR s £ a7 5 ) T i

HoF S ES LR EE S
5 R ST AR AL S TR R E A
Tab.5 Results of basic nutritional components in oysters cultured in intertidal zone and subtidal zone

—E FR RS 14 S
o K53 /% 87.3242.793 88.2440.98
o CEAFD /% 46.6545.43 51.0945.80
o (JEW) /% 6.08+1.33 4.940 .40
o CFEFE) /% 3.1540.332 3.7740.42b
o (RIFEE) /% 4.1340.73 4.04+41.28
232 PR

0 Bt ]S RS AL A R Y T R S R E A R AR 6 P BTl 10 FPoTER
I 18]t 5 ) ek P ) S R B HE AR AL KO8 Mg, Ca. Zn. AlL Fe. Cu.
Mn. Se. Cd. Pb; BN, Fh oo s AR ) H AL b & 8w TR R AL s i & &

HrdrCa, Fe. Mn. Ph I EBEARZZER,
% 6 WA S R A 0 A R e g

Tab.6 Results of element contents in oysters cultured in intertidal zone and subtidal zone

TR 14 S

Mg & &/ (pgghH 7684.932673.89 7641.252820.30
Al &/l (uggh 522.29477.67 475.85469.84
Ca&®l (pgghH 5029.674365.86° 2988.674457.85b
Zn &8l (uggh 850.18479.77 755.97+113.69
Se & &/ (pgghH 2.8140.15 2.6840.23

Fe &/ (ng-ghD 471.2985.162 328.45332.32b
Mn &8/ (uggh 58.0442.372 47 4447 62°
Cu %l (pggh 133.31437.96 128.89+23.60
Cd &/ (puggh 2.0740.24 1.8140.18

Pb & &/ (ug-gh) 1.2530.142 1.100.06°




233 WHEAER

AR B v il 28 S it HE W TR 4 ol v SR80 [R5 5l A %00 B9 2 R 7 219 B 45
RWFR 7 Pros. MESERFRW: RTS8 Fhilf 25 2 ZEBRAE M 8] 58 T Ay i v i
SREEICHF AR, KOO AERR. HER. BER. RAER. WK,
A PIMERR: TAVERT 1 AR AR IR 8 Mt & s LR A2 W [A) 7y 5] R i
P ) A EACH AR A BEE R, WA AR R A R LU A A 34.34% .

T BRI R AR S B X TAV E
Tab.7 Contents of free amino acids and TAV in raw oysters

&8/ (mg - 100%g1) SELLIEN TAV USEl
SR —N—

I 41 sS4 (mg * 100g™) 140 Ss4l  HHE
REEIR (Asp) 54.10+8.32 59.91+8.02 100 054  0.60 fi
HEE (Glu 104.12+16.79 101.73+12.82 30 347 339 fief
H&® (Gly) 73.45+9.93° 98.67+£22.37° 130 057 076 il
WA (Ala) 38.91+6.80 43.34+8.52 60 065 072 il
FREER (Met) 14.24+5.17 12.05+1.50 30 047 040 il
AR (Arg) 60.87£13.23 67.42+13.00 50 122 135 T
AR (Lys) 21.49+9.45 20.58+6.72 50 043 041 T
RS (Tauw) 474.44+29.62 465.23+33.73 - - - -

T “-7 FORRIARHRE, NRFMK.

AP RE R BTSN A i R

MR BN E L, 23 o I AR

S AU B R R S B Y 59.16%F1 56.76%:; TAV 1 KT 1 B NR R RIS @ i, St

FEEE R 8 ZRNOREA R, 8] 5 ) T A % T e A

R 8 AN AR S =X TAV (|

Tab.8 Contents of free amino acids and TAV in cooked oysters

Fiy

PR SORSTE

8/ (mg -« 100gD) U SELEEED TAV Wik
IR

I 40 S 4 (mg + 1001gH) I 41 S 4 REAIE
REER (Asp) 55.64+5.112 59.03+8.352 100 056  0.59 ficf
HEmR (Gl 96.81+12.58? 92.23+13.472 30 323  3.07 ficf
HER (Gly) 82.68+16.38? 93.00+£28.16? 130 064  0.72 i
WaER (Ala) 37.97+2.912 34.23+4.452 60 063 057 i
FIER (Met) 9.12+1.762 8.88+2.15 30 030  0.30 i)
WER (Arg) 54.50+8.152 61.71+8.442 50 1.09 1.23 T
#MaEm (Lys) 10.08+2.16° 9.90+1.432 50 020  0.20 T
AR (Taw) 502.46 + 36.252 471.29+52.58° - - - -




W TR ARG 5 30 AR L RARUR S TR & B D> &t JRFHIREE 20 5.91%.
2.85%. 12.57%, SEFESHFERIERIIAREE . HAR 5 AR LR R H WG AR h & R
AR R R FBR R 5 R R TR i LG R 5 e T S B2 S R 3

W R AR, AR BRI LT, RTIREEE N 1.30%. HA-UA R T
AL WRRRE P S B . R SERRAE M AL e S R S R R R R
2.34 BIRZER

AR B A oty 22 B R ot S D6 AR 23 30 S0 i) 55 AR % R R 1 A5 B 4
RUNFE 6 Fran: (RN 0N FRGE (KL 0 R b A Tt 4, 1X 4 Fh Rk AR AT BRIE
M R FRIE 5 T R AR A & & s BMREE P A ), ARV 57-IMPL 57-AMP. 5°-GMP.
5-CMP;: TAV (KT 1 ({3124 5°-IMP; 4 Fift SRR IR LW ()7 5 e ALy 6 5 v 25 i
SOPRTE S

® 9 BERER) RV HIR &R K TAV |
Tab.9 Contents of nucleotides and TAV in raw oysters

F &/ (mg4007tg™h) IS L] TAV
AR
I 40 S / (mg 100g™) 4 SH
5°-CMP 0.290.132 0.3320.072 -
5’-GMP 1.8640.38° 2.0240.22¢ 12.5 0.15 0.16
5°-IMP 33.2145,522 32.1444.392 25 1.33 1.29
5’-AMP 2.7240.92 3.2541.01° 50 0.05 0.07

K 28R BOREAS BLFTINNE 15 2 2R H IR & B AR 10 o W81 S598) rekh g 24
BRI BRI 45 R 5 SR A — 2, SRl Hh DO My R IR, & Bt 2R 5
EERE— B0 TAVAERT 103505 5°-IMP; 4 R S H B AL (8] 5 S5 3 1 A AL A e o 5

EOPRTE P

#* 10 BFEH IR S B X TAV {5
Tab.10 Contents of nucleotides and TAV in cooked oysters

&/ (mg - 100%gD) U SELLEED TAV
AR
124 S / (mg « 1001g™") 124 S
5’-CMP 0.2840.122 0.2610.112
5-GMP 2.274+0.69° 24240522 125 0.18 0.19
5-IMP 29.30+4.90° 26.74+4.242 25 1.17 1.07

5’-AMP 4.14+1.602 4.48+0.742 50 0.08 0.09




A H YA RS, 5°-GMP Ml 5°-AMP S 8427, $RTHIEEZ 7508 22.04%H1 52.21%:
5°-CMP 1 5-IMP & & N %, N EEMIEE 53508 3.45%H1 11.77 %, i IA] T LA 15 2 E 1)
4 PhEREHR S EEFHARE.

WA AR A RS, 5-GMP A 5-AMP &SI, $RTHIEEE 50y 19.80%71 37.85%:;
5°-CMP Fl 5-IMP & N, T FEIREE 70 21.21%F1 16.80 %, ] T Wi 15 2 e 1)
4 TR HR G EERARE.

2.3.5 WHEERS ZWREER Y FIEH

WA 1.2.6 HAOAZR, 43 vh F0 ) SR AL WA R R BRE (Y EUC {H, 13345 R

A1 Pows: WA AT AR EUC (IR 24 T Nt as, BERE S 1.49%, 2T 9.89%: It

At WAL L WA EEAT: (1) EUC (B L 20 51 22.37%, W N i 415 6 A 1) EUC {8 EE 2R 51 32.49%.

11 IR A N A AR R S 2R ) EUC 1H
Tab.11 EUC of raw and cooked oysters cultured in intertidal zone and subtidal zone

EUC/(g » 100gY)

Ab PR T =
1 40 S 4
e 4.7641.10 4.6940.46
AFE 3.8940.77 3.5440.93

3 @

AR CUE SRS . BRI BE. . FREERESEERR, IR LA A B R 1) E TR
FRERA EETER, o THW RSP, SARRNRE, BE. $hE. ERER TR
Wi e 5 (1) AR A B B i R Y TRy S IR IR 2 S B, PR IR T 2R
Wi AT 58 ZRON S5 A K % i JOR 52 T BRI 98 B0 5 A A o AR T DAAE ) [R] T 53 7 55 1 [
AR AW AR AN S, BRI, —ERRS T E. DR EE. SRR
REEMERZT RS &, WRWMFREAE M A KR M. BRIl 2t
ZEt, NELWRI R R ER S
3.1 ElRH 5 AL A KRR A

A K TR bR BN b SRR T Y IR B A A AR o B A R AR R, AH [ TR
IR, WS A A R L RS W R 26.44%, 32 B R ) ) i A 57 35K U
oM, BERZIE 6 h ()T FE I A VS &, Ml Nt 24 h #e] D&, SN 2 s 7



(SR A R e 58 N SR VAN 7O IS WU I 2 =L Y Yt a2 = el TR
AT HAGE TR A, SRIBCE ZAERL, AT 5 St i AR KR R, 4 J 7 58 A 3]
3.2 T 5% T WAL E IR 5 2R
3.2.1 —BEFRES T

—FCE TR I E G5 R SRR A A R R ) A A e 19.7%, HORA R
5, Koy MEBA. B RIFEEBE R 58N A S B LR EE R
PE 9 VUSRI T 2RI 20, B S X e P 25 T PRE B) 4 B B S A DU A RURIT 58 %
DL sk TG (C. gigas) FUBE IR & B A EE o 415 LTI o 75 Y AR KB R
J5[22,  Ivanina £S5 R B BT = A L PG (C. virginica) R kb o AAT T
I L)l A G A ) 52 Bk Ve SR, SRR Z0F 6 h TSR TE), 5 — 05 T AU e 3 B0 ) Y
) A KT S DT s 53— T AT R A [ G 52 iR b, BUHRE SRV
W%, BRI B0 () e S S T N A e . B RN — A SR, T L
HA RURIEHRY, R S SR A 5 S AR BRI, IR EE SR E AR 1 U
322 YRS EMT

R BT ISR ) 6B B AR RE T o AT R IN £} 10 b T 3 AW (] e i v S Y
m TR Rkt S, Kb Ca. Fe. Mn. Pb XU &E RS EAREESR. &
REEUCREAS AT, Bk AT SRR pH. RFE. 2R Y RIREN ER EE R, N
AH A ) e A < e 2 A e v ) 2 R T BE R 2 T ER RS . Wang PSR T 2 )5 1Y
AGERMG VL (Perna viridis) FEHTRAIKHRIL, MG VU Zn, Cd ISR THE . Jin 42805
TRKIAFREE T [F]— XA R AL S WA Cdy Zn TSR 24, RIVEERE T #8 L 5
WAL T 8 0 UK, e AR, 5 T e Aok A R A< o P 8 0 1 5 TS ) 1) o A )
WIEEe, ATRESEULEE S e T T, Watkins SERIBFFT AL, TR EEG DT
(Mytilus edulis) &P Cd ) SRARA B EREM o W [B] 77 52k s, IR RIZ, WIRE
B ]G e R T N A . A ST A SR AR R K TR ) Py Cdy Zn,
Cu & R IR MM T B K il K F AR E (GB 11607—1989) FHHLE IR &, fEMAM T 3%
T PR ) A 0 < S 5 B RO S e s AR b e 4 [ bR e (GB 2762—
2017) HHUERIE SIS R E (P S E<1.5mg/ kg, Cd &E<2.0mg/kg), NEH%
PEBREK o EIRBEFUAE KR — I ARG TS G A A i () e s & A S 2 N
RPTHR I Zn. Se. Mn ZERECER, EIRMEL & 55— J71H, WA 68 & il by



FIRETERE R, MR TERT AR, DRI TR AR 14 45 75 SE i1
3.2.3 WHEERSEST

P [F)T 580N A AR SERE b BTl (1 8 Finilfe 29 B IR 2 Bt = BMICHE P AH ), AR &
EB NS, XECEMRAGR -0, 7 M s ARy B AR, KGRk E
EoTHk: AR RL AR LB, SN E Sl A Tk, &5 HRAA W E
PERL, AT RAKORHE st g e ik 1090, RS R S SRR R TR,  (EE AT DASE v DU
PRRRES, TR NEER. RN RIREER . IR e R 2 B e 1 TAV E,
TAV B KT 1 RWIH R W oTak . 7281 A7 58 st i, TAV ERT 1 B
REMRY AR AR GEER . ARG RE R, KAgirh Bk, WAk TAV HKT
1081, JEiratds (C.rivularis) "PAZEER. HEER. WRERK TAV BT 100, Jif s IR
XPHEWAERF R IS E A A (8, HEE S, T AR T E YRR, 4t
KHGKHER. WER. R RN HR S EESEERmmEme, H4HFE
TR A B R e B T R AKERDY, [RIT AR 5T 5 O B FU TR 28 SR A 22 e P RE S R T A5
s SREERTS . FRIAHHSIA RS AFIE R . AR TAV KT 1 BB R AR
Y TR 5 0 AT A O O R S, R IR AR TR AR A P B A B R R ) SRR
FHROW . EARERRE, WA 2R R L A A 34.34%, H AT EEE
S, BRI TAV E/NT 1, (HATBEAIH At S R SR S A T S M s SRk . TR ST
w A AGE P AR S EE AL E, TAV HRT 1 MR ERSHEEAIK. &
G SRR AE W 1)y 50 i g vh B B I PR, X T R S A R S R R A O i
S FETR I 72 S5 AW, W IR s R 5 )T e AR S A 2, Hon SR B R TR
AL S B R 2, RWIFRIE T 2O G 2 R 18 TR (B A kA P O B 5
M o
3.2.4 BB HR S BT

P ) 559N A7 TR L A 4 B B R R HIR, N 5-CMP. 5°-GMP,
5°-IMP. 5-AMP, X 5XISCEFROT #5345 R LA —3, 7RI 8] 550N i AL 5 O SRR 2
H, 0 BRI ST 5°-IMP,  H IR AL 5°-IMP & SRS R 5 2 b 38 & T
T A B R TR 5 SR YR A B R A FH 2 S S A 5 0 S R o O ) T T A
Wi 5 28 AR Y EUC B 9 ELBCRT 1, ] 1R) 5 A0 ) EUC B AR 2w T N ik, &8
VIR AT RE L T A AR SE . BUAh, HEWREEAER) EUC WA = T AEE, RUTH
fep AR W] BE B AT

-



Zr LR, W) SN PR IR T S AL A B TR R B RS A R . ]
N FREAME AT AR kW A TR L, Ak R A, T A A T AR R, ST )R
& ER T IRE A 5 E R R, S EZ AR T MR TR, RN i KR &
EIEIG RS e, RGN EUC R R bk, R A ) SR AR A R
TR L A R

SR
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Difference analyses of growth, nutrition and
taste components of Crassostrea angulata

cultured in intertidal zone and subtidal zone
WANG Tian!?, SHI Bo®, ZHOU Long*?, HUANG Miaoqin?, LUO Xuan?,

KE Caihuant?*

(1. State-Province Joint Engineering Laboratory of Marine Bioproducts and Technology, College
of Ocean and Earth Sciences, Xiamen University, Xiamen 361102, China; 2 Platform for
Germplasm Sharing of Characteristic Aquaculture Species in Fujian, Xiamen 361102, China; 3.

College of the Environment and Ecology, Xiamen University, Xiamen 361102, China)

Abstract: Fujian oyster (Crassostrea angulata) is an important kind of economic shellfish. The
aquaculture area of Fujian oyster is not only intertidal zone now, but also subtidal zone. However,
the effects of huge environmental differences between intertidal zone and subtidal zone on growth,
nutrition and taste components of Fujian oyster were not reported. In this study, the growth index
and contents of basic nutritional components, mineral elements, free amino acids and flavor
nucleotides of oysters in different aquaculture environments were determined to analyse the

effects of aquaculture modes in intertidal zone and subtidal zone on growth, nutrition and taste



components of oysters. The results showed that during the same culture period, the soft part of
subtidal oyster is 26.44% heavier than that of intertidal oyster. In the meanwhile, the content of
glycogen in subtidal oyster (3.77%) is significantly higher than that of intertidal oyster (3.15%).
The contents of the 10 metal elements measured in intertidal oyster were higher than those of
subtidal oyster, of which the contents of Ca, Fe, Mn and Pb were significantly higher. The EUC
(equivalent umami concentration) value of raw intertidal oyster was 1.5% higher than that of raw
subtidal oyster. This study showed that different culture modes had important effects on growth,
nutrition and taste components of oysters.

Keywords: Crassostrea angulata; intertidal zone; subtidal zone; growth; nutrition; taste

components





