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Table 1. Localities, habitats, quantities and weights of the giant ezo scallops examined.

‘RQoz # ¥ T N X I

; Shell
Quantity Total soft
. Date of . Age of Total .
Locality Habitat g of h . . part weight
. collect shellfish shellfish | Weight (g) h(e(:g:;t v;':;l:;;‘ (®
Hakodate bay
1. Hakodate Sept. 70 [ wild 3 26 84-191 9.0-12.0
(129) ¥** (10.5) (43)
2. Hakodsate Juy 71| wid 3 17 93-187 10.1-12. 3
_ (122) (10.9) (53)
3. Kamiiso July 71| Wild 3 14 103-209 11.2-12.8
‘ (160) (12.1) (69)
Uchiura bay" :
4. Mori Dec. 71| Cultivated* 2 15 170-258 10.5-12.5 3.5-4.3 72-117
(220) (11.9) (3.9) (94)
5. Sawara June 72| Wild 2 15 128-166 10.6-11.9 2.4-3.1 62- 83
(140 (11.2) @7 ()
6. Sawara June 72| Cultivated 2 9 97-142 9.7-11. 4 2.8-3.5 36- 60
: (119) (10.5) (3.1 (¢8) -
Abashiri region
7. Notoro July 73| Wwild 3 1 63-161 8.9-11.8 1.7-2.6 25- 78
Lake { 90) (9.9 (3.1) (42)
8. Saroma July 73| Cultivated 2 10 106-119 9.9-10.5 2.4-2.7 39- 47
Lake (115) (10.9) (2.6) (44)
9. Tokoro July 73| Wild 3 10 103-164 10.1-11.9 2.2-2.7 46- 67
: ) (134) (10.9) (2.6) (54)
Mutsu bay :
10. Higashi- Mar. 72| Wid 3 11 115-175 10.5-11.5 2.3-3.3 53- 74
tazawa** (147) (10.8) (2.8) (70)
11. Higashi- Mar. 72| Cultivated p) ] 101-143 9.8-11.3 2.5-3.0 47- 69
tazawa (119) (10.4) (2.7 (59)
12. Kanida** Mar. 72| Cultivated p) 16 99-138 9.7-10.7 2.5-3.3 41- 64
(117) (10.3) (2.9) (52)

* Giant ezo scallops are cultivated by the hanging method.
** Higashi-tazawa and Kanida belong to Aomori prefecture, and others to Hokkaido.
) show the average per one giant ezo scallop.

*** Data in (
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Table 2. Lipid contents and characteristics of the neuiral lipids in adductor muscles

and soft parts or digestive diverticula of the giant ezo scallops.

Lipid Neutral Lipid
Locality of Part content - -
giant ezo BO&HOP (®) (% to |[Content*| Acid | Iodine Unsap.
wet wt.) (%) value | value |matter %)
Hakodate bay )
1. Hakodate, W** Adductor 940 0.6 21.2 16.4 160.0 45.3
muscle
Soft parts*** 180 3.6 82.8 4.4 | 228.0 6.8
2. Hakodate, W Addcutor 450 0.6 23.3 — 178.6 | 40.4
muscle
Soft parts 450 2.0 87.2 11.9 240.5 5.8
3. Kamiiso, W Adductor 530 0.7 22.4 — 174.0 41.7
muscle .
Soft parts 440 2.1 80.1 13.9 233.1 6.2
Uchiura bay
4. Mori, C** Adductor 600 0.5 26. 6 43.1 196.5 16.3
muscle
: Soft parts 710 L5 1.9 38.4 | 216.0 10.8
5. Sawara, W Adductor 484 0.7 21.2 26.1 189.4 16.7
muscle ‘
Soft parts 586 2.2 88.0 16.6 198.1 7.9
6. Sawara, C Adductor 207 0.5 2.4 — - 40.8
muscle :
Soft parts 198 1.3 76.4 24.2 197.9 9.9
Abashiri region :
7. Notoro Lake, W Adductor 177 0.5 25.9% — — —
. muscle
Digestive 30 7.9 82.5% — - -
diverticula
8. Saroma Lake, C Adductor 224 | 0.6 1% [ — - —
muscle
Digestive 39 8.8 85. 9% - — —
diverticula
9. Tokoro, W Adductor  264| 0.6 24.3% | — - —
muscle
Digestive 48 8.9 79.9% — — —
diverticula
Mutsu bay
10. Higashi-tazawa W, | Adductor 272 0.6 35.7 52.3 192.3| 32.4
muscle
Soft parts 458 1.6 8L.8 84.9 206. 8 9.6
11. Higashi-tazawa, C | Adductor 52 0.7 21.6 — — 39.2
muscle .
soft parts 115 2.2 80.3 58.9 200.9 8.2
12. Kanida, C Adductor 283 0.6 34.8 71.8 184.0 37.1
mauscle .
Soft parts 502 1.4 3.9 83.8 215.5 12.7

* 9/ to total lipids.

*** Soft parts removing adductor muscle.

* Neutral lipids are fractionated by column - chromatography used silicic acid-celite 545
(2: 1, W/W), and others of no marks are acetone-soluble lipids.

— 185 —

** W: wild giant ezo scallop, C: cultivated giant ezo scallop.
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Table 3. Fatty acid compositions of the neutral lipids in adductor muscles

Hakodate bay Uchiura bay
Locality
1. Hakodate | 2. Hakodate 3. Kamiiso 4. Mori 5. Sawara 8. Sawara
Habitat wild wild wild Cultivated wild Cultivated
" Part Adductor| Soft* | Adductor| Soft | Adductor| Soft | Adductor| Soft | Adductor| Soft | Adductor| Soft
musole | part | muscle | part | muscle | part | muscle | part | muscle | part | muscle | part
Fatty acid
12:0 tr¥* | 0.3 0.3 0.3 0.7 0.3 0.1 0.3 0.1 tr 0.1 tr
11 tr tr tr tr tr tr 0.1 0.1 tr tr tr tr
13:0 tr tr tr tr tr tr tr tr tr tr tr tr
1 tr tr tr tr tr tr tr tr tr " tr tr
14:0 4.1 4.9 4.1 6.5 7.0 5.6 7.1 |10.5 6.6 |10.7 81 |13.4
11 1.2 0.5 tr tr tr tr 0.2 tr 0.3 0.5 0.2
15:0 L5 0.4 0.7 0.4 0.8 0.5 1.7 0.8 1.3 0.8 2.0 0.7
1 1.4 tr tr 0.1 tr 0.2 0.7 0.5 0.1 0.7
16:0 19.6 (12.6| 190.4 [13.7{ 20.8 |13.5| 30.8 [2.3| 279 |[21.8| 30.6 |23
1 7.2 |13.2 5.4 |12.9 5.9 |12.7 9.1 17 9.9 |22.3| 135 |25.7
Y ) 0.9 | 15 1.2 0.6
17:0 2.1 1.4 0.7 0.5 1.0 0.8 2.1 0.2 1.4 0.5 0.7 0.7
1 2.2 16 0.3 1.7 0.5 1.4 4.4 1.2 2.5 1.6 1.1 0.4
18:0 5.5 2.5 7.0 1.6 6.9 2.3 5.0 3.0 3.9 2.7 4.9 2.5
21 10.2 8.4 7.5 1.8 7.7 7.5 6.0 10.5 7.1 8.8 1.3 8.9
13 tr 1.2 0.3 0.3 0.3 0.8 0.3 2.6 0.2 2.1 1.0 LS
] 2.6 0.4 1.1 tr 1.1 0.2 2.8 1.6 1.5 11 0.4
4 2.8 3.0 1.2 2.4 11 2.5 4.4 6.2 3.7 5.8 3.6 4.4
18:0 tr 1.2 tr 1.1 L3 L7 0.5 2.5 0.4 2.4
1 2.1 1.5 2.1 1.1 1.6 0.9 0.5 0.2 0.6 0.8 0.3
20:1 6.4 2.3 4.5 1.9 4.3 2.9 1.7 0.8 1.0 0.9 0.4 15
19 0.6 tr tr 0.3 tr 0.2 1.0 tr 0.6 0.3
4 3.8 15 3.1 1.1 3.1 19 11 0.5 0.6 tr 1.3 tr
5 18.0 39.3| 284 (40.3| 27.0 ;387 142 9.6| 20.8 |16.4; 195 |1L7T
21:1 tr tr tr
5 tr 1.9 3.1 2.3 2.4 1.9 1.1 1.1 tr 0.7 tr
22:1 tr tr 0.3
:2 tr
5 tr tr tr tr tr
6 9.8 1.8 9.4 2.0 6.7 2.9 8.0 5.5 .7 1.0 4.1 0.8
M:1 tr
Sﬂtlll‘::?éis 32.8 123.3| 321 240 37.2 [243| 46.8 [43.7| 417 [39.0| 468 |[44.0
i p
Monoen%zt 30.7 [27.5( 19.8 |25.5| 200 259 225 {30.1| 216 |[347| 225 |36.9
aci
Polyenqi(;; 36.6 149.1| 48,0 |50.5{  42.9 [49.8 30.8 |27.3| 36.6 (264, 307 [19.1
aci

* Soft part removing adductor muscle. ** tr: Trace.

R A

ERBROFRY, HRYXBRGCRESX N T RO IR E O R BER 3% SicR T,

w & T H A PHIREORY BT, KNS EROFE DI 14: 0, 16: 08, 18:0 8, 16: 182,
18: 18, 20:5 BB LU 22:6 THD, 752 b vABDO7ZHHFESHAD ORBR L L LEULT
Wi, Tods, BEWEE LBEEOHEBYT T, 200 1 ER L0 20: 4 BBOREE, FITHEE LR
EOxXhd LHEL TEMCBWEYRL . ‘

Wiz, BABRE LRSI HRARGEE X HEEROBHBER L T4 5 L, AR
EERGEHNIMEEETIE, 14: 08, 16: 1 BOSHERLEL, ARG T, 16:08, 18: 0Bk &
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and soft parts or digestive diverticula of the giant exo scallops. (%, wt).

Abashiri region Mutsu bay
10. Higashi- | 11. Higashi- .
7. Notoro Lake | 8. Saroma Lake 9. Tokoro o Tigea cLigoehi- | 15 Kanida
Wild Cultivated Wwild Wwild Cultivated Cultivated
Adductor| Digestive | Adductor| Digestive | Adductor| Digestive | Adductor| Soft | Adductor| Soft | Adductor| Soft
muscle |diverticula) musele (diverticula | muscle |diverticula | muscle | part | musecle |part| muscle | part
0.1 0.1 0.3 0.1 0.1 1.2 0.3 0.3 0.4
tr tr tr tr 0.1 0.2 tr 0.1
tr tr tr tr 0.1 tr| tr tr
tr tr tr tr tr tr tr, tr tr
19 1.0 2.0 8.5 21 6.3 8.1 [165) 181 (18.1 10.0 |15.3°
0.1 0.6 0.1 0.4 0.2 0.2 0.1 0.2 10 0.3 0.2 0.3
0.7 0.8 0.6 0.5 0.5 0.4 1.2 0.6 2.5 0.4 L3 0.8
0.1 0.2 0.1 0.1 0.1 0.1 0.1 tr 0.3 tr) - 0.3
20.6 16.4 15.9 26.0 1.5 12.8 7.3 229 221 |23.8 350 |323.4
8.0 16.2 7.2 18.3 8.5 1.1 1.3 122.0) 164 [19.6f 9.7 |11.3
0.3 0.5 0.2 0.2 0.3 0.5 0.7
1.8 1.0 1.8 0.6 L4 0.5 0.4 0.3 1.3 0.5 2.5 0.3
0.8 1.6 0.5 1.1 0.5 11 2.4 1.5 0.2 L8 28 1.8
16.1 2.1 13.0 2.9 13.0 2.4 6.5 3.3 14 3.2 5.1 4.1
1.0 19.1 8.7 13.3 10.3 9.6 5.5 6.9 6.1 7.6 6.2 8.5
0.8 2.5 0.5 2.3 0.4 10 0.3 1.0 3.6 0.1 0.3 1.0
0.6 18 0.5 L1 0.6 0.9 0.7 0.5 19 0.8 0.2 1.1
0.4 4.6 1.2 3.6 L0 2.9 3.1 3.4 4.6 3.5) 2.2 8.0
0.3 0.9 0.2 0.6 0.2 0.9 0.2 2.5 25 1.6 0.4 2.0
1.6 10 1.0 0.8 1.2 0.9 0.7 0.3 0.1 0.2l 0.2 0.7
6.0 3.2 4.5 3.2 5.5 2.5 1.2 0.4 0.1 0.3 0.3 0.4
1.2 0.7 1.3 0.7 0.6 0.2 0.3 0.2 2.9 tr| 0.3 tr
3.3 0.6 5.0 0.8 7.2 6.1 3.9 L0 2.5 0.5 3.1 L5
12.8 4.1 17.5 14.1 1.2 30.6 17.9 13.9 5.7 13.8] 12.5 16.1
0.2 0.1 0.3 0.1 0.2 0.1 tr tr
L0 0.4 1.5 0.3 1.4 1.2 L3 tr 0.3 tr 1.6
0.2 0.4 0.5 0.3 0.1 0.2 tr
0.5 tr
0.3 tr 0.4 0.4 0.2
9.7 4.0 14.9 1.7 12.6 4.1 6.9 2.5 46 .y 1.2 5.6
0.3 tr 0.3
41.4 28.3 83.3 37.1 .8 23.6 43.8 46.93) 49.2 | 47.9] 546 |46.1
28.3 9.4 23.2 37.6 26.5 28.8 A3 3L3 243 |80.0p 18.7 |30
30.3 29.2 43.5 25.2 38.6 41.5 3.9 22.5, 26.5 |23.1 258 |329

U 22:6 BOSHENEVBRER L, (B1) ¥, HRY. BRUARVGCAREBLIMNLEEE
DuVFhb 20: 5 BAERY 22: 6 BOEh X ) BWEANED DR,

LR, HABYIO 22: 6 BMEERY, MBI L v KBROBVERZ, 7THH¥5519 OFHFERE
—F L1, Ackman 519 375K &2 H A4 D 18 (Arctica islandica) iz D\WTEBO ER LAY,
BARBETO LY 7Y ) FRHRTS 22: 6 8 (w3) 13, FH (EE) »OORMHAKRB L 20:5
B (03) OOFRIZIVERBRLELOTHD, FLTHAKETD FYV 70wy Fpl22: 68
DERBELR > TVLHLD LEEL T3,

—7, REMIRIC L HIEBERDOERICHOWTARS L, BRBE T, BHRG2BRV-HES0
Ry =B (&I 20:5 BB R) 2%, NEMEE L BRRESE CIIARNES, FhEPhEVaERY
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Fig. 1. Distribution of the major fatty acid contents in the neutral lipids of ‘adductor
muscles (o) and soft parts or digestive diverticula (o) of the giant ezo scallops.
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Fig. 2. Major fatty acid contents in the neutral lipids of the wild and cultivated giant
ezo scallops.
Wild (1), Cultivated (HEM), A.m.: Adductor muscles, S.p.: Soft parts,
D.d.: Digestive diverticula, A: Higashi-tazawa, B: Sawara, C: Saroma Lake, Tokoro.

L 22: 6 BOSHERAHVHER L, (B3) £0O#ER, ETRMATHHWBEE (¥a~#)) oWt
EE BREE AR OMBHS XUABBE (BF) ORBY &HARY 2B RERIC O
Tiz, Whb (14: 04+16: 0+16: 1) MAARIIEERD £hI VEL, Huic (20: 5+22: 6)
BEFERIEVERED o, ThBDOKERIL, WYF5 27 v (BEE) OSFIREN 14: 0/,
16: 0 s L 00 16: 1 A HBWS B S L1 LB, ETEMARBERE L EOHEY S5
VI vOEEREDOHEBELINELSFTWB LD LEbRS,

Tihbb, chbOEERIETHEBACTDORALERE, ETEMANSBE S v 2 v (
LUTEEE) 2B LTELBE T30 LT, BERRTRF LY 2R LHEBELLTERTS
TEnh, HROERN, BWLERLIEELBRCH IO LEREERD, ¥, KEXFFADE
H - RBCBEETAEER, KB ICEEEHO BhEL CARERMCEL2HBLERT5 LB
NHH0 LRV, CORBBELILIBETHDIREL, 48, 25751 OREBBC 1}
HZEEBOBEOER, Bk LURBIOWTHMCRNTILELRD 3,

#Bhc, RBRORER TRV AWt EREKERRE, HIIRERCEHLET,
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3. Contents of (14:0+16:0+16:1) acids and (20:5+22:6) acids of the wild and
cultivated giant ezo scallops.
Wild ([—3), Cultivated (M), A.m.: Adductor muscles, S.p.: Soft parts,
D.d.: Digestive diverticula, A: Higashi-tazawa, B: Sawara, C: Saroma Lake, Tokoro.
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