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Taste Evaluation of Non-volatile Taste Compounds in Bivalve Mollusks from Beibu Gluf, Guangxi

CHEN De-wei, SU Jian, LIU Xiao-ling, YAN Dong-mei, LIN Ying
(Institute of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

Abstract: Major non-volatile taste active compounds in oyster (Crassostrea rivularis), clam (Meretrix meretrix) and paphia
(Paphia undulata) were determined, which included free amino acids, nucleotides and so on. Taste impact of the main non-volatile
taste compounds were evaluated by taste active value (TAVs) methods; umami intensity of bivalve mollusks were evaluated by
equivalent umami concentration (EUC) methods. The EUC were oyster (3.2 g MSG/100 g meat), clam (1.9 g MSG/100 g meat)
and paphia (2.7 g MSG/100 g meat), respectively. TAVs of all EUC were great than one, which meant they contributed to the

strong umami taste of oyster, clam and paphia.
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Table 1 Content, taste threshold and TAVs of AMP, GMP and IMP
in oyster, clam and paphia meat
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Table 3 Value of ai, bi, 8 and b; in oyster, clam and paphia meat

- " IR " AR
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Table 4 Glycogen content of oyster, clam and paphia meat
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Table 2 Content, taste active value of major free amino acids in oyster, clam and paphial*®
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Ko (Arg) 0.23 +0.01° 0.74 + 0.03° 1.13 + 0.01° 0.5 0.5 15 23 IR FEIR(+)
R (Tau) 6.13 + 0.06° 4.47 £ 0.50° 6.60 + 0.10° — — — — —
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Table 5 Potassium and sodium content of oyster, clam and paphia
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