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Abstract

This study was carried out to process canned ark shell with highly quality by management of proper
prosessing conditions for prevention of oxidation and discoloration by heating. Ark shell has hemoglobin
as blood pigment in red blood shell which same as other cockles. Hemoglobin is easy to come oxidation
and browning reaction, and it has large contents of carotenoid as meat pigment. Proximate compositions
in ark shell were 76.9% of moisture, 18.1% of crude protein, 1.8% of crude lipid, 1.3% of carbohydrate
and 1.6% of crude ash. And contents of carotenoid and hemoglobin were 0.67~1.02 mg% and 0.98~1.
64g /dl, respectively. When the living ark shell was soaked in 225 NaCl solutions, about 89% of mud was
removed after 10 hours soaking, and over 91% was removed when the pH was adjusted to 7.5. Caroten-
oid pigment were prepared that extracted from ark shell by using acetone. And determined visible spec-
trum were two peak at 452 nm and 687 nm, and Amax were 452 nm. During thermal treatment at 95,
111c, 116°C and 121°C for 60 minutes, retention ratio of carotenoid were 71.8%, 66.8%, 64.4% and 36.
5%, and after 120 minitues retention ratio were 56.6%, 30.6%, 30.3% and 17.2%, respectively, When
heated at 95°%C, 111°C, 116C and 121°C, formation of browning material were increased at high tempera-
ture and long time treatment.
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Table 1. Proximate compositions, total caro-
tenoids, body fluid and homoglobin contents of
ark shell

Moisture, % 76.9
Crude protein, % 18.1
Crude lipid, % 1.8
Carbohydrate, % 1.3
Crude ash, % 1.6
Salinity, % 2.4
pH 6.8
Total carotenoids, mg% 0.67~1.02
Body fluids, ml 1.32~1.58
Hemoglobin, g /dl 0.98~1.64
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Fig. 1. Influence of salt concentration on the
removal of mud in ark shell.
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Fig. 2. Influence of pH on the removal of mud
in ark shell.
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Fig. 3. Spectrum of carotenoid pigments se-
parated from ark shell.
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teniod stability separated from ark shell.
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Fig. 6. Influence of heating time on the brown-
ing reaction of lipid fraction in canned ark shell.
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