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Studies on Greening of Canned Shellfishes — XI1
Relation between the Contents of Green Pigments and that of

General Components of Raw Oysters

Hiromitsu Osada

It seems that the greening degree of canned oysters concerns with the content of
general components of raw ones. Now, the relation between the content of green pigments
and that of general components of raw oysters was investigated. From the result, the
relation between the former and the latter was not recognized.

Therefore, it is considered that the greening degree of canned oysters is not influenced
by the content of general components and is mainly influence by that of chlorophyll or its

derivative of raw ones.
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Table 1 Contents of green pigment and general components of raw oysters.

Date of catch ﬁ)v:;a%e}:ls\:x;ight Greeéxo;.)]i)g)mem Crude protein Crude fat Gl)zt’:g%%en

of oyster L s L s L s L s L s
11, 5 11.62| 5.16 0.43 0.37 7.65 7.99| 1.45 0.97 2.45 1.27
11. 19 12.40 ) 5.30 0.24 0.25 8.33 8.16 | 1.60 1.25 5.90 3.18
12. 6 13.10 | 4.70 0.16 0.18 8.24 8.92 1.93 1.09 4.50 1.18
12 20 12,60 | 4.97 0.23 0.30 10.45| 10.36 | 1.79 1.61 5.60 1,85
1 10 14.70 | 5.49 0.21 0.41 9.00 9,77 | 1.66 1.01 3.29 0.81
1 21 16.70 | 6.00 0.67 0.92 8.38 8.38 1.10 1.06 4.46 3.66
2. 5 14,90 | 5.37 0.35 0.45 7.57 7.40| 2.20 1.35 4.74 2.32
2, 20 18.18 | 7.33 0.27 0.40 7.72 7.72 1.32 2,02 4.30 4.16
3 6 18.16 | 4.48 0.46 0.59 8.50 8.51 2.51 2.31 5.21 4.10
3. 21 21.08| 6.40 0.23 0.28 7.80 7.25 | 2.35 1.76 5.91 3.23
4. 3 2274 | 9.34 0.19 0.28 7.10 7.10| 2.27 2.13 6.94 4.35

L : large oyster S : small oyster
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Table 2 Contents of green pigment and general components to a raw oyster.

Date of catch Gree?oy.nli)g)ment Crud? gp;otein Cnédge)fat Gl%cg%en

of oyster L S L S L s L s
11, 5 0.100 0.038 0.887 0.412 0,168 0.050 0.284 0.066
1. 19 0.060 0.026 1,036 0.432 0,199 0,066 0.736 0.168
12, 6 0.042 0.017 1,082 0.419 0.253 0.051 0.591 0.053
12, 20 0.058 0.030 1,319 0.513 0.226 0.080 0.707 0.092
. 10 0.062 0.045 1.324 0.536 0.244 0.055 0.484 0.044
1. 21 0.224 0.110 1.404 0.503 0.184 0,064 0.747 0.219
2, 5 0.104 0.048 1.125 0.397 0.327 0.072 0.704 0.125
3. 6 0.167 0.053 1.545 0.382 0.456 0.104 0,947 0.184
3. 21 0.095 0.036 1.644 0.464 0.495 0.113 1.246 0.207
4. 3 0.086 0.021 1.615 0.663 0.517 0.199 1.578 0.407

L : large oyster S : small oyster
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