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

Cooking condition for shelling process of raw oyster and contents of
nitrogenous compounds in the cooked-released fluid of oyster

Jeung-Keun Kim*

Following the previous report(Kang et al, 1974), the conditions of cooking for shelling process
of oyster were discussed, and the content of nitrogenous compounds in the cooked-released fluid of
oyster by different cooking conditions has been investigated.

The heating condition of 110T and 15 minutes was adequate for effective shelling and the condit-
ion of meat content in cooking of oyster. The contents of total nitrogen, protein nitrogen, non-
protein nitrogen and amino-nitrogen were seemed to be increased with heating time, and the tend-
ency was to be more exact in the cooking condition of 110¢.

The content of nitrogenous compounds at the cooking condition of 110¢ and 15 minutes was
determined: total nitrogen, 225.6 mg%; protein nitrogen, 54.4 mg%; amino-nitrogen, 89.2 mg%.
The content of free amino acid was also analysed: arginine, 26 mg%; histidine, 12.1 mg%; tyrosine,
2.7 mg%; leucine, 2.2 mg%; lysine, 1.9mg%. Trace amounts of glutamic acid, isoleucine, serine,

threonine, and glycine were detected.
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Table 1. Variation in yields of the cooked-released fluid and meat content of
oyster by temperature and time in cooking condition

Temperature (T) 105

Condition of cooking

110 115

Time (min.) 10 15 20 25

10 15 20 25 10 15 20 25

Yield to shelled oyster(%)
Cooked-released fluid

Meat content

26.3 26.3 29.3 27.8 24,5 25.5 23.5 24.5 21.5 22.8 23.8 26.3
9.5 10.0 11.0 1L.5

9.0 11.1 15.0 10.0 14.5 11.3 10.0 9.0
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Table 2. Result of sensory evaluation by cooking condition in the shelling process

of oyster

Condition of cooking
Temperature( ) Time(min.)

Condition of shelling and meat contents

10 Shells were tightly closed.
15 A half of the oyster samples were shelled.
105 20 Adductor muscles were tightly adhered to shell.
25 Adductor muscles were weakly adhered to shell.
10 Shelling procedures were partly incomplete.
Color and elasticity of meats were somewhat good.
15 Shelling was efficiently achieved.
Adductor muscles are easily separated from the shell.
110 The most abundant yield of meat content was obtained, and
excellent color and elasticity of meat were observed.
20 All of the conditions showed similar result to the above conditions,
but ruptured meat was appeared.
25 Color, elasticity, and other appearances of meat were deteriorated.
10 All of the condition showed the same result compared to the
cooking condition of 110¢ and 15 min.
15 The meat lost the elasticity and the original color.
115 20 The mantle part of meat was adhered to shell and the meat color
changed to brown.
25 The meat split, the adductor muscle separated easily from the
meat and meat color also changed severely to brown.
The yield of meat content dropped to considerably low level.
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Fig. 3 Variation in non-protein content of
the cooked-released fluid of oyster by
temperature and time in cooking con-
dition.
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Fig. 4 Variation in amino-nitrogen content
of the cooked-released fluid of oyster
by temperature and time in cooking
condition.
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Table 3. Free amino acid contents in the cooked-released fluid of oyster

Amino acid Lys His Arg Thr

Ser

Glu Gly Met Ileu Leu Tyr Phe Total

Amino acid, mg%

Amino acid-N, mg% 0.36 3.28

1.90 12.10 26.00 0.25 0.34 0.45 0.2%

trace 0.39 2.15 2.70 3.51 50.89

8.36 0.03 0.05 0.04 0.04 trace 0.04 0.25 0.21 0.30 13.90
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Fig. 5 Seasonal variations in total nitrogen
and protein nitrogen contents of the
cooked-released fluid of oyster.
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Fig. 6 Seasonal variations in non-protein
nitrogen and amino-nitrogen content
of the cooked-released fluid of oyster.
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