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Changes in ATP and its related compounds and organic acid in oyster soaked in salt water at 3°C

Shota TANIMOTO, Yasushi AoyaMa and Takashi Okazaxi

Shucked oysters were soaked in the same weight of salt water as them and stored at 3 C for 10 days to investigate

changes in ATP and its related compounds and organic acid in the whole body and its adductor muscle under the

distribution. In the whole body, the total amounts of ATP and its related compounds and AMP hardly changed throughout

the storage period, while ATP and ADP decreased rapidly. In the adductor muscle, total amounts of ATP and its related

compounds, ATP, ADP, AMP and IMP decreased rapidly during 1 day of storage and thereafter slowly decreased. Succinate

in the whole body increased throughout the storage period, while acetate in the whole body and adductor muscle

increased remarkably after 4 days of storage. A.E.C value in the whole body decreased linearly during storage. Succinate,

acetate and A.E.C value in the whole body and acetate in the adductor muscle were useful for freshness indices of the

shucked oyster soaked in salt water.
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