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EFFECT OF ELECTRON BEAM IRRADIATION ON NUTRITIONAL INGREDIENT OF
Tegilarca granosa MEAT

LI Chaol, YANG Wen-gel, XU Da-lun?, OU Chang-rong?, SHI Hui-dong?
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2. Ningbo Superpower High-Tech.Ltd., Ningbo, Zhejiang 315470

Abstract:

The influences of 0, 1, 3, 5, 7 and 9kGy electron beam irradiation on the contents of protein and amino
acid and the composition of amino acids and fatty acids in Tegillarca granosa meat were investigated.
The results showed that the electron beam had no significant effect on contents of moisture, ash and
protein. Fat was sensitive to electron beam irradiation, which decreased with the increasing of
irradiation dose. The composition of amino acids remained stable with different doses.The values of
EAA/TAA and EAA/NEAA were kept in accordance with FAO/WHO protein model. Besides, electron
beam irradiation made no effect on the limiting amino acid (the first and second limiting amino acids
were Met + Cys and Val, respectively). The relative content of PUFA increased significantly 1~7kGy
irradiation. Electron beam irradiation produced a notable impact on the essential fatty acid, induced the

increase of linoleic acid, linolenic acid and arachidonic acid at the doses of 5~9kGy. After the irradiation

of 9kGy, the increments of relative contents of the three essential fatty acids reached 94.61%, 41.37%
and 89.91%, respectively. Electron beam irradiation had positive effect on EPA with the doses of 3, 5
and 9kGy. However, DHA was sensitive to electron beam irradiation, whose relative content decreased

with the increasing of irradiation dose and undetected at the dose of 9kGy. According to the research of

decontamination effect, the recommended dose of electron beam irradiation on Tegillarca granosa was
fixed at 3~5kGy.
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