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Article type: Background and Objectives: Saccostrea cucullata is an edible and native

Full Length Research Paper  shel|fish to the rocky coasts of southern Iran, which is marketed without
any special processing and is used by some people in the south. So far,
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Materials and Methods: After being transferred to the Lengeh soft-shell
station, the collected oysters were placed in fiberglass bathtubs for the

gﬁmords' self-purification process. Then, the self-purified oysters were used in the
Canned oysters, production of canned oysters in brine. Finally, samples were taken from the
Nutritional value, purified raw and canned oysters in brine and tested to determine the
Protein, amount of protein, fat, amino acids, fatty acids, and moisture.

Saccostrea cucullata

Results: The protein and fat content in raw oysters were 15.5 and 2.32%,
respectively, which decreased to 15.3 and 2.16% during the canning
process in canned oysters in brine, respectively, and there was no
significant difference (p>0.05). The highest ash content was reported in
canned oysters in brine (3.82%), followed by raw oysters (3.56%). The
moisture content in the two studied samples was accompanied by slight
changes, but these changes were not significant (p>0.05). The highest
amino acid content in raw oysters included glutamic acid, aspartic acid,
glycine, and arginine, which were 52.4, 32.4, 27.8, and 24.2 mg AA/qg,
respectively, and the lowest essential amino acids in oysters were histidine
(6.6 mg AA/g) and methionine (6.8 mg AA/g), respectively. The major
fatty acids in edible oysters (Saccostrea cucullata) are saturated fatty acids
(SFA) including muyristic, stearic and palmitic at 28.027 to 30.576%,
monounsaturated fatty acids (MUFA) including oleic, octadecenoic,
eicosanoic and erucic at 26.060-21.018%, and polyunsaturated fatty acids
(PUFA) including linoleic acid, gamma and alpha linolenic acid,
arachidonic acid, eicosapentaenoic acid and docosahexaenoic acid at
142.45 to 50.954%. The ratio of omega-3 to omega-6 fatty acids in raw,
and canned in brine oysters was reported to be 0.786 and 0.656,
respectively.

YA


mailto:mirshkalia@gmail.com

Conclusion: Based on the results, the nutritional value of the Saccostrea
cucullata oyster is very useful and significant in terms of protein and
amino acids, total fat, and omega-3 fatty acids, and its consumption is
recommended as a valuable food source, taking into account the risk factor
of consumption and religious issues.
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Table 1. Nutritional value (protein, fat, ash and moisture) of raw oyster, and canned in brine
(Saccostrea cucullata).

ok FSL S s Sbes
Moisture (ww%) Ash (ww%) Fat (ww%) Protein (Ww%) Treatment
= Guw
78.62+3.25% 3.56:+0.45° 2.32+0.19" 15.504+1.74" =
Raw oyster
Sas ol g3 Gaw :
78.72+3.12" 3.82+0.38" 2.16+0.26° 15.3+1.42° P03 e 5

Canned in brine

Mékﬁ‘ u;')‘ff ‘) Q}Z,..«JA):)‘:Q;M qu.; S C.,U« L:” S g_,._JJJ 4 A.JLLA)CJJLLZA g)f g_éjf 4(WW>J.5Q)}
Wet weight, different and similar capital letters report the presence or absence of a significant difference in each

column, respectively
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Table 2. The amount and type of amino acids in raw oyster, and canned in brine (Saccostrea cucullata).

Sad ol 3 G 5,08 ol s ael ! &
Canned in brine (mgAA/g DW) Raw oyster Acid amine (mgAA/g DW)
(RE g
32.6+1.64" 32.4+1.25"8 el O
Aspartic acid
Aol Kol I8
64.2+1.7° 52.4+2.18 T ’5
Glutamic acid
23.140.92° 19+1.248 el
Serine
gown L4
23.9:+1.48° 27.8+1.31° o
Glycine
e
6.1£0.19A° 6.6+0.65" e
Histidine
BTN
39.741.87° 2.24+1.3 i
Arginine
19.3+0.38" 16.7+1.15° o
Threonine
el
23.5+2.9" 18.2+1.37° o
Alanine
18+ 1.174 15.5+1.228 o 7%
Proline
2344217 11.6+1.31° I
Tyrosine
I
18.3+1.514 15+1.28° °’J ?
Valine
11.8+157° 8.6+0.97° R
Methionine
ND ND o
Cysteine
22.1+2.49" 18+1.15° oo ’_f"
Isoleucine
24.242.14° 19.9+1.678 e
Leucine
19.7+1.28" 15.1+1.15° o J“j
Phenylalanine
ND ND e
Lysine
ol Aol
36.89 30.1 J el e

Total amino acid (W/W %)

Ans o SIS 1y sy a3 s pme Sl s pde b sy o 5 il 5 Sglite S g
* Different and similar capital letters report the presence or absence of significant differences in each row, respectively
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Table 3. Type and amount of fatty acids in raw oysters, and canned in brine (Saccostrea cucullata).
(Canned in brine) & o1 s 5 S (Raw oysters) Ciws i S

el g5
RT (min) (Ao ,3) i RT (min) (Ao 3) Ik Fatty acid
5.017 2.253 5.12 4.091 C14:0 (Myristic)

5.7 0.286 5.7 0.483 C15:0 (Pentadecanoic)
6.642 16.804 6.65 15.74 C16:0 (Palmitic)

7.7 0.877 8.3 0.783 C17:0 (Margaric) SFA
9.275 7.792 9.183 6.620 C18:0 (Stearic)
12.975 0.157 13.2 0.1 C20:0 (Arachidic)
17.22 0.216 17.15 0.21 C22:0 (Behenic)
7.108 2.065 7.10 2.014 C16:1 w7 (Palmitoleic)

10 21.132 9.842 16.108 C18:1 wg (Oleic)
10.067 0.385 9.975 1.538 C18:1 o4 (Octadecenoic) MUFA
13.408 1.829 135 0.838 C20:1 wg (Eicosenoic)
17.58 0.65 17.23 0.52 C22:1 wg (Erucic)
12.275 23.953 11.083 18.018 C18:2 wg (Linoleic)
12.850 0.453 12.950 4.298 C18:3 wg (y-Linolenic)
12.90 1.676 12.95 3.209 C18:3 w3 (a-Linolenic)
13.517 0.246 14.142 1.875 C20:2 wg (Eicosadienoic)

- 0.00 14.28 1.346 C20:3 o9 (mead’s acid)
13.625 1.58 144 1.965 C20:3 g (Homo-g-linolenic)
14.417 4.82 14.7 5.237 C20:3 w3 (Eicosatrienoate)
15.508 0.308 15.717 1.192 C20:4 v (ARA) PUFA
16.325 2.331 16.850 2.356 C20:4 ws (Eicosatetraenoic)
16.892 2.754 16.942 2.250 C20:5 w3 (EPA)

18.45 1.025 17.305 1.153 C22: 2 wg (Docosadienoic)

- 0.00 17.33 0.097 C22:4 wg (DTA)
21.083 1.388 19.217 1.395 C22:5 w3 (DPA)
21.783 4.978 21.717 6.563 C22:6 w3 (DHA)

28.429" 28.0274 Y'SFA
26.060" 21.018% YMUFA
45.511° 50.954" S PUFA
0.656° 0.786" ®3/0
7.732° 8.813" EPA + DHA

Aas gn IS 5 sy a3l e Sl s pde b sy o 5w alie 5 Sslie Sop s T
* Different and similar capital letters report the presence or absence of significant differences in each row, respectively
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