1 1 2
1. 200090 2.
-2 33
3d
8d
(Cyclina sinensis); ;
S968.3
(Cyclina sinensis(Gmelin))
1987
1
11
HPLC LC-9
1.2
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200
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1 2mm)
20
23 19 27 265(25 28)
275024 31) 3 2
15 20 20 30 30 4.0cm 3
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3 4cm
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124
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Tab .2 Survival rate of Cyclina sinensis in low tempereture.

%

1
Tab .1 Survival rate of Cyclina sinensis in different water ()
temperatures 4 0 -2 -7 -12
3h 100 100 100 100 100
% 4h 100 100 100 100 100
1 2 100 5h 100 100 100 80 50
0 3 100 6h 100 100 100 60 10
4 7 100 7h 100 100 100 20 -
11.1(8.7 14) 100 5.4d 100 100 100 - -
13 100 7.2d 100 100 100 - -
15 100 15d 100 100 100 - -
20 100 30d 100 100 20 - -
25 100 48d 90 90 - - -
30 100 3
33 100 Tab. 3 Survival rate of Cyclina sinensis under dry and shady
36 75 condition
37 55 (cm) d %
39 20 3 90
0.13 0.15 4 22(19 27) 70
5 0
4
Tab. 4 Survival rate of Cyclina sinensis in different temperatures and packagings
%
(cm) d
2 5 7 8 9 11
1.0 20 100 100 100 100 65 10
2.0 30 100 100 100 80 70 30
22 3.0 40 100 100 100 80 80 35
(19 27) 1.0 20 100 100 100 100 80 30
2.0 30 100 100 100 100 90 50
3.0 4.0 100 100 100 100 90 45
1.0 20 100 100 90 70 70 30
2.0 30 100 100 90 75 60 20
26.5 3.0 4.0 100 100 80 75 60 20
(25 28) 1.0 20 100 100 100 90 80 20
20 30 100 100 100 100 80 25
3.0 4.0 100 100 100 100 80 35
275 1.0 20 100 100 70 50 15 5
24 31) 2.0 30 100 100 80 60 30 15
3.0 4.0 100 100 65 50 20 10
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)
1.0 20 100 100 95 80 70 15
2.0 30 100 100 90 85 75 15
3.0 4.0 100 100 100 90 75 25
5
Tab 5 The relation between size and edible portion of Cyclina sinensis
(mm) © (%)
(mm)
20~25 217 134 215 0.76 1.15 1.63 3.54 215 325 46.0
25~30 27.8 17.4 27.8 1.85 211 3.66 7.62 243 217 48.0
30~35 335 20.7 327 3.48 3.08 5.87 12.43 28.0 24.8 47.2
35~40 38.3 23.0 38.1 5.53 4.63 9.13 19.29 28.7 24.0 47.3
24.2 3
6 12
6 ()]
243 3~4 4~0
6 12 7
FAO/WHO 6 (%)
(AAS) Tab.6 Contents of common nutrients (%) in edible portion of
(cs) 8 Cyclina sinensis in different seasons
244 (%)
9
245
10 6 88.08 4.89 2.87 242 1.74
1 12 90.78 3.52 2.06 213 151
246 12
7
Tab. 7 Contents of amino acid in edible portion of Cyclina sinensis in different time
(%) (%)
6 12 6 12
0.69 0.40 0.08 0.06
0.19 0.14 0.19 0.13
0.18 0.12 0.32 0.21
0.69 0.52 0.11 0.08
0.02 0.08 0.17 0.09
0.20 0.19 0.13 0.11
0.35 0.19 0.31 0.18
0 0 0.21 0.19
0.20 0.14 4.04 2.83
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8
Tab. 8 Evaluate of amino acid of Cyclina sinensis

FAO/WHO
(mg/g) (AAS ) cs
(mglg)
(mg/g) 6 12 6 12 6 12
40 53.0 46.0 44.7 115.0 111.8 86.6 84.3
70 85.5 77.5 72.2 110.7 103.1 90.6 84.4
55 70.5 75.1 61.9 136.5 112.5 106.5 87.8
+ 35 61.7 19.4 20.6 55.4 58.9 31.4 334
40 46.7 46.0 48.1 115.0 120.3 98.5 103.0
50 65.7 484 48.1 96.8 96.2 73.7 73.2
+
60 90.3 67.8 58.4 113.0 97.3 75.1 64.7
1) (AAS)= =100
FAO/WHO
2) (Cs)= >100
9 %
Tab .9 Composionof fatty acid in fattiness of Cyclina sinensis
Cu:0 2.0 Ci6:1n7 4.2 Cig:2ng 0.7 Cy2:5n3 2.4
Ci6:0 18.0 Cig:1ng 9.6 C18:3ng 0.5 Cyy:6n3 11.3
Ci17:0 1.3 Cyo:1ng 10.3 C1s:3n3 25 >ns 34.6
C1s:0 45 sz:lng 0.8 Czo:zns 0.9 > ng 8.2
C20:4n6 4.3 42.8
25.8 24.9 Cz0:5n3 18.4
Cy:dng 1.8
10
Tab.10 Contents of inorganic elements in Cyclina sinensis flesh
Zn Cu Cd Cr Fe Mn Ca* K* p*
(0/9) 15.268 7.474 0.390 0.983 194.257 3.948 2.75 2.34 1.83
* Ca P K mg/g
1 (Hg/9)
Tab .11 Contents of inorganic elements in Cyclina sinensis shell
Mg 181.8 Mo 0.5309 Ti 1.774 Ce 68.44 La 18.05
Fe 77.91 P 109.2 Nb 56.51 Be 4.569 Na 5016
Mn 15.96 Pb 11.93 Ba 7.582 Sc 1.847 K 78.16
Cu 7.377 B 0.5319 Sr 1395 Si 140.0 Ca* 40.19
Zn 6.057 Cd 10.71 \Y% 5.782 Zr 3.337
Cr 10.88 Al 68.69 Ga 18.72 Y 6.215
* Ca
Marine Sciences/Vol.29,No0.8/2005 13
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30d 100% -2 15d 100% 30d 41.9% 17.9%
20% -7 -12  4h 100% 5h 80% 50% EPA DHA
6h 60% 10% 18.4% 11.3%
(5)
22-275 Fe 194.257
15~4 5d 100% 8d pglg
70%~80% 80%~100%
(6)
12

Tab. 12 Contents of other nutrients in Cyclina sinensis flesh

(19/9) (g/g) (19/9) (mg/g)
0.1 0.6 10 6
) 6 12 [1 : 1.
12 1.37% 0.81% 0.29% 1994 : 86-92.
0.23% 2.6% [2] . [41.
®) + ,1994,5: 204-208.
554 589 968 962 [ : [l
+ 314 , 1994, 4(52):17-19.
33.4 6 737 12 [4]
73.2 [J1. ,2001,3:7-9.
[5] . 1. ,1999,54:13-14.
1365 1125 1065 87.8 [6] : [31.
@ ,2002, 2:184-187.

Survival condition and nutrition of Cyclina sinensis
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Abstract: This paper studied the surviving rate in different temperature and nutrition in different season of Cyclina sinensis. The
outcomes were: all were alive in sea water of -2 33 ; under low temperatureof 0 4 ,-2 ,-7 and-12 , all were alive in 30d, 15d
and 4h without seawater. Under normal air temperature, 90% of baby clams survived after 3" day and 70% after 4™ day, but all died after 5"
day. Clam bigger than 1cm were all alive in 5 8d, and the surviving rate of tightly packed was better than loose ones; the clam nutrition in
June was better than December; the content of EPA was 18.4%, DHA was 11.3% and iron was 194.257 jug/g.
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