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Chemical Studies of Baby Ciam,
(Venerupis semidecusata. Deshayes)——2
The Change of Carbohydrates in Baby Clam Meat by Heat Processing

Hiromitu Osada and Chuji Okaya

It is said that the flavor and taste of canned food are generally inferior to those of raw
materials.
The present paper dealt with the chemical change of canned baby clam with special
reference to the carbohydrate content in it by heat processing.
The results obtained were as follows:
1. A greater part of glucose and small portion of protein in clam meat were exuded into the
outer liquid by heat processing.
2. The content of glycogen and glucosamine decreased in the course of heating.
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Table | General components and carbohydrates of canned daby clam
" Componens: Total | asoistre | Srude | Crude | Crude | g1y copen| Giucosex | Glucor fvdrogen
Speacies - @ | @) | B | & | @B | @ | @ | & | @)
A Doie0 | e 1.809 | 11.90 | 0.984 | 1.100 | 1.764 | 0.0330 | 0.130
B |16t | 76.8 | 1.415 | 17.38 | 1.487 | t.040 | 1.150 | 0.0%36 | 0.350 °
B’ 1 128 | 1.4 | o782 | 3.09 | 0.850 | 0.0055
c " 160 | 77.6 | 1581 | 18.00 | 2.400 | 1.732 | 1.800 | 0.0395 | 0.396
c’ 130 | o7 | 0.605 | 3.00 | ' 1.005 | 0.0228 ‘
D " 166 | 76.4 | 1.530 | 18.27 | 1.810 | 0.946 | 1.310 | 0.0432 | 0.290
D’ I 126 | 91.5 | 0.660 | 3.80 3 0.840 | 0.0217
E Cg52 | 764 | 1450 | 17.70 | 2.140 . 0.620 | 1.040. | 0.0460 | 0.230
E’ P 91.4 | 0.807 | 3.83 ' | 1210 | 0.0140 |

* Per cent. in the hydrolysates of meat or fluid (wet matter)

A. Stripped baby clam D. Canned baby clam meat (126°C for 40 minutes)
B. Canned baby clam meat (120°C for 100 minutes) D’. Canned baby clam fluid (126°C for 40 minutes)
B’. Canned baby clam fluid (120°C for 100 minutes) E. Canned baby clam meat (i26°C for 50. minutes)
C. Canned baby clam meat (196°C for 30 minutes) E’. Canned baby clam fluid (126°C for 50 minutes)
C’. Canned baby clam fluid (126°C for 30 minutes)

Table 2 General components and Carbohydrates of Canned baby clam

\\Comp onents zgggizt an;de ash’ g::g?n ‘ C?;;ie Glycogen | Glucose* Glucosamine*gﬁ?i?fen
Speacies ™ | (&) @ @ | ® | ® | ® % | (mg®)
A 190 10.05 | 66.01 5.47 6.11 9.80 0.182 0.72
B 164 | 6.10 | 74.80 6.19 1.48 4.95 0°101 1.50
B’ 128 9.00 | 35.90 9.88 | 0.063
C 160 6.83 | 60.35 | 10.71 7.73 8.03 0.265 1.77 |
c ‘} 130 644 | 8740 | o | 0.274 M}
D 166 .48 B 77.40 7.67 —7:1.5* 5.35 0.183 1.23 ’
D’ T 776 | 470 | 9.88 0.255 i
E | 182 64 | .00 | 989 | 2.62 141 | 0.9 0.97 1
E’ Ty 9.38 | 4450 14.07 0.186 ]

* Per cent. in the hydrolysate of meat or fluid. (dry matter)

A. Stripped baby clam. D. Canned baby clam meat (126°C for 40 minutes)
B. Canned baby clam meat (120°C for 100 minutes) D’. Canned baby clam fluid (126°C for 4( minutes)
B’. Canned baby clam fluid (120°C for 100 minutes) E. Canned baby clam meat (126°C for 50 minutes)
C. Canned baby clam meat (126°C for 30 minutes) E’. Canned baby clam fluid (126°C for §0 minutes)
C’. Cannd baby clam fluid (126>C for 30 minutes)
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