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Fig. 1 Seasonal Variation of meat condition of Bay scallop in Jiaozhou Bay,
Shandong Provice
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Tab. 1 Comparison of L.A. and LV. between one-year-old and two-years old of bay
scallop in Jiaozhou Bay
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Tab. 2 Comparison of LLA. and L.V. between bay scallop cultivated in different sea areas
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Tab. 3 Comparison between L.V. and LA, of bay scallop in Jiaozhou Bay (1985)
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Fig. 2 Seasonal variation of adductor muscle gain, dried adductor muscle gain and
viscera gain of bay scallop in Jiaozhou Bay
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A STUDY ON THE MEAT CONDITION OF THE BAY
SCALLOP IN JIAOZHOU BAY
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ABsTRACT

This paper presents the results of a study on the meat condition of the bay scallop, Argo-
pecten irradians Lamarck, cultivated in Jiaozhou Bay, Shandong Province in 1984—1985. The
peak over 5 periods of ‘I. V. index of the dried -viscera is in spring from late April to early
June and in Fall from September to October, decreasing to 3 or 4 in late June to early Au-
gust and fluctuating from November to next March. The variation of 1. A. is similar to that
of 1. V. but takes place slightly earlier than the later. The I. A. of one-year-old bay scal-
lops is about 1/4 greater than that of two-year-old scallops. The‘higher level  adductor
muscle gain is in October to next April, highest (13%) in November. It is generally lower
than 7 from June to August. The viscera gain usually exceeds 20% and even over 30% in the
spawning period, which occurs twice a year in Jiaozhou Bay, one in spring, peaking in June,
another in Fall, peaking in September



