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Characteristics of Top Shell as a Food Component

Jin-Hwan Ha®*, Hyo-Sun Kim** and Dae-Jin Song*

ABSTRACT

Characteristics of top shell. Ophalius pfeifferi capenteri. as a food component was studied to establish the

data to use more effectively. Proline. glutamic acid. taurine and glycine were abundant as major amino acids in

raw top shell and those were consisted of 55.8% of the total amino acids. IMP and inosine were dominant in

raw while inosine was increased during canning IMP was decreased significantly. In nonvolatile organic acids

succnic acid. pyroglutamic acid and malic acid were dominant in raw and canned ingredients while the contents

were decreased notably during canning. The polyenic acids such as arachidonic acid and EPA were abundant

and followed by saturates and monoenes, in that order. Na, Mg, K and Ca were predominant in raw top shell

while those contents were decreased considerably during canning.
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Table 1. Proximate composition of raw and canned

top shell
(g/100g)
Raw Canned
moisture 81.4 74.6
crude protein 133 19.7
crude fat 2.7 2.2
cabohydrate 1.1 1.3
ash 1.5 2.2
total 100.0 100.0
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Table 2. Contents of free amino acids and related
compounds of raw and canned top shell

(mg/100g. on dry basis)

Amino acid Raw Canned
Phophoserine 98.8( 1.5) 137.8( 3.2)
Taurine 678.2(10.6) 90.1( 2.1)
Phosphoethanol-amine  68.2( 1.1) 99.4( 2.3)
Aspartic acid 250.9( 3.9) 126.4( 2.9)
Threonine 398.2( 6.2) 343.6( 8.0}
Serine 31410 49  5024(11.7)
Glutamic acid 1051.7(16.4) 807.0(18.7)
Proline 1297.2(20.2) 866.9(20.1)
Glycine 553.6( 8.6)  2704( 63
Alanine 17440 27)  208.9( 4.9
a -Aminobutyric acid 5.8( 0.1) 9.4( 0.2)
Valine 26.8( 0.4) 46.1( 1.1
Methionine 189.7¢ 3.0) 43.1( 1.0)
Isoleucine 114.1( 1.8) 94.6( 2.2)
Leucine 55.6¢ 0.9) 52.0( 1.2)
Tyrosine 78.4( 1.2) 49.7( 1.2)
Phenylalanine 163.2( 2.5) 8.7( 1.9
# -Aminoiso- 3480 05  334( 08)
butyric acid
7 ~Amino- 576( 09)  307( 07)
butyric acid
Lysine 375.8( 5.9) 150.2( 3.5)
Histidine 104.5¢ 1.6) 119.1( 2.8)
J-Methyl-histidine 156.0( 2.4) 60.1¢ 1.4)
Anserine - 482( 1.1)
Arginine 174.00 2.7) 314 0.7)

Total 6421.6(100.0)  4304.6(100.0)
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Table 3. Nucleotides and their related compounds of
raw and canned top shell
(mg/100g. on dry basis)

Nucleotides Raw Canned
ATP 4.8 -
ADP 65.9 8.4
AMP 425 109.3
IMP 249.2 76.0
Hx 146.3 104.8
Inosine 2789 353.6
Total 787.6 652.1
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Table 4. Contents of TMAO-N. TMA-N and total
creatinine-N of raw and canned top shell
(mg/100g, on dry basis)

Raw Canned
TMAO-N 117.1 102.8
TMA-N 28.1 41.2
Total
creatinine-N 66.3 63
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Table 5. Nonvolatile organic acid contents of raw
and canned top shell
(mg/100g. on dry basis)

Nonvolatile

organic acid Raw Canned

Lactic acid 8.0 15.1
Oxalic acid trace 33
Succinic acid 197.1 234
Malic acid 194 2.7
Citric acid - 30.1
Pyroglutamic acid 76.1 41.3

Total 300.6 115.9
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Table 6. Fatty acid composition of raw and canned

top shell
(Area. %)
Fatty acid Raw Canned
(14:0) 24 28
(16:0) 24.7 27.0
(18:0) 94 6.0
(20:0 0.1 0.1
(22:0) trace -
Saturates 36.6 3.9
(14:1) 0.1 0.2
(16:1) 35 2.3
(16:1) 11.0 10.8
(22:1) 0.2 0.9
Monoenes 14.8 14.2
(16:2) 1.7 2.2
(16:3) 1.0 1.0
(20:4) 14.5 20.2
(20:5) 307 25.3
(22:6) 0.7 1.2
Polyenes 48.6 499
Total 100.0 100.0
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Table 7. Mineral contents of raw and canned top
shell
{ppm, on dry basis)
Mineral Raw Canned
Cu 9.9 10.6
Zn 204.0 175.6
Mn 9.9 12.6
Fe 0 8.7
Na 13278.0 7109.0
Mg 21079 2047.2
K 9636.2 1364.6
Ca 1343.7 1013.4
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