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Tab.1 Variation coefficient of technical replicates measured by the wet method

- WE #gETCC  HR g TCC £ SR TCC  AMER HENLTCC S
ei4 (ng/g) cv (ng/g) cv (ng/g) cv (ng/g) cv
1 6.041 3.164 2.093 0318
2 5.558 3.323 1.800 0.160
1 0.141 0.038 0.115 0.418
3 4.269 3.441 2.233 0.402
4 5512 3.203 1.769
1 6.568 3.508 2.308 0.398
2 6.468 2.627 2.083 0.395
2 0.111 0.134 0.083 0.124
3 7.580 3.564 2.451 0.317
4 5.800 3.161 2.070
1 8.544 3.179 1.983 0318
2 8.385 2.735 1.378 0.238
3 0.012 0.093 0.208 0.175
3 8.359 2.680 1.998 0.238
4 2.595 2.341
1 6.699 3.048 1.862 0.480
4 0.097 0.169 0.021 0.270
2 6.557 2.209 1.946 0.320
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53R
- e #RTCC BRE 8 TCC fig SNERE TCC  4hERE HEILTCC  HFENL
WEL (ng/g) cv (ng/g) cv (ng/g) cv (ng/g) cv
3 8.085 2.478 1.949 0.561
4 0.097 0.169 0.021 0.270
4 7.082 2.544 1.931
1 8.614 2.408 2.040 0.394
2 6.425 2.093 2.529 0.474
5 0.155 0.176 0.153 0.377
3 6.171 3.137 2.553 0.156
4 7.308 2.424 1.876 0.701
S Cv 0.103 0.122 0.116 0.273
H:TCC. BBAE PEEGE, CV. BRAEGE 2 M)
K2 AFETREFAREENTERERN
Tab. 2 Variation coefficient of technical replicates measured by the freeze-drying method
B g e gETCC FR i TCC W AMERETCC  AMERE HSEALTCC AL
KEL (ng/g) cv (ng/g) cv (ng/g) cv (ng/g) cv
1 39.883 23.762 13.074 1.111
1 2 41.435 0.032 - 12.100 0.049 1.387 0.258
3 38.889 13.254 0.817
1 41.659 26.132 15.454 0.920
2 44339 12.636
2 0.034 - 0.175 -
3 41.516 18.010
4 43.750
1 39.180 25.720 13.647 1.078
2 36.660 12.478 0.768
3 0.041 - 0.072 0.193
3 38.479 11.858 1.114
4 35.830
1 41.305 26.282 15.797 1.556
2 38.394 16.095 1.240
4 0.049 - 0.033 0.102
3 41.481 16.716 1.555
4 43.311 15.479
1 35.761 23.663 14.965 0.771
2 37.151 11.248 1.527
5 0.216 - 0.166 0.465
3 51.988 10.497
4 13.755
FH eV 0.075 - 0.099 0.254
e, Bk

22 AR EFT EZRREBLIFSIF
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325 LT P e 3 P i A 8 0 4 0
LURLARIG 978 | B SN TN 4 FRe14)
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BRI WL SMERE, ISEAL A LU B

IR M 25 F(P<0.05), Hih 38 v & it i
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HEFP 45 5 58 R TR A BUR S5 R — 3, 41812
B S B N R A7 I 1 22 5(P<0.05) . BAITT
AT LB A A AL U B2 P R SRR
A (P<0.01), R UR TG B2 % MR
(A5 3508 v IR IR AL B 451 41 21(P<0.05) (] 1)

64 HEVERLY /2019 4E /55 43 5 /55 11 1



R3 FRBARAPIENRE MRORILE R(ng/)

e IRkE REPOATS

Tab.3 Extraction results of total carotenoid content in different tissues (ng/g)
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Fig. 1 Comparison results of total carotenoid content extra-

cted from different tissues using the two pretreatment
methods (ng/g)
xR ] — 2 2 2ok T i A B TR SR IO B S B D R A i
25 S B 2 (P<0.01)
** indicated that the total carotenoid content showed an extremely

significant difference in the same tissue extracted using the two pre-
treatment methods (P<0.01 was considered as extremely significant)
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Comparison between two pretreatment methods of total ca-
rotenoid extraction from Paphia textile

ZHAQO Hong-bo, DENG Su-zhen, ZHANG Jing, CAl Ming-yi, LIU Xian-de

(Fisheries College, Jimei University, Key Laboratory of Mariculture for the East China Sea, the Ministry of
Agriculture and Rural Affairs of China, Xiamen 361021, China)
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Abstract: Total carotenoid content (TCC) was extracted from four tissues of Paphia textile, including foot, mantle,
adductor muscle, and gill, using the wet method and dry method (freeze-drying method) respectively, and the ex-
traction effects of the two pre-treatment methods were compared. Results revealed smaller variation coefficients for
the two pre-treatment methods, with the variation coefficient of the freeze-drying method being significantly
smaller than that of the wet method (P<0.05). TCC extracted using the wet method ranged from high to low as the
following order: foot, gill, mantle, and adductor muscle. The order of TCC extracted results using the freeze-drying
method were same as wet method, but the yield of the freeze-drying method was significantly higher than that of
wet method (P<0.05). It was suggested that the freeze-drying method should be used as a preferred pre-treatment

method in the extraction of total carotenoids from shellfish in the future.
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