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Sen-Shyong Jeng, Shun-Yao Hsu and Guoo-Shyng Wang (1979) Chemical 
composition of Taiwan's oysters and clams. Bull. Inst. Zool., Academia Sinica 18(1): 
1-10. Chemical composition of Taiwan's oysters Crassostrea gigas and clams 
Meretrix lusoria were investigated for the purpose to know the relation between 
chemical composition and growing condition, and food quality of the shellfishes. 
Just shucked oysters and just marketed clams were collected bi-monthly from 7 
major culture areas along the west coast of Taiwan from April 1976 to February 
1977. Moisture, protein, lipid, glycogen and ash contents were analyzed. It was 
found that the market size of Taiwan's oyster meat was quite small, 1.18-1.73 g, and 
the market size of clams with shells was 9.0-27.5 g with an average of 16.5 g. The 
sizes of these two shellfishes were all larger in April-September than in October
February. In a year, Taiwan's oysters had an amount of moisture 81.21-87.54%; 
and of the total solid, protein made up 48.43-68.35%, lipid 7.15-12.89%, glycogen 0.20-
13.64%, nad ash 10.37-18.02%. One of the characteristics of chemical composition 
of Taiwan's oysters was that, compared with oysters of other countries, the protein 
concentration was higher, while the glycogen concentration was lower. The glycogen 
content of Taiwan's oysters reached its maximum in June-July, and became the 
lowest in the end of December. According to the variation in glycogen contents, 
it is more likely that the spawning period of Taiwan's oyster extends over six 
months, from September to February. The general composition of Taiwan's clams 
was similar to that of oyster. The moisture content was 78.97-84.89%, and of the 
total solid protein 44.26-68.82%, lipid 2.10-6.30% glycogen 0.35-12.22%, and ash 
11.95-21.03%. But the seasonal changes of these components were less prominent 
than those of oysters. The average values of the proximate composition of Taiwan's 
oysters through the year were moisture 84.98%, protein 8.61%, lipid 1.02%, glycogen 
0.71 %, and ash 1.92%; of Taiwan 'sclams were moisture 81.31 %, protein 11.01 %, 
lipid 0.83%, glycogen 0.64%, and ash 3.08%. The reason why Taiwan's oysters and 
clams were larger and had higher glycogen and ash contents in summer may be 
due to the fact that there is much river water flowing into the coastal area during 
that period. 

Culture of oyster began in Taiwan probably 
some 200 years ago. The culturing area is con
fined to the southwestern coast (Fig. 1) where 
large stretches of sandy bottoms are available 
for the planting of bamboo sticks to serve as 
cultch (3). Besides, the southwestern coast of 
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Taiwan is the estuaries of many rivers, where 
there are abundant nutrients in the coastal waters, 
and it, therefore, becomes a good culture ground. 
Fourteen species of oysters have been identified 
in Taiwan. The Japane'se oyster, Crassostrea 
gigas, however, is the main species cultured. 
The strain is found to be similar to that cultured 




















