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EVALUATION IN THE UTILITY OF THE BY-PRODUCTS
OF OYSTER PROCESSING (1)

Seasonal Variation in Chemical Constituents of the Cooked-
released Fluid of Oyster

Hoon-I KANG,* Jeung-Keun Kim*, Soo-Hyeun KiM++, and Jae-Hyeung PYEUN#*

The chemical constituents of the cooked-released fluid of oyster, Crassosetra gigas which was
collected in the harvesting season (Sept., 1973 to Apr., 1974), were analyzed periodically to
evaluate the potential utility in the view point of food and nutrition, and the following results
are summarized;

1. The content of crude protein nitrogen was low in January, but tended to iucrease since
February. This result resembled with non protein nitrogen.

2, Amino nitrogen of the non protein nitrogen was continuously increased since September, and
odserved a remarkable increase from February.

3. The most content of crude carbohydrate is found to be composed of glycogen, and the variation
of glycogen content also increased till April, with the similar tendency of amino nitrogen.

4, The variation of the content of crude protein and crude carbohydrate showed a reverse correla-

tion to the moisture content.
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Table 1, Seasonal variations in chemical composition of the cooked-released fluid of oyster.

Date sampled Moisture  Crude protein  Carbohydrate  Ash (Salt as NaCl)  Specific gravity

(%) (%> (%) (%>
73/Sep., 30, 95. 50 1. 02 0.13 2.68(2.64) 1. 0185
Oct., 30, 94. 80 1.13 0. 39 3.16(3.11) 1. 0290
Nov., 30, 94. 33 1.29 0. 50 3.01(2.81) 1. 0287
Dec., 31, 95.25 1.15 1.03 2. 85(2. 76) 1. 0264
74/Jan., 29, 95.17 0. 97 1.14 3.07(2.79) 1. 0255
Feb., 28, 94. 60 1. 24 0. 84 2.70(2.70) 1. 0299
Mar., 31, 93. 80 1.35 1. 49 2.50(2. 32) 1. 0299
Apr., 30, 93. 60 1.88 1.75 2.32(2.07) 1. 0271
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