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ABSTRACT: In the economic shellfish farming on coastal mudflats in China, the Sinovovacula constricta occupies
an important position. In recent years, due to the rapid urbanization and industrialization in China, marine pollution
has threatened the living environment of Sinovovacula constricta. Polluted Snovovacula constricta can accumulate
toxins in their bodies, which can be transmitted through the food chain and ultimately endanger human health.
Therefore, the food safety issue of Sinovovacula constricta has received widespread attention. With the continuous
improvement of the transportation network and the gradual maturity of the live-keeping technology system, more and

more Sinovovacula constricta are being sent to inland areas, expanding the consumer market. Therefore,
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Snovovacula constricta must undergo purification treatment before entering the circulation process. As consumers’

demands for the taste and quality of fresh Sinovovacula constricta continue to increase, the purification and

live-keeping processes of Snovovacula constricta have become particularly important. This article reviewed the

current research progress in the purification methods of Snovovacula constricta in China, the advantages and

limitations of different purification processes, the influences of environmental parameters on purification, and

live-keeping technologies, providing a reference for in-depth research on the purification and live-keeping

technologies of Sinovovacula constricta.
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Table 1 Purification process of Sinovovacula constricta and its advantages and disadvantages
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Table 2 Influence of environmental parameters on the purification of Sinovovacula constricta

WS H JE 3

S Z75 3CHK

AR AR ) T 22 B DU P A AN T, T4 AR A 55 A ) T 22 Bk DL 2

WAL VAT IR KRR,

IR T

T M VIR AP IACETE 2, i AR RBREER SRR 2 SR KIR BE L 20 °CH, 3~4 d BT R RE—ANXF [22-23]
NP A: e flad B Bl e RBRANE AR, BB KRB RIAE 7~15 °C, ¥k 5 dJF,
At e g ) L P I BT RO/ 3 SRR, AT WESE TSR R 0
ik RO, WRR RHEROR DS S R AR RN T 2 R, A2 O OTRIE DL R Sy
Wegor=K DUZRRPRIRARENE sh, dEin ok, A RTINS SR HEFT, AR SR RICR, FORR T [22]
Pl i TR o PRIk SR R At A 3 ik
SR TR b, B -
@ﬁ{H*%MMAEJ‘ ERIETE 20~30 Z A, FBRACHAG A A R PR s RO BT 2R 25
AN PEEE R E T g M i i T, [24,27]
K b 1o LD ARS
L S A% 1] Ml 2 S
Ju—— &kééﬁﬁ’mm%%m MR . ANEREE | SR = AR TR TR SRRk, AR ATE /N P,
VAL BERENEsh, Mimiiksk o R Vb b [11,25]
BRIRVP I i JEIRAPRIEE el
FEMUIGRRIE, DIREARHRE g , NP §
K Wb s — v T R LK P N, SRR AR B I B B T OIS, Rk 28]

AR

ROR; YRR B K2 il CUTE R HR YY), ORI, SEm R TERCR




2

B, S5 Gl S SRS HORBIE S 267

2.1 WEREE

A 2 DR VA S 3 el 2 A 2 28 0y 1 1 Y sl R 1A
LT SUPN NI AR DY S IER G E 72417 SR
WS NE, DT B AR AT D RE 5 W o B, LR iy i
TR . BRIEHR 3y W FRRR TR FD AL 27 BR T, b5 R4
FTHE. B WEIELZEF R 2 EG F 2L R AL (tricaine
methanesulfonate, MS-222) & [29], HEwom b2y
AT RETEALAR N B S T S A\ A e, PRI A 2 R HL A
e, MEBARRRIRRE, FL il T —8g
BESTCHE BRI (n — 44k . T mih &) H ORI
RAEIESEEOR] 150 mg/L T & M BRI LAY X IR, 2
B IE ST T T S ) R R AR AR, AR
0.6 mg/L A {bAkiZIE 0 J5 TR ARG I A IE K 2 5 he B
HHESRIRIEEORTE 2 | IRESEAG™ b S P A BIF T AGE,
R I B T DL ARE 8 . Y PR B 0 R AR TRV
PR R o ARIRLYA R I 0 SR R A AR, IR
VIOKIR & Wl 2SI G AR 3, A RORS . T
R ol 3 DU SR f IS Ay A 2 P K R e fef fB A e, (T
Wiz, VIHRREASTEAIRN IR A EY T, KA
X< A, AR T EAG AP BRIR A [A) A B A5, e fasls
J A R A LR, B AR
2.2 EBHUESHEREE

B A S PR G 5 R AR DL 1Y B SR A K BR s i
TP, FEPRE IS SRR | W R
VAR pH A H T4 I d oA R L AR S PR ORI 1Y
J5 2O AR B R AW U8 LUSE R L ORIG Bt ], {H T ek U8
AME T iz H 2 15 Jem e MAE e Jm R . A 225 i
VRS B DL AE TR TRLRE | IR R AR R T O K R TS Y, S
SRR B« ERR R 55 B AL Y 2R K
WEE AP BT 25 IR AR B AR 1) S AR F 6 AR
G0 JEUAE IR S RO T A AR, R AE R TG SB e P v
TlLF IR S8, BRI E AR KRR .
23 EERREE

R R T 125 43 AR IR AT 7K DR TG S5 AR IR JE K R 05,
F IR TC K AR TS R4 E A RIS =X, AT DA RER EK
AR B . IR A GIRIE BRI R, S5H
RIHEhAE . BUEALRE I SE R UG, LB 1Y 34 B
i) 265 A ATLAAC R AR S EE I o, 3 AR N B el AR ZE LR R
HRE, JmHE T HUAREIPLRE S RiERe . B¥E
X HE AR AE AN RIIR B 26 R [(—4£1) L (0£1) (5£1). (10£1),
(25+1) CCI LAY A5 6 5 W BT IR, BFFE45 KW 0 °CFR
Bi T 4 08 (0 PR S8OR e, AR FE AR 5 A AR, (R I
WP . PBERA S SORIE Tl . Asmdal oy
FEBLEPRESZAES T 10~15 °C&AF, 4 °CEREZRENS 4T 1)
7% 5 45 2 ML KB & Ak ) 55 1k B8 (superoxide dismutase,
SOD) . i % 1k A fifi (catalase, CAT) Fli& J& 4 25 bt H Jik

(glutathione, GSH)TEPER N, DAFIHIN M H0, &,
Ivi s Uk 2 A 4 1 5 LR B B R L 2R (U A 518t e A
B DU AT BTG g & BT (E A 0 R B
VAT VR 1 i 00 T T KRR PR TG T 0 R S, AR
WAL T AR5 R AR AT o A TRD A AR T 2 W R A 8 i 4 1
PRIERR, B R RN S MR R T 22 Lo BB R T iy = A
FI T4 (PTG RCR, SRR E S 800 b . 45
R AN Ti) 20 2003 A7 X H P 1 g 7 2 A7 22 SV 1Y), M LR
THNEEANGE, G500 T b B e 0 e A T 45 K
) SOD . CAT . & Mt H ik i & L ¥y i (glutathione peroxidase,
GPX). RFi%A ke (total antioxidant capacity, T-AOC)if
PER GSH fr i, HA HAr bt S b B 6E 11, il LR
AT AR AR IR AR IR B BT AL RE 7 A 4123 12
2.4 EDKERREE

A 25 VKR R 75 2 3 3 (I TR S A DL 2Rk AR
MRl 8 R ARIAR A, AT WA 5 B () Bef A4 A i I
AR A A A5, DD mE G DL A A8 B o R v R AR
T R AR 1 S AR T BB AL, i A DL A R B s 5 4%,
PLIS BRI ORI, BExd DSORGB, AR I =X
A 3R, R BRI SRR IR . A
IR R B, MR R PE S o) BE S AL UIAHSE . R
R A T LA, B A 2 AR DL 26 oy IR AR
BN A AR I S A S AR B b 1 AR 4K BT
R AN B NE, AR DU R0 iF I, DA T 8 8 28 B Ak
2 IR AR BRI T H A, HOCHE i 5 1R
ZARFRA AR AL T A SRR X o A= S VKR IR X 245
MVRZE i B AR X 43 A S8 B I R B 22 R AOYE L, HOR )
A i A ) A A VIR R XU AN MR . B, Al s i
AR A 25 UK XA —1.5~0°C1L - S 4 4 g A 25 VK L IX
—1.7~0°CHY, B i A 25 VKR X —1.6~0°CH™) H i, A
A VKIRFEA, CAedtys . mOL. WDl dAAT . e S D]
SRS (AR SR A KBRS A R 5 S
VKU PRAT, B4R TSR AT R e SR
FAEBVKIRFE AR FEAF S AANE 9 d BAFTERIK 90%L
o PRITE T R s i A 2 TR PR B B AR e 4R R E AN [
TR W3 SR BRI R AR R, K 4 0 T i HH B TC R 1Y
WP AT, [ UL AS B AR A PR GZ 3, HLARI% o R BB T
IR EE, AR 4R (I BB AR 4RI E 0°CLL T, 1A
AL LUK S FF UG R ZS I (R TRLIE, A R 48 058 (R 245 0k
5 J AR VR 2 00 30 1 91 B SRl A A KR X
AR, A DR E TR EBOR W IR, T 2 A
W7 K R RIS 2 2 o A S K T Y B SRONIRRE , Tl 3
Xt DU 28 AT SR B IEAE TR I A 25 UK B A PR mT 3 4
TSI B KRR T R BRAR S R T8O 2
JE AR LA R A AR A B3 fi )y 2B S AN A 3, B i A
kDB ERFEA

LRI AR F AR LA S AR B o5 3 3



268 B4 4 TR A %16 %
=3 SGRRFERAURMKRS
Table 3 Life preservation technology of Sinovovacula constricta and its advantages and disadvantages
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