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Table I.

Taste changes of short-nccked clam and native musscl
acclimated to diffecrent salinity of scawatcer

Salinity Short-necked clam Native musscl
50 flat, not tasty bad tastc
75 sweeter than 50% and flat flat, tasty and sweeter than 50%
100 distinctly different from aboves | better than 75%, saltincss was
in sweetness and saltiness, detected
good taste
natural good taste, slightly sweeter and | the best taste, umami was dctect-
scawater | salty than [00% cd, tastc balancc was good
good taste, not much different morc salty and swecter than
125 from natural seawater except natural seawater
slightly strong sweetness
strong in sweetness and salti- saltiness was strong
150 ness, still keeping short-necked

clam like taste
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Fig. 2. Contents of free amino acids in short—necked clam.
Upper is extracted with trichloroacetic acid and bottom is
extracted with hot water.
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Short-necked clam

Comparison of nucleotides contents in short—necked
clam(left) and native mussel(right).

Native mussel

Upper was extracted

with TCA and bottom was extracted with hot water.

ATP ADP AMF

—381—

A 1P

{% 8 A
7. )
/{/" ; 2 //% :'. ; ////:/Z {;(
i ' S AV iV
Hot water extraction el S e
LKA AR &5
- 1% ' 93?//. 02004
>;)§\ l:. /,/ .': A\;}:/?
. PR 74 1S \é{
Re%e 1R Xl IRRR 168
w0 <538 ¢ e
p T — o038 ol [5g5e] [6289 <&v
57 "/7; 7 i N K . N\ R I :
_ ;//7/ ////, 4/7 NN \\\ \\ < (i Q\
) /// %/ SNNENN NN {\: NN
A VA Vi NENENINE NN
AV R AR AR Y RN
A R SNEN ]‘§‘ 3.1\\ N\ \\r NS
I 1 1
5|o 7'5 100 ns 125 150 50 75 100 ns 125 150




310
3027 Short-necked clam VAN

290 - /I \

280 / \

260

270 N B

23@ 1 | 1 v I
58 i) 100 natural 125

seawater

280 Native mussel Ve o

2608 e
-
240_‘ /// “Mhaﬁ&fj

22@ / ’(z,-.,
.._-'-‘ ------ Tl ")
200 — _y,,,

180

160 -

140

M

75 100 natural 1
seawater

Fig. 6. Contents of homarine in short—necked clam and native
mussel. Solid line; hot water extraction, dotted line; TCA
extraction.

—382-




Changes of Taste and Taste—active Components in Bivalves
Acclimated to Different Salinity.

Shinya Fuke, Tokyo Gakugei University,
Faculty of Education.
(summary)

Short—necked clam (Tapes Jjaponica) and mussel (Myltilus
coruscum) was bred about 5 hours in natural, seawater and
artificial seawater whose concentration was adjusted to 50,
75, 100, 125 and 150% of the concentration of natural sea-—
water. They were used for sensory analyses by preparing soup
and for the analyses of extractive components.

Taste of soups: In case of short—necked clam, natural sea—
water and 125 % artificial seawater were evaluated most
tasty. The soup of 100 % occupied the next position, how—
ever, 50 and 75 % were poor in taste and 150 % was very
strong in both sweetness and saltiness. The most tasty soup
in mussel was obtained from natural seawater.

The composition of the extracts: Short—necked clam:;
Etractive nitrogen and the sum of free amino acids were
increased with the increase of salinity. Among the amino
acids, taurine was remarkably high, exceeded 50 % of the
total amino acids, and increased with the elevation of
salinity. Arg, Gly, Ala and Glu were also rich. The sum of
nucleotides were detected almost the same level in any of
the 6 samples. In native mussel, the sum of free amino
acids were reached about 60 to 80% of that of short—necked
clam. The sum of nucleotides was apparently higher in native
mussel than that in short—-necked clam.

Synthetic extracts, consisted of free amino acids,. AMP,
succinic acid and NaCl, were prepared for short—necked clam.
When IMP was added to the extracts, the taste of 50 to 100 %
was changed to more like short—necked clam and that of
natural seawater and 125% were increased in thickness.
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