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Abstract

In this study, chemical compositions of Helice tridens tientsinensis(Htt, sea crab) and changes of
chemical compositions in fermented sea crab tested according to different storage days(10, 16, 20, 25,
29, 55, 61, 67). The average amount of chemical compositions in raw Hit, it contains 77.12% of
moisture, 1.96% of ash, 18.93% of crude protein, 0.26% of crude lipid. During storage time the
amount of moisture and crude protein decreased, but crude lipid and ash increased.

The amount of volatile basic nitrogen in Htt showed 6.56 mg/100g. The fermented sea crab in brine
stored at the temperature of 5C showed 23.72 mg/100g of freshness even after 55 days. It showed
first stage of decomposition(31.69 mg/100g) after 61 days. it is most efficient to store fermented sea
crab at a low temperature. The amount of free amino acid composition in fresh Htt, was measured
as follow ;arginine(1140.88 mg/100g), alanine(311.26 mg/100g), prorine(214.63 mg/100g), serine(113.56
mg/100g), taurine(90.80 mg/100g). The amount of amino acid in fermented sea crab increased as the
storage days increased. Fatty acid contents in fresh Htt showed the largest amount of erucic acid
(27.39 area%) and pentadecenoic acid (19.44 area%), oleic acid (17.68 area%), palmitic acid (11.00
area%), stearic acid (6.89 area%), and elaidic acid (6.15 area%) in order. In fermented sea crab, a
small change was noticed in quantity, but the obvious increased composions were palmitoleic and
heneicosanoic acid etc.
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Table 2.9} 22 #4212 2 Gas Chromatography
(HP 6890 series GC system)2 #4135t}

Table 1. Operating conditions of amino acid

analysis.

Instrument WatersTM 486 Tunable Absorbance
Detector(A250nm) 510 Pump

Column AccQ + TagTM Column(3.9x150mm)
Column 37C

temperature

Flow rate  1.0m{/min.

Chart speed 1cm/min.

Injection vol. 2040

Solvent A 1 AccQ - TagTM Eluent A
B : 60% acetonitrile

Table 2. Operating conditions of fatty acid

analysis.
Instrument HP 6890 Series GC System
Column Omegawax 250™(30.0%0.25m)
Detector FID
Column 150C(5min)~1.5C/min~220T
temperature
Carrier gas Helium
Flow rate 1.0m¢/min
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Table 3. Changes proximate compositions and volatile basic nitrogen(VBN)
contents of raw and storaged Helice tridens tientsinensis in brine at 5C

Storage days

RaW 016 20 25 29 55 6l 6
Moisture(%) 7712 6728 6742 67.18 6746 6695 6771 6879 68.49
Ash(%) 196 1744 1725 1713 1743 1759 1971 1671 17.09
Crude protein(%) 1893 1499 1456 1379 1365 1351 1338 1236 1225
Crud fat(%) 026 032 061 058 063 063 028 071 071
VBN(g/100g) 656 822 964 1150 1195 12.86 2372 3169 3622
e R = L /100gZ - 2143k 1, 5Col AR ZA%
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Table 4. Changes in free amino acid contents in raw and Helice tridens tientsinensis in brine at 5C

(mg/100g)
. . Storage days

Amino acid — Raw 16 20 25 29 55 61 67

Aspartic acid 1033 346 1258 1132 136 121 2398 25 31.57
Serine 11356 15850 16246 16951 19143 16311 7802 7283 6271
Glutamic acid 822 745 2587 2170 2850 2689 3668 4167 3961
Glycine 2316 4377 6636 6124 7419 7429 10218 9602  106.40
Histidine 182 1177 1196 1258 1493 1386 2226 2190 2608
Tryptophan 784 1013 1082 1039 1081 1018 756 736 498
Arginine 114088 129036 112833 120069 134926 125291 160212 33190 1624.20
Taurine 9080 6976 7259 7034 8305 7808 15355 13101 14157
Threonine 1695 6118 5768 6317 7750 6559 12265 11494 119.99
Alanine 31126 16532 16164 17060 18947 17512 15646 16232 159.41
Proline 21463 13468 10836 11897 13869 12691 10272 10605 111.60
Cystine - - - - - - 402 015 010
Tyrosine 224 2884 2807 3132 3071 2948 4774 4731 5216
Valine 679 3313 3569 3548 4269 4092 6095 5858 6353
Methionine 231 1622 1677 1614 1993 1899 3575 3499 3642
Lysine 366 5334 7095 5780 6865 6299 111.08 10339  103.33
Isoleucine 121 2400 2519 2465 3037 2901 4766 4399 4847
Leucine 423 4962 5231 5094 6197 5923 9841 9481  101.22
Phenylalanine 170 3307 2979 3053 3701 3587 5223 4859 5466
Total 196159 219460 2077.42 215737 246276 227553 2866.02 1542.81 2888.01
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Table 5. Changes in fatty acid contents in raw and Helice tridens tientsinensis in brine at 5C (area%)

Storage days

fatty acid Raw

10 16 20 25 29 55 61 67
Undecanoic acid 0.37 0 0 0 0 0 0.3 0.14 0.15
Tridecanoic acid 1.07 0.88 0.81 1.2 11 1.6 1.81 1.72 1.61
Myristic acid 0 0 0 0.27 0 0 0 0.24 0.14
Mpyristoleic acid 0.77 0.6 0.54 0.69 0.65 0.98 0.44 0.51 0.51
Pentadecenoic acid 1944 1433 1673  18.07 151 2257 1741 1676  15.73
Palmitic acid 11 743 1002 1294 798  13.64 8.16 8.93 717
Palmitoleic acid 119  10.19 4.04 56 1051 7.69 1.63 4.79 3.13
Heptadecanoic acid 15 0.95 0.87 293 1.23 1.91 0.36 1.24 0.87
Heptadecenoic acid 0.53 0.38 0.42 0.58 0.3 1.13 0 047 0.6
Stearic acid 6.89 6.13 6.58 6.34 6.09 2.82 8.11 7.73 7.7
Oleic acid 1768  14.19 159 1825 1458  17.87 171 1435 1513
Elaidic acid(trans-9) 6.15 8.77 9.24 9.33 8.31 3.66 7.08 6.71 6.48
Linoleic acid 0.31 0.63 0.5 0.97 0.24 0 2.32 2.72 3.07
y-Linolenic acid 0.63 0.37 0.28 0.57 0.47 0 0 0.32 1.11
Arachidic acid 0 0 0 0 0 0 0 0 0.36
Eicosenoic acid 0.42 1.39 0 0.28 0 0 0.88 1.02 1.08
Eicosatrienoic acid 0.95 0 1.38 2 1.43 0 0.48 0.82 0.79
Eicosatrienoic acid 2.03 1.54 2.06 2.04 1.85 247 1.01 0.36 2
Heneicosanoic acid 1.69 421 3.64 3.58 3.76 3.28 5.58 6.64 6.54
Erucic acid 27.39 28.1 27 1437 2639 2096 2732 2452 2582
Total 100.01 100.09 100.01 100.01  99.99 10058 9999 9999  99.99
War itk o3k Aab= EA|, MEAER ofyY area%) dFol M whew I teo=
g BE o]F9 34 HJE2 FY oFolE= pentadecenoic  acid(19.44 area%), oleic(17.68
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2 oo wE i g 74 ot TR acid(6.89 area%), elaidic acid(6.15 area%) 5<J
of kel Apol7k 7] W&l Aeg Alsd ToZ gol EAFer og2 HA At
2H2003)8] FAE B RAF FhL AR T 885%F AASHAT
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