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Analysis and Comparison: Meat Nutrition of Meretrix petechialis and
Meretrix lamarkii

YU Hai', ZHANG Jiong-ming”, ZHANG Wen’, YANG Wen-ge’
( 1.Cangnan County Fisheries Research Institute of Zhejiang Province, Wenzhou 325802, China; 2.Zhejiang Mariculture Research
Institute, Wenzhou 325005, China; 3.School of Marine Sciences, Ningbo University, Ningbo 315211, China )

Abstract: To better understand the nutritional ingredients and nutritional characteristics of Meretrix lamarkii,
the nutrition composition of meat sampled from Meretrix petechialis and Meretrix L. is analyzed and then
compared. The results show that the content of protein, carbohydrate and ash in Meretrix L .are higher than those
in Meretrix P..These two types of clam are found to contain rich fresh, sweet amino acid and essential amino acid.
Compared with Meretrix P., Meretrix L. contain more glutamic acid, glycine, lysine, and a higher proportion of
EAA/TAA, EAA/NEAA . The AAS value of Thr, Trp in Meretrix L. are higher than those in Meretrix P..The fat
content in Meretrix L. is lower than those in Meretrix P., but the meat of Meretrix L. contain more unsaturated
fatty acids. Conclusion can be made that Meretrix L. is a type of delicious shellfish rich in nutrition, and worth
cultivating on large-scale.
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