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WFZER R OMEEE () : Live and frozen short—neck clams stored at —20°C for 2 weeks were
cooked in boiling water, and the extractive components of each hot-water extract and
cooked soft parts were examined. The levels of total free amino acids and succinic acid
in the hot—water extracts prepared from the 1ive and frozen samples were not significantly
different, whereas the levels of adenosine 5’ —monophosphate (AMP), inosine

5’ —monophosphate (IMP) and inosine in the extract of the frozen samples were higher than
those from the live samples. A sensory evaluation revealed that the extract of frozen
samples was stronger in umami and overall preference than that of the live samples
Live short—neck clams and freshwater clams were cooked in water, and minerals of each
hot-water extract and cooked soft parts were examined. The rate eluted into hot-water
extracts from short-neck clams were more than 75% for Na, K, and Ca, while it was less
than 60% for Mg and Fe. The elution rates of Na, K, Ca, Mg, and Fe in hot-water extracts
from freshwater clams were 96%, 86%, 89%, 84%, and 66%, respectively.
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Table 1. Contents of ATP and related
compounds in hot-water extracts of live
and frozen short-neck clams (n=3)

Live Frozen

(umol/100m1)  (umol/100ml)

ATP 4.727+0. 60 2.64+0.36 *
(21. 5 %) (9.9 %)

ADP 10. 40+0. 61 5.74+0. 63 *
(47.3 %) (21.5 %)

AMP 6.21+0. 42 10.340. 90 **
(28.3 %) (38.7 %)

IMP 0.38=+0. 30 3.72+0.22 *
(1.7 %) (13.9 %)

AdR 0.19=+0. 03 0.57=+0. 27
(0.9 %) (2.1 %)

HxR 0.05+0. 01 3.03%£1.05 *
(0.2 %) (11.3 %)

Hx 0.00=0. 00 0.53=+0. 14
(0.0 %) (2.0 %)

Xt 0.04=+0. 02 0.17=0. 05
(0.2 %) (0.6 %)

Total  21.98%+1.33 26.74+3. 26

Asterisks shown in the frozen samples
indicate significant difference from the
live samples: " p< 0.05, * p<0.01. Values
in parentheses are the percentage of total
ATP and related compounds. AdR,
adenosine;HxR, inosine; Hx, hypoxanthine;
Xt, xanthine.



Table 2. Differences between the two kinds
of extracts prepared from live and frozen

short—neck clams by sensory evaluation
(n=19)

Live Frozen
Saltiness 10 9
Sweetness 13 6
Umami 4 15 *
Fishy odor 14 5 *
Overall 3 16 *

preference

Numerals indicate the number of panellists
who marked the extract stronger than the
other one in each category. Statistical
analysis: * p < 0.05, ™ p < 0.01.
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