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Table 1. Changes in freshness of hard clam during storage at 30°C.
Storage (h) VBN (mg%)*7 K value (%)*7 0.5

0 3.07%+0.25 11.85+0.57 1

12 2.96+0.30 13.601+0.62 1

24 3.30%=0.33 14.10£0.73 1

36 3.46+0.31 14.76£0.66 1

48 3.11+0.35 14.82%£0.75 1

60 4.58+0.37 20.81£1.18 2

72 33.831.64 34.96%x1.61 5

*1 mean=SD from three determinations.

*2 Organoleptic Score:

1 = shiny in appearance without off-odor

= less shiny in appearance without off-odor

3 = less shiny in appearance with slight off-odor

4 = slight blackening in appcarance with some putrefaction odor

5 = blackening in appearance with a strong putrefaction odor
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Table 2. Changes in freshness of hard clam during storage at 25°C.

Storage (h) VBN (mg%)"’ K value (%) 0.5.”

0 2.097%0.15 11.42240.50 1
12 2.1520.20 12.820.61 1
24 2.02%0.18 13.5270.51 1
36 2.890.24 16.2370.74 1
48 3.55+0.26 17.37£0.60 1
60 4132029 17.50+0.57 1
72 4.52%+0.31 18.37%0.75 1
84 5.4870.32 18.550.83 2
96 5.947+0.28 19.697+0.96 2
108 11.8210.51 19.7140.88 3
120 20.44+0.88 22.82+1.19 4
132 45.76+2.17 29.5841.23 5

*1, *2: Refer to Table 1.

Table 3. Changes in freshness of hard clam during storage at 5°C.

Storage (h) VBN (mg%)"’ K value (%)" 0.5.7
0 3.0740.27 10.6410.56 1
2 3.55+0.31 12.2340.70 1
4 3.8310.29 12.63%0.63 1
6 4.18+0.32 12.5610.71 1
8 4.03£0.40 12.74£0.65 1
10 4.43%0.37 12.88+0.67 1
12 4.54%0.44 13.40%0.74 1
14 3.7540.43 17.07%0.86 1
16 4.3740.40 17.8740.90 1
18 5.4940.48 19.38+0.83 2
20 4.59+0.31 20.31+0.81 2
22 8.0910.45 21.38+0.95 2
24 13.6140.57 22.14+1.07 3
26 24.37+1.64 23.350.94 4
28 27.40+1.31 27.57+1.21 4
30 28.92+1.45 31.5741.56 5
32 29.14+1.37 32.06+1.77 5
34 32.34%1.76 31.50=%1.64 5

*1, *2: Refer to Table 1.
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Table 4. Changes in freshness of hard clam during storage at 0°C.

Storage (h) VBN (mg%)"! K value (%)™ 0.5
0 3.07+0.28 10.9240.43 1
2 2.63740.20 12.30+0.55 1
4 2.65+0.23 12.57+0.48 1
6 2.97+0.31 15.34720.61 1
8 3.92+0.25 16.19£0.68 1
10 3.28+0.37 16.55+0.72 1
12 2.61£0.24 17.43£0.84 1
14 4.0670.36 19.75+1.06 1
16 4.127£0.40 20.08+0.97 1
18 3.84+0.33 20.61%0.88 1
20 4.45710.31 21.26+0.78 1
22 3.8110.45 23.02%1.15 1
24 5.600.39 23.87+0.99 2
26 6.3510.54 25.46+1.01 2
28 6.0610.57 25.97F1.14 2
30 7.36+0.52 28.2970.87 2
32 8.200.63 31.26+1.23 2
34 11.7240.71 33.5611.32 3
36 12.63710.65 33.951.47 4
38 11.80+0.77 35.96+1.39 4
40 11.86+0.74 36.0911.60 4

*1, *2: Refer to Table 1.

Table 5. Changes in freshness of hard clam during storage at -10°C.

Storage (h) VBN (mg%)"’ K value(%)’’ 0.5.”?
0 3.0710.26 15.54+0.76 1
10 4147031 21.58+0.85 1
20 3.801+0.24 32.83+1.13 1
30 4.8410.43 41.72+1.82 1
40 5.8310.48 46.9112.01 2
50 5.52+0.47 51.37+1.87 2
60 5.2740.44 53.89+2.14 2
70 5.84710.45 55.56+1.95 2
80 6.48+0.57 56.61+2.33 2
90 7.2910.59 57.81%2.17 2

*1, *2: Refer to Table 1.
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Table 6. Changes in freshness of hard clam during storage at -20°C.

Storage (h) VBN (mg%)"’ K value(%)™ 0.58.7
0 3.07+0.26 15.54+0.76 1
10 4.17+0.33 16.87+0.80 1
20 2.60+0.35 18.36+0.93 1
30 3.15+0.28 19.21+0.81 1
40 4.09+0.37 22.73+0.95 1
50 4.73+0.39 25.74+1.18 1
60 4.45+0.34 34.93+1.04 1
70 4.79+0.26 37.68+1.45 1
80 4.90+0.31 40.54+1.37 1
90 5.1440.32 43.18+1.64 2

*1, *2: Refer to Table 1.

Table 7. Changes in freshness of hard clam during storage at -30°C.

Storage (h) VBN (mg%)*7 K value(%)"! 0.5
0 3.0710.26 15.5410.76 1
10 3.09%0.27 16.02+0.81 1
20 2.38%0.33 15.95+0.83 1
30 2.53+0.31 16.221+0.74 1
40 3.091+0.25 16.257£0.80 1
50 3.383+0.27 17.17+0.85 1
60 2.4510.24 17.251+0.82 1
70 2.261+0.28 20.03£0.97 1
80 3.8210.32 27.80+0.88 1
90 2.89+0.21 30.31k£1.11 1

*1, *2: Refer to Table 1.
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