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Abstract: Fresh oyster meat was cooked by four different methods (steaming, boiling, microwave and
roasting), and the nutritional composition, in vitro protein digestibility (IVPD), amino acid composition and
texture of oyster meat were assessed before and after cooking treatment. The nutritional value of protein
was determined through the amino acid score (AAS), chemical score (CS), essential amino acid index
(EAAI), nutritional index (NI) and in vitro protein digestibility corrected amino acid score (PDCAAS), and
the effect of different cooking methods on the nutritional quality of oyster protein was compared. The
results showed that all four cooking treatments resulted in the loss of some nutrients in oysters, and the
most significant losses were caused by roasting and microwave cooking. The AAS, CS and PDCAAS
analysis displayed that the first limiting amino acid of oyster protein was methionine+cystine. The total
amount of amino acids increased after cooking treatment, the amino acid composition was in line with
the FAO/WHO amino acid standard model, and in vitro IVPD was increased significantly (P<0.05),
which indicated that the nutritional quality of oyster protein was improved. The texture properties of
oysters were advanced after cooking treatment. Comparatively, steaming treatment resulted in minimal
loss of nutrients in oysters and the highest content of amino acid (13.14 g/100 g) with the highest scores
of AAS, CS, EAAI and in vitro PDCAAS, which indicated the best nutritional quality of oyster protein. In
conclusion, from the nutritional stand point, the steaming treatment would be the best cooking method to
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improve the nutritional quality of oyster protein.

Key words: oyster; cooking method; amino acid composition; protein nutritional quality; texture
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