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Nutritional Composition Analysis and Evaluation of Monodonta labio Muscle

ZHANG lJian-she, ZHU Ai-yi, WU Chang-wen
(Key Laboratory of Fishery Equipment and Engineering of Zhejiang Province, College of Marine Science,
Zhejiang Ocean University, Zhoushan 316004, China)

Abstract : The muscle of Monodonta labio living in the Dongji sea area of Zhejiang province was subjected to chemical
composition analysis and nutritional evaluation. The contents of water, crude protein, crude fat, crude ash and carbohydrates in
the muscle of M. labio were 76.74%, 17.32%, 0.99%, 2.92% and 1.57%, respectively. Eighteen common amino acids were detected
in the muscle of M. labio. Glutamic acid revealed the highest content (2.035%), and total essential amino acids and non-essential
amino acids were 35.20% and 82.51% on the basis of total amino acids, respectively. The ratio of branch-chain amino acids to
aromatic amino acids was 2.161, which was close to the normal value in the human body. Delicious amino acids were 47.36% on
the basis of total amino acids. According to nutritional evaluation using amino acid score, the first limiting amino acid was
tryptophan and the essential amino acid index (EAAI) was 87.47. Fourteen fatty acids were detected in the muscle of M. labio.
The relative contents of saturated fatty acids (SFA), monounsaturated fatty acids (MUFA) and polyunsaturated fatty acids
(PUFA) were 38.935%, 26.395% and 34.670% in total fatty acids, respectively.
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Table 1 Nutritional components in M. labio muscle and some other snails

LS K> 1% A 1% HLAE T 1% K3 1% B 1%
FLUTIZ(M. labio) 76.74 + 0.254 17.32 £+ 0.168 0.99 +0.032 2.92 +0.027 1.57 + 0.016
£ IU1IRE)(Chlorostoma rusticum) 78.92 + 0.463 15.88 £ 0.723 0.58 +0.012 3.46 +0.004 0.86 £+ 0.001
T 1 75 A R0 (Thais luteostoma) 72.24 +0.016 20.24 +0.016 1.28 £ 0.030 3.91 +0.008 2.11 £ 0.005
Y7 BB EO (Thais. clavigera) 75.59 + 0.034 19.16 £ 0.004 0.86 & 0.010 2.26 = 0.086 1.93 £+ 0.003
IR0 (Hemifusus tuba) 79.07 = 0.674 16.91 £ 0.172 0.382 & 0.003 2.20 = 0.006
15802 (Torbo cornutus) 76.84 = 0.15 18.35 £ 0.13 0.73 + 0.06 1.86 = 0.09
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Table 2 Amino acid composition in M. labio muscle

AR i EERER SR 2 5% AHB ohy R IR0 2 1%
RIT&AMm(Aspy* 1358 +0.019 FRER(TYY) 0.365 + 0.013
FEBR(Thry* 0.665 + 0.023 KNEMPhe* 0577 £0.021
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HER(Al)** 0.868 + 0.005 Fif R (Pro)* 0.756 % 0.007
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Table 3 Essential amino acid composition in M. labio muscle

BHE  FAOWHOIFAMFRERL  BEEAZER  NBEUERT

R AERRRAIgN) FRASImggN) B EUmggN) e
Thr 250 292 239.97 096 0.82
Val 310 410 220.84 0.71* 0.54
lle 250 331 210.02 0.84 0.63
Leu 440 534 408.85 093 0.77

Tyr+Phe 380 565 339.92 089 0.60
Lys 340 441 344.26 101 078
Met+Cys 220 386 191.97 0.87 050
Trp 60 99 48.72 0.81 0.49*
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Table 4 Fatty acid composition in M. labio muscle

IR PR ALk B H1% IR R ALK B H01%
Cuao 2.005 Cuoa 13.244
Ciso 0.748 Cuz 2.667
Ciso 20.123 Cuos 15.372
Cisa 2.875 Cus(EPA) 9.128
Ciro 3.758 Czs(DHA) 5.071
Ciso 11.428 L SFA 38.935
Ciea 10.276 T UFA 61.065
Ciez 2.433 T MUFA 26.395
Caoo 0.873 T PUFA 34.670
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