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7S A AL B 3 AP.H.AH(AP.H.A. 1970. Recommended procedures for the bacteriological
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7t glel & S5 dF-Adwto] wafEo] LA EA L EHE AASH] witoltt.

7t

B9 & Qo] Qo) Fol os] RalHAE 2
7 A dw F HIEEEY opnds
Bz ohv i P 86.6 ~ 108.9 mg/100 go] WA=

= A7t gl wet aolA g

%93 2297 2 BYEEEYY opwwnd

6
2 86.5 ~ 109 mg/100g, =%
2GS AN 1 gl =
i Qra) @ael ol Aow melth E At 2
Fare Aol usan,
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gt 7L Aer ARE AAsIe] HodEHEAN dste] 92 forcedeformation FAoA dAost=d A
L5E ¥l max forcedts A3, o5 EAUEZE YeERNAY. olw] max forcedk?] AAHE rheology data

system ver 2.01°] 93] HFEHZ AT},

AARREAY} B RASERY} FRAY F HIEEEY] 247 WHd on AR FFL WAL s
407 A 74 AR B2YS 24742 dereEd 4% Ave = 63 gvh 4 A8 $x9el 2 52
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WE SR §E3% ¢HeR A 240 vudde & & A
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7)ol el 7tdA e Aol mE o] Wl k73 Zrh. =9 F8 Vo] 2AEE Na, P, K, % Ngd] ¥
o] Y53 Eka, o]9 % Ca, Fe, ¥ 7n o]2o] gfHHol UYUtt. L F Na, K, 59 Fr|o]2AHEEL #
ofH| =4, MNP} ngﬂ FAHEY] A ZA 7]o18k= taste-active component2 A vk, & BY
ez 9@ 224 2 BYE XY FUlol 2 Foglk 6% Ao =kom, 127rEAHE F Fo wkol
ST E FAaste @4 UERSlaL, ol GV 7HE 2 dor AZEQT.
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Z=zd4dg F 6 min ND Normal ND Normal
HY=
%Z:'DQ(Caml 8 min ND Normal ND Normal
2d_boiled 10 min ND Normal D Normal
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chlorella) 12 min ND Normal XD Normal
ND: not detected.
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= Ocanned oyster in chlorella
TEH
- 905 132
= 116
Sz 106 11.2 1141
- 91
= g4
E a
=
M4
=
g A
g 8 10 12
Fo valus {min)
EH5
2l @Ecanned boiled oyster
Ocanned oyster in chlorelia
o 120 F 109 108.9
- 20 2
b
=
c B0 r
< 30
= 0 1 1 1 |
g 8 10 12
F, value (min)
ED6
Ecanned boiled oyster
Ocanned oyster in chlorella
140 130
120
Ly 108 108 110 qpa 110 110
100 |
E 80 |
2
‘i‘ 80 |
40
20
4]
a8 a 10 12

Fo value {min]}
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EH7
< 2>
(mg/100g)
Fo value (min)
Canned boiled oyster Canned boiled oyster in chlorella
Fo 6 Fo 8 Fo 10 Fo 12 Fo 6 Fo 8 Fo 10 Fo 12
Na 960.8 894.5 876.2 850.7 960.5 884.7 870.2 845.5
Ca 48.9 38.0 29.5 BT 48.0 38.0 29.0 26.0
K 296.0 206.6 150.0 130.0 289.0 200.0 150.0 125.0
Fe 47 36 30.0 26.0 46.0 35.0 31.0 25.0
Zn Q2 8.8 ke Fals 9.0 8.0 7.8 7.6
Mg 198 152 140.0 130 192.0 150.0 142.0 128.0
Cu 14 1.3 1.2 1.2 1.4 L4 1.2 1.0
Pb 0.69 0.65 0.64 0.60 0.68 0.65 0.64 0.60
B 809.0 586.7 550.3 490.0 804.0 590.0 560.0 509.0
EH8
Fo value(min.)
Canned boiled oyster Canned boiled oyster in chlorella
Fo 6 Fo 8 Fo 10 Fo 12 Fo 6 Fo 8 Fo 10 Fo 12
Color 297 £05% 3.10 £0.3" 3.08 06" 3.06 £0.1* 2.95 0.2 3,01 £0.6% 2.94 £0.3* 2.90 £0.7°
Odor 300 =0.7* 30401 3.02+02% 301 £0.1*° 501 =09" 3.04 08" 3.07=02" 5.03 £0.9°
Taste £.89 £0.5% 3.16 £ 0.3% 2.77 £0.1" 3.01 +0.1° 2.71 +05" 3.40 +0.4* 3.27 +0.8" 2.94 +0.1°
Texture 3.14 =0.1" 3.37=0.2" 3.22 +05° 2.99 +0.3° 3.20=+01" 3.35 +0.2" 310 =05" 2.94 +0.6"
acgggtraagce 3.00 06" 3.16 £0.4" 3.02 £0.1° 3.01 £0.4° 2,96 05" 3.20 £0.3" 3.09 =05 2.95 =0.7°

5 scales, 1=very poor, Z2=poor, 3=acceptable, 4=good, b=very good

Means within each row followed by the same letter are significantly different(p<0.05).
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