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ABSTRACT
Lamellidens marginalis (Lamarck, 1819), is a widely distributed mussel species in India and it is an important bivalve 
that can be used for the production of pearl. In the present study, L. marginalis were collected from low lying areas around 
Patna and analysed for length-weight relationship, proximate composition, amino acid concentration and fatty acid profile. 
Growth study was also conducted for a period of 160 days to record the performance of this species, when reared at subsurface 
and bottom of a fish pond. The length-weight relationship was found to be Y=3.856X-12.81 and growth coefficient “b” was 
significantly higher indicating allometric growth pattern. Crude protein, fat, ash and moisture content in the flesh recorded 
were 7.19, 1.64, 3.70 and 83.92% respectively. Among essential amino acids, lysine was most abundant and low levels 
of isoleucine was recorded, while among non-essential amino acids, glutamate was dominant. Moreover, 32 fatty acids 
were recorded in the mussel including omega-3-fatty acids like eicosapentaenoic acid (EPA) and docosahexaenoic acid 
(DHA). Off-bottom culture in the pond performed better than on-bottom culture. Percentage body weight gain (BWG%) 
and specific growth rate (SGR%) were also higher for off-bottom grown mussels. 
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Introduction

Molluscs are filter feeding benthic organisms widely 
distributed around the world and perform many important 
functions in aquatic ecosystems. The importance of 
molluscs in contribution to food security, employment 
and economy, especially for the poorer segments of the 
society is well documented (Balian et al., 2008; Strong  
et al., 2008; Kohler et al., 2012; Ngor et al., 2018). It is 
also playing an important role in ecosystem services 
(Ngor et al., 2018; Vaughn, 2018). Though freshwater 
mussels are not commercially very important as a source 
of food, these mussels support small-scale fisheries in 
some parts of India and are potential candidate species 
for freshwater pearl production (Ramakrishna and Dey, 
2007; Thippeswamy et al., 2014). It is also used as a  
bio-indicator for monitoring the health of aquatic ecosystems 
because they are extremely sensitive to a wide range of 
environmental factors including the levels of dissolved 
oxygen in water (Wayker et al., 2012; Ray et al., 2013; 
Mundhe et al., 2015; Ramesha and Sophia, 2015). India 
has more than 50 species of mussels distributed in various 
freshwater bodies and among them, the genus Lamellidens 
is represented by nine species and two sub-species 
(Rao, 1989). Lamellidens marginalis (Lamarck, 1819), 
the most commonly available freshwater mussel, is 

widely distributed in ponds and derelict water bodies 
in Bihar and substantially contributing as a source of 
protein and income for local people. Thus, changes in 
the abundance and biomass of this species can directly 
or indirectly influence the ecosystem functioning and the 
livelihood of local people. It is well recognised that length-
weight relationship is an important tool that explains the 
changes of shell proportions in bivalves found in natural 
water bodies or from culturing in various environmental 
conditions; water depth, currents, turbulence, wave 
exposure, types of bottom and sediments (Akester and 
Martel, 2000; Lajtner et al., 2004). The length-weight 
data are also employed in physiological investigations and 
to obtain estimates of seasonal variations in the growth 
of individual and whole populations (Gosling, 2003). 
Though L. marginalis is listed under the category of “least 
concern” by IUCN (Madhyastha et al., 2010), in recent 
times there is large scale decline in many mussel species, 
leading to large losses in mussel-provided ecosystem 
services (Haag and Williams, 2014; Vaughn, 2018). 
Hence, it is high time to have a detailed study of different 
biological and nutritional characteristics of L. marginalis, 
especially from eastern states of India. Hence, the present 
study attempted to develop baseline information on the 
different biological parameters and nutritional quality 
of L. marginalis. An attempt was also made to evaluate 
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the comparative growth performance of mussels grown  
off-bottom  and on-bottom in pond conditions.

Materials and methods
Sample collection

In the present investigation, a total of 230 individuals 
of L. marginalis were collected from low lying areas 
of Patna from April to August 2018 and subjected to 
morphometric measurements. The collected samples were 
transported to the laboratory with ice in an insulated box. 
Total weight of individual mussels was taken after surface 
cleaning and removing the surface excess moisture. The 
total shell lengths (maximum antero-posterior distance) 
of the specimens were measured to the nearest 0.5 mm 
using Vernier caliper and the mussels were weighted using 
an electronic balance with 0.10 g accuracy. Samples of 
the mussels were opened up using stainless steel scalpel 
blades, removed the fresh meat, which was then blotted 
and weighed individually. The meats were dried in a hot 
air oven at a constant temperature of 60°C for 2 days and 
homogenised in a mechanical blender. Subsequently, 
the samples were stored in desiccators for analysis of 
chemical composition.  
Length-weight relationship

The length-weight relationships were established 
using linear regression analysis (least-squares method) 
proposed by Le Cren (1951): 

W = aLb

After logarithmic transformation of length-weight 
data, the equation is expressed as: 

LogW = log a + b log L

where, W is the weight of the mussel in grams, L is the total 
length of mussel in mm, a is the intercept of the regression 
curve and b is the regression coefficient. The degree of 
association between variables was calculated by the 
determination coefficient (r2). To test the b value against 
the isometric value of b = 3, Student’s t-test (H0: b=3) was 
employed to predict any significant deviation (Snedecor 
and Cochran, 1967). The t-statistic was calculated as: 

t = (b-3)/Sb

where, Sb is the standard error of b. The t-value was 
compared with t-table value of t-test which allowed the 
determination of statistical significance of b value. 
Growth studies 

Growth studies were attempted to elucidate the 
weight gain of this species in the culture condition. The 
study was carried out for 160 days in a perforated tray  
(51 x 32 x 29 cm) where two different strata were used, 
one set at the bottom of the pond (on-bottom) and another 
set about 30 cm below the surface (off-bottom). The water 

depth of the pond was maintained at around 0.8-1.0 m. In 
the tray, 8 numbers of mussels were placed in triplicate. 
During each sampling, all the mussels were taken out, 
removed the dirt and algae on the top of the shell and 
weighted. The plastic trays were covered with mosquito 
nets to prevent escape of mussels.

Proximate composition and amino acid analysis

The crude protein, fat, moisture and ash content were 
determined following the methods described in AOAC 
(1995). For estimation of minerals, tissue samples were 
prepared by the nitric acid digestion method (APHA, 
1998). The final samples were analysed using Atomic 
absorption spectroscopy and phosphorous was estimated 
spectrophotometrically (APHA, 1998). Amino acid profile 
of the samples was determined by the method described 
by Elkin and Wasynczuk (1987).

Fatty acids profile

The samples (dried form) of freshwater mussel 
(50 mg) was placed into labeled test tubes, then 1 ml 
of saponification reagent was added (900 mg NaoH 
dissolved in 3 ml methanol and 3 ml deionised water) and 
heated in a water bath at 100°C for 5 min. Subsequently 
the mixture was cooled at room temperature, then added 
2 ml of methylation reagent (3.25 ml of 6N HCl mixed 
with 2.75 ml methanol) and reheated to a temperature of 
80°C in water bath for exactly 10 min. It was then cooled 
and shaken until at 30°C and then 1.25 ml of extraction 
reagent (2 ml hexane mixed with 2 ml methyl t-butyl 
ether) was added. After that vortexed for 10 min, then the 
bottom layer was removed by pipetting; 3 ml of basic wash 
mixture (0.108 g NaOH dissolved in 9 ml deionised water) 
was added and again mixed for 5 min. Subsequently, 
the top layer was removed and transferred into an auto 
sampler vial of gas chromatography to analyse the fatty 
acid profile using Gas chromatograph.

Statistical analysis

All the data were subjected to ANOVA and t-test 
using the statistical software, Statistical Package for the 
Social Sciences (SPSS) version 22.0. Duncan’s multiple 
range tests were used to determine the differences among 
treatment means at 5% level of significance.

Results and discussion
Analysis of length-frequency

Length-frequency distribution of L. marginalis is 
illustrated in Fig. 1, which is represented by a single 
cohort with a sample size that varies from 23 to 103 mm. 
The dominant size of mussel was found to be within  
60-65 mm (22.6%), followed by 40-45 mm size group 
(13.5%). In terms of individual weight, majority of the 
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samples were found to lie between 58-78 g which was 
almost similar to the observation made by Costa and 
Indrashena (1984) on the same species from the reservoir 
in Kurunegala District of Sri Lanka.  In the present study, 
only a few species were found to weigh above 110 g 
(2.6%). 

Length-weight relationships 

Length-weight relationships are useful tools in 
fisheries research which can be used in converting length 
to weight or the estimation of biomass from length 
observations. It provides a mathematical expression 
between length and weight, indicating the general 
well-being of an organism. In the present study length-
weight relationship of L. marginalis was found to be 
Y=3.856X-12.81 and regression coefficient (r) estimated 
was 0.99 (R2 = 97.67%). The growth coefficient b was found 
significantly higher indicating allometric growth pattern 
with a standard deviation of 'b' being 3.79 to 3.94 (Fig. 2, 3). 
The  b value was found more than 3 indicating that the 
mussels are heavy to their length and in good condition. 
The present finding corroborated the report of Nahar  
et al. (2019) where they got high b value (3.87) for 
the same species from Bangladesh. Ansa and Allison 
(2008) also reported that ‘b’ for Senilia senilis, Tagelus 
adansonii and Tellina nymphalis were 2.942, 3.395 and 
2.633, respectively. Wilbur and Owen (1964) stated that in 
most of the bivalves, values of b lies between 2.5 to 3.5. 
In isometric growth patterns when the age increases, the 
body weight also increases. However, some individuals of 
the same age showed different weights due to maturation 
of their gonads (Haag and Station, 2003; Ravera et al., 
2007; Ramesha and Thippeswamy, 2009; Nahar et al., 2019). 

Growth performance

To record the weight gain of mussels, a growth 
study was conducted, where L. marginalis was cultured 
at the bottom of the ponds (on-bottom) (T1) as well as 
in the subsurface waters (off-bottom) (T2). The details 
of weight gain against time are presented in Fig. 4. The 
study revealed that until 100 days of rearing, there was no 
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Fig. 4. Growth of L. marginalis under two different culture 
conditions

significant difference (p>0.05) in weight gain between the 
two treatments. But, the difference in the weight gain was 
significantly higher in off-bottom culture (T2) compared 
to on-bottom (T1) at 160 days (p<0.05). Percentage body 
weight gain (BWG%), survival percentage and specific 
growth rate (SGR%) of L. marginalis under two different 
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culture conditions are illustrated in Fig. 5. It was found 
that changes in culture conditions affect BWG%; survival 
percentage and SGR% of L. marginalis. The BWG% 
and SGR% were higher when cultured off-bottom. This 
indicated that the weight gain is better when they are 
cultured off-bottom. Similar to the present study, Clarke 
(2010) reported about 20% higher growth rate of mussels 
in one pool when cultured in cages compared to un-caged 
(bottom) mussel. 

The higher growth rate in subsurface water, in the 
present study, may be due to better environment in 
terms of water quality parameters like higher dissolved 
oxygen, temperature and food (higher phytoplankton and 
zooplankton density) availability in the water column. The 
higher growth rate of mussels in subsurface waters can also 
be attributed to differences in temperature (Clarke, 2010). 
Comparatively poor growth of mussels in on-bottom 
culture could be attributed to the fact that silt clogs the 
gills of mussels, interfere with filter-feeding mechanism 
(Clarke, 2010) and the indirect effect by reducing light 
availability for phytoplankton. Lower survival rate was 
recorded in off-bottom culture compared to on-bottom 
culture (Fig. 5). At the end of 160 days, survival rates 
of T1 and T2 were 91.7 and 70.8% respectively. The 
maximum mortality in T2 was recorded in the first month 
of culture. This might be due to acclimation issues in the 
subsurface water, which was not their natural ground or 
habitat. Clarke (2010) reported that mussel growth could 
be strongly correlated with water temperature which only 
weakly and non-significantly correlated with habitat. 

Proximate composition

The proximate composition and important mineral 
constituents of edible parts of L. marginalis are given 
in Table 1. The percentage of crude protein, fat, ash and 
moisture in the flesh of L. marginalis collected during 
February-March 2019 were 7.19, 1.64, 3.70 and 83.92%, 
respectively. Baby et al. (2010) reported that meat of 
L. marginalis from Bangladesh contained 6.46% crude 
protein, 0.51% fat, 2.18% ash and 85.90% moisture which 
are almost as per the present study. Similar results have 
also been reported by Carvalho et al. (2007); Ersoy and 
Sereflisan (2010) and Sereflisan and Altun (2018) in other 
mussel species. The marginal variation within the species 
and also between species in the proximate composition 
of molluscs may be due to variations in feeding regimes, 
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physical and environmental conditions (Nurnadia et al., 
2011). In the present study, the meat yield of L. marginalis 
was found to be 16.92%, which was slightly lower than 
21% as reported by Costa and Indrashena (1984) on the 
same species from Sri Lanka. Moreover, meat yield in 
general in mussel vary from 13.4 to 25.2% (Vernochhi  
et al., 2007). Meat yield percentage generally varies due 
to water temperature, food availability, gametogenic 
cycle of organism (Orban et al., 2006; Delgado et al., 
2007) as well as seasonal variations (Vernochhi et al., 
2007). All aquatic animals require inorganic elements or 
minerals for their normal life processes and they have 
the ability to absorb some inorganic elements from their 
diets as well as from the aquatic environment they live 
in. Manganese, iron, phosphorous, copper and zinc are 
essential elements for all living organisms and acts as a 
cofactor for numerous enzymatic reactions (Lall, 2002; 
Sarma et al., 2013; Basuini et al., 2017; Dominguez et 
al., 2019). The analysis of minerals in the whole tissue of 
L. marginalis showed that it is a good source of minerals. 
Manganese concentration was found higher and zinc was 
least in the meat of the mussels. Our results concerning 
Mn, Cu and Zn are in close agreement with the study 
reported by Ravera et al. (2003) in freshwater mussel 
(Unio pictorum), while Fe and P were relatively lower in 
the present study compared to concentration reported by 
Moniruzzaman et al. (2021) in L. marginalis. Marginal 
variations in mineral accumulation in soft tissues of 
mussels may be due to species-specific factors, feeding 
behaviour, fish size and age, feeding habit, interaction 
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Table 1. Proximate composition and mineral content of L. marginalis
Parameter Crude Protein% Fat% Ash% Moisture% Meat yield %
Proximate composition 7.16±0.99 1.64±0.21 3.70±62 83.92±1.03 16.94±0.75
Mineral content Mn Fe P Zn Cu
(mg 100 g-1 of dry meat) 486.78±1.88 284.460±18.07 173.26±26.65 30.32±3.42 1.05±0.13
Data represent mean±SE values of three analytical measurements (n=3)
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among various elements and the physiological needs of 
each specimen (Pourang, 1995; Ravera et al., 2003, 2007; 
Daka et al., 2006; Bawuro et al., 2018). Proximate and 
mineral analysis clearly indicated that L. marginalis can 
be a good source of protein and minerals for consumers.
Amino acid profile

Amino acids are the most important nutritional 
component and building blocks of proteins (Sarma et al., 
2015). They play a vital role in various metabolic pathways 
and serve as precursors for the synthesis of biologically 
important substances (Babu et al., 2011). All amino acids 
in foods have different roles; essential amino acids are 
required for nutrition, promotion of normal growth and 
maintenance of nitrogen balance while the non-essential 
amino acids are physiologically important to take part in 
the general metabolic reactions (Jayaprabha, 2016). The 
amino acid composition of edible parts of L. marginalis is 
presented in Table 2. 

Essential amino acids like Lysine (5.11%), Threonine 
(2.52%), Arginine (1.37%), Methionine (1.27%), 
Phenylalanine (1.24%), Valine (0.86%), Histidine (0.35%) 
and Isoleucine (0.05%) were recorded in the mussel in 
substantial amount, while, Glutamate, the non-essential 
amino acid constituted the major share (67.62%), followed 
by Aspartate (13.77%), Serine (4.26%), Glycine (0.57%), 
Tyrosine (0.46%), Proline (0.33%) and Cysteine (0.22%). 
Similar to the present study, Jamaluddin et al. (2016) and 
Moniruzzaman et al. (2021) also reported the highest 
concentration of Glutamic acid in Batissa violacea and  
L. marginalis, respectively. However, the results of the 
amino acid composition have been found to vary marginally 
with the previous reports of Baby et al. (2010) and Haldar 
et al. (2014) in L. marginalis. It is reported that amount 
and compositions of amino acids are generally directly 
dependent on size, seasonal conditions, temperature, food 
availability, water pollution and geographical conditions 
(Wesselinova, 2000; Leiwakabessy and Lewerissa, 2017). 
As such mussels are good sources of proteins 
especially essential amino acids and essential minerals 
(Moniruzzaman et al., 2021) and can play important roles 
in achieving nutritional security. 
Table 2. Amino acid composition (mg kg-1) of L. marginalis
Amino acid Concentration Amino acid Concentration

mg kg-1 % mg kg-1 %
L-Arginine 415.0 1.37 L-Methionine 386.5 1.27
L-Aspartate 4179.5 13.77 L-Phenylalanine 375.5 1.24
L-Cysteine 67.0 0.22 L-Proline 100.0 0.33
L-Glutamate 20519.5 67.62 L-Serine 1293.0 4.26
L-Glycine 173.0 0.57 L-Threonine 766.0 2.52
L-Histidine 106.5 0.35 L-Tyrosine 140.5 0.46
L-Isoleucine 14.0 0.05 L-Valine 260.5 0.86
L-Lysine 1550.5 5.11

Fatty acids profile

Table 3 presents the  fatty acids composition recorded 
in L. marginalis,  which shows slight variation with the 
previous report of Baby et al. (2010) and Haldar et al. 
(2014) in the same species. This may be due to changes 
in geographical conditions, pollution and availability 
of nutrients. Mussels are sedentary animals that feed 
on drifting phytoplankton, thus differences in location 
and nutrient availability could quite easily influence the 
lipid composition. Molluscs show variations in lipid 
profile; depending on temperature, weather conditions, 
amount of nutrients in the environment and reproductive 
cycle (Murphy et al., 2002; Lachance et al., 2008). The 
lipid profile is also  strongly related to the season and 
geographical origin (Ventrella, 2008). Presently in India, 
freshwater mussels are not very important commercial 
species, except in some parts of the country where 
it supports small-scale artisanal fisheries. However, 
due to low cost, easy availability, potential for pearl 
production as well as the ecosystem services it provides, 
the importance of these mussels is gaining momentum in 
recent times. In the present study, an attempt was made 
to develop a comprehensive database on the biology, 
growth performance and nutritional quality of this species. 
Resuslts of the present study indicated that L. marginalis 
follow allometric growth pattern and from the nutritional 
point of view, it was found to be a good source of protein, 
fat and minerals apart from the presence of many essential 
and non-essential amino acids and fatty acids. 

Hence, this mussel can be a good source of 
human food, especially for underprivileged people of 
underdeveloped and developing countries. As L. marginalis  
is a pearl producing species, the present study also 
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Table 3. Fatty acid composition of the flesh of L. marginalis 
                                  Name of fatty acid
Cyclopropanebutanoic acid Nonadecanoic acid 
Cyclopropaneoctanoic acid Octadecadienoic acid 
Docosatetraenoic acid Octadecanoic acid
Docosahexanoic acid Octadecynoic acid
Dodecanoic acid Octadecatetraenoic acid
Eicosanoic acid Octadecatrienoic acid
Eicosapentaenoic acid Octadecenoic acid
Eicosatetraenoic acid Octanoic acid
Eicosatrienoic acid Pentadecanoic acid
Eicosenoic acid Tetracosanoic acid
Heptadecanoic acid Tetradecanoic acid
Hexacosanoic acid Tetradecynoic acid
Hexadecadienoic acid Tridecanoic acid
Hexadecanoic acid Undecanoic acid
Hexadecatrienoic acid Undecynoic acid
Hexadecenoic acid
Hydroxypentadecanoic acid

(z,z,z)-octadeca- 9,12,15-trienoic acid
5,8,11,14,17-eicosapentaenoic acid
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revealed that L. marginalis can be cultured in the water 
column to achieve better growth, which will have practical 
importance. However, freshwater mussels are very 
sensitive and imperil groups of organisms and selective 
exploitation, habitat destruction, pollution are some major 
known threats to this species. More systematic studies 
need to be undertaken to have a database on the present 
status and distribution of this species as well as growth 
and reproduction competencies for future inclusion as a 
candidate species for aquaculture. 

Acknowledgements
The authors are grateful to the Director, ICAR Research 

Complex for Eastern Region, Patna for providing the necessary 
facilities for successfully carrying out the study.

References
Akester, R. J. and Martel, A. L. 2000. Shell shape, dysodont 

tooth morphology and hinge-ligament thickness in the bay 
mussel Mytilus trossulus correlate with wave exposure. 
Can. J. Zool., 78: 240-253. DOI:10.1139/cjz-78-2-240.

Ansa, E. L. and Allison, M. E. 2008. Length-weight relationship 
of benthic bivalves of the Andoni Flats, Niger Delta, 
Nigeria. Cont. J. Fish. Aq. Sci., 2: 1-5.

AOAC 1995. Official methods of analysis, 13th edn. Association 
of Official Analytical Chemists, Washington DC, USA.

APHA 1998. Standard methods for the examination of water and 
wastewater, 20th edn. American Public Health Association, 
American Water Works Association, Water Environment 
Federation, Washington DC, USA, 1979 pp. 

Babu, A., Venkatesan, V. and Rajagopal, S. 2011. Fatty acid and 
amino acid composition of the gastropods, Tonna dolium 
(Linnaeus, 1758) and Phalium glaacum (Linnaeus, 1758) 
from the Gulf of Mannar, South-east Coast of India. Ann. 
Food Sci. Technol., 12(1): 159-163.

Baby, R. L., Hasan, I., Kabir, K. A. and Naser, M. N. 2010. 
Nutrient analysis of some commercially important molluscs 
of Bangladesh. J. Sci. Res., 2(2): 390-396. DOI:10.3329/
jsr.v2i2.3362.

Balian, E. V., Segers, H. Leveque, C. and Martens, K. 2008. The 
freshwater animal diversity assessment: An overview of 
the results. Hydrobiologia, 595: 627-637. DOI:10.1007/
s10750-007-9246-3.

Basuini, M. F. E., El-Hais, A. M., Dawood, M. A. O., Abou-
Zeid, A. E. S., EL-Damrawy, S. Z., Khalafalla, M. M. 
E. S., Koshio, S., Ishikawa, M. and Dossou, S. 2017. 
Effects of dietary copper nanoparticles and vitamin-C 
supplementations on growth performance, immune 
response and stress resistance of red sea bream. Aquac. 
Nutr., 36(6): 1329-1340. https://doi.org/10.1111/anu.12508.

Bawuro, A. A., Voegborlo, R. B. and Adimado, A. A. 2018. 
Bioaccumulation of heavy metals in some tissues of fish in 

Lake Geriyo, Adamawa State, Nigeria. Int. J. Environ. Res. 
Public. Health, 1-7.  doi: 10.1155/2018/1854892.

Carvalho, A. F. U., Farias, D. Barroso, F., Sombra, C. X.,  
Silvino, C. M. L., Soares, A. S., Fernandes, M. O. T. and 
Gouveia, S. T. 2007. Nutritive value of three organisms 
from mangrove ecosystem: Ucides cordatus (Linnaeus, 
1763), Mytella sp. (Soot-Ryen, 1955) and Crassostrea 
rhizophorae (Guilding, 1828). Braz. J. Biol., 67: 787-788. 
doi: 10.1590/s1519-69842007000400031.

Clarke, L. R. 2010. Population density and growth of the 
freshwater mussel Anodonta californiensis in a flow-
fragmented stream. J. Freshw. Ecol., 25(2): 179-192. 
https://doi.org/10.1080/02705060.2010.9665067.

Costa, H. H. and Indrasibna, W. M. 1984. The morphometries 
and the proximate composition edible freshwater mussel 
Lamellidens lamellatus (Lea) Bathalagoda tank, man-made 
reservoir G Sri Lanka. J. Nat. Aqu. Res. Res. Dev. Age., 31: 
97-108.

Daka, E. and Hawkins, S. J. 2006. Interactive effects of copper, 
cadmium and lead on zinc accumulation in the gastropod 
mollusc, Littorina saxatilis. Water Air Soil Pollut., 171: 19-28. 
doi:10.1007/s11270-005-9009-6.

Delgado, M. and Perez-camacho, A. 2007. Comparative study 
of gonadal development of Ruditapes philippinarum and 
Ruditapes decussates, influence of temperature. Sci. Mar., 
71: 471-484. 

Domingueza, D., Robainaa, L., Zamoranoa, M. J., Karalazosb, V. 
and Izquierdo, M. 2019. Effects of zinc and manganese 
sources on gilthead seabream (Sparus aurata) fingerlings. 
Aquaculture, 505: 386-392.

Elkin, R. G. and Wasynczuk, A. M. 1987. Amino acid analysis 
of feedstuff hydrolysates by precolumn derivatisation 
with phenylisothiocyanate and reversed-phase high-
performance liquid chromatography. Cereal Chem., 64(4): 
226-229.

Ersoy, B. and Sereflisan, H. 2010. The proximate composition 
and fatty acid profiles of edible parts of two freshwater 
mussels. Turk. J. Fish. Aquat. Sci., 10: 71-74. DOI:10.4194/
trjfas.2010.0110.

Gosling, E. 2003. Bivalve molluscs: Biology, ecology and 
culture. Fishing News Books, Oxford, UK. https://doi.
org/10. 1002/9780470995532.

Haag, W. R. and Staton, J. L. 2003. Variation in fecundity and other 
reproductive traits in freshwater mussels. Freshw. Biol., 48: 
2118-2130. DOI:10.1046/j.1365-2427.2003.01155.x.

Haag, W. R. and Williams, J. D. 2014. Biodiversity on the 
brink: An assessment of conservation strategies for North 
American freshwater mussels. Hydrobiologia, 735: 45-60. 

Haldar, A., Dey, T. K., Dhar, P. and Chakrabarti, J. 2014. 
Exploring the nutritive values of the freshwater mussel 
Lamellidens marginalis as potential functional food.  
J. Environ. Sci. Toxicol. Food. Technol., 8(8): 2319-2402. 

Jamaluddin, Mappiratu, Septiawan and Yuyun, Y. 2016. Analysis 
of fatty acid and amino acid profile of “meti” mussels 

Biological, nutritional and growth parameters of Lamellidens marginalis

http://dx.doi.org/10.1139/cjz-78-2-240
http://dx.doi.org/10.3329/jsr.v2i2.3362
http://dx.doi.org/10.3329/jsr.v2i2.3362
http://dx.doi.org/10.1007/s10750-007-9246-3
http://dx.doi.org/10.1007/s10750-007-9246-3
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=El-Hais%2C+AM
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Dawood%2C+MAO
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Abou-Zeid%2C+AE-S
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Abou-Zeid%2C+AE-S
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=EL-Damrawy%2C+SZ
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Khalafalla%2C+MME-S
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Koshio%2C+S
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Ishikawa%2C+M
https://onlinelibrary.wiley.com/action/doSearch?ContribAuthorStored=Dossou%2C+S
https://doi.org/10.1111/anu.12508
https://doi.org/10.1080/02705060.2010.9665067
http://dx.doi.org/10.1007/s11270-005-9009-6
http://dx.doi.org/10.4194/trjfas.2010.0110
http://dx.doi.org/10.4194/trjfas.2010.0110
http://dx.doi.org/10.1046/j.1365-2427.2003.01155.x
https://www.google.co.in/search?q=Lamellidens+marginalis&spell=1&sa=X&ved=0ahUKEwivmc-R84LcAhXDpo8KHTrdC6YQkeECCCUoAA


57

(Batissa violacea L. von Lamarck, 1818) in La’a River 
of Petasia District, North Morowali Regency. Rasāyan  
J. Chem., 9(4): 673-679. 

Jayaprabha, D. 2016. Amino acid and fatty acid profile of the 
marine gastropod Turbo brunneu (L., 1758) along the Gulf 
of Mannar Region of Thoothukudi. Int. J. Rec.  Inn. Tre.  
Com. Com.,  4(5): 284-287.

Kohler, J. T., Heatherly, N. T., El-sabaawi, W. R., Zandona, E., 
Marshall, C. M., Flecker, S. A., Pringle, M. C., Reznick, N. D. 
and Thomas, A. S. 2012. Flow, nutrients and light 
availability influence Neotropical epilithon biomass and 
stoichiometry. Freshw. Sci., 31(4): 1019-1034.

Lachance, A. A., Myrand, B., Tremblay, R., Koutitonsky, V. and 
Carrington, E. 2008. Biotic and abiotic factors influencing 
attachment strength of blue mussel Mytilus edulis in 
suspended culture. Aquat. Biol., 2: 119-129. DOI:10.3354/
ab00041.

Lajtner, J., Marusic, Z., Klobucar, G. I. V., Maguire, I. and 
Erben, R. 2004. Comparative shell morphology of the 
zebra mussel, Dreissena polymorpha in the Drava River 
(Croatia). Biologia, 59: 595-600.

Lall, S. P. 2002. The minerals. In: Halver, J. E. (Ed.), Fish 
nutrition. Academic Press, San Diego, California, USA,  
p. 260-308.

Le Cren, E. D. 1951. The length-weight relationship and 
seasonal cycle in gonad weight and condition in perch 
(Perca fluviatilis). J. Anim. Ecol., 20: 201-219. https://doi.
org/10.2307/1540.

Leiwakabessy, L. and Lewerissa, S. 2017. Amino acid profile of 
Strombus luhuanus and Lambis lambis from Waisarisa and 
Suli water, Maluku Province, Indonesia. Intl. J. Biol. Soc., 
10(5): 1174-1179.

Madhyastha, A., Budha, P. B. and Daniel, B. A. 2010. Lamellidens 
marginalis. The IUCN Red List of Threatened Species 
2010: e.T166731A6270763. http://dx.doi.org/10.2305/IU 
CN.UK.2010- 4.RLTS.T166731A6270763. 

Moniruzzaman, M., Sku, S., Chowdhury, P., Tanu, M. B., 
Yeasmine, S., Hossen, M. N., Min, T., Bai, C. S. and 
Mahmud, Y. 2021. Nutritional evaluation of some 
economically important marine and freshwater mollusc 
species of Bangladesh. Heliyon, 7(5): 07088. doi: 10.1016/ 
j.heliyon.2021.e07088.

Mundhe, A. Y., Bhilwade, H. and Pandit, V. S. 2015. Genotoxicity 
and oxidative stress as biomarkers in freshwater mussel, 
L. marginalis exposed to monocrotophos, Indian. J. Exp. 
Biol., 54: 822-828.

Murphy, K. J., Money, B. D., Mann, N. J., Nichols, P. D. and 
Sinclair, A. J. 2002. Lipid FA and sterol composition of 
New Zealand green lipped mussel (Perna canaliculus) 
and Tasmanian blue mussel (Mytilus edulis). Lipids, 37(6): 
587-595. doi: 10.1007/s11745-002-0937-8.

Nahar, D. A., Islam, M. R., Islam, M. S., Jasmine, S. and 
Mondol, M. M. R. 2019. Growth pattern of freshwater 
bivalve mollusk Lamellidens marginalis (Lamarck, 1819) 

from the northwest Bangladesh. J. Bio-Sci., 27: 121-132.  
DOI:10.3329/jbs.v27i0.44677.

Ngor, P. B., Sor, R., Prak, L. H., So, N., Hogan, Z. S. and Lek, S. 
2018. Mollusc fisheries and length-weight relationship in 
Tonle Sap flood pulse system. Ann. Limnol. Int. J. Lim., 54: 34.  
https://doi.org/10.1051/limn/2018026.

Nurnadia, A. A., Azina, A. and Amin, I. 2011. Proximate 
composition and energetic value of selected marine fish 
and shellfish from West coast of Peninsular Malaysia. 
Int. Food. Res. J., 18: 137-148.

Orban, E., Lena, G. D., Nevigato, T., Caisni, I., Caproni, R., 
Santorini, G. and Giulini, G. 2006. Nutritional and 
commercial quality of the striped venus clam, Chamelea 
gallina, from the Adriatic Sea. Food Chem., 101: 1063-1070. 

Pourang, N. 1995. Heavy metal bioaccumulation in different 
tissues of two fish species with regards to their feeding 
habits and trophic levels. Environ. Monit. Assess., 35(3): 
207-219. doi: 10.1007/BF00547632.

Ramakrishna and Dey, A. 2007. Handbook on freshwater 
molluscs. Zoological Survey of India, Calcutta, India, 399 pp.

Ramesha, M. M. and Sophia, S. 2015. Morphometry, length-
weight relationships and condition index of Parreysia 
favidens (Benson, 1862) (Bivalvia: Unionidae) from river 
Seeta in the Western Ghats, India. Indian J. Fish., 62(1): 
18-24.

Ramesha, M. M. and Thippeswamy, S. 2009. Allometry and 
condition index in the freshwater bivalve Parreysia 
corrugate (Muller) from river Kempuhole, India. Asian.
Fish. Sci., 22: 203-214. https://doi.org/10.33997/j.afs.2009. 
22.1.019.

Rao, S. N. V. 1989. Handbook on freshwater molluscs of India. 
Zoological Survey of India, Calcutta, India, p. 174-176.

Ravera, O., Cenci, R., Beone, G. M., Dantas, M. and Lodigiani, P. 
2003. Trace element concentrations in freshwater mussels 
and macrophytes as related to those in their environment.  
J. Limnol., 62(1): 61-70. DOI:10.4081/jlimnol.2003.61.

Ravera, O., Frediani, A. and Riccardi, N. 2007. Seasonal 
variations in population dynamics and biomass of two 
Unio pictorum mancus (Mollusca, Unionidae) populations 
from two lakes of different trophic state. J. Limnol., 66:  
15-27. DOI:10.4081/jlimnol.2007.15.

Ray, M., Bhunia, A. S., Bhunia N. S. and Ray, S. 2013. Density 
shift, morphological damage, lysosomal fragility and 
apoptosis of hemocutes of Indian molluscs exposed 
to pyrethroid pesticides. Fish.  Shellfish  Immunol., 35:  
499-512.  doi: 10.1016/j.fsi.2013.05.008.

Sarma, D., Das, P. D., Das, P., Bisht., H. C. S. Akhtar, M. S. 
and Ciji, A. 2015. Fatty acid, amino acid and mineral 
composition of rainbow trout (Oncorhynchus mykiss) of 
Indian Himalayas. Indian  J. Anim. Res., 49(3): 399-404. 
DOI: 10.5958/0976-0555.2015.00104.1.

Sarma, K., Kumar, A., George, G., Krishnan, P., Prabakaran, K., 
Dam Roy, S. and Srivastava, R. C. 2013. Impact of coastal 

Kamal Sarma et al.

http://dx.doi.org/10.3354/ab00041
http://dx.doi.org/10.3354/ab00041
http://dx.doi.org/10.2305/IUCN.UK.2010-%204.RLTS.T166731A6270763
http://dx.doi.org/10.2305/IUCN.UK.2010-%204.RLTS.T166731A6270763
http://dx.doi.org/10.3329/jbs.v27i0.44677
https://doi.org/10.1051/limn/2018026
https://doi.org/10.1051/limn/2018026
http://dx.doi.org/10.4081/jlimnol.2003.61
http://dx.doi.org/10.4081/jlimnol.2007.15
https://arccjournals.com/journal/indian-journal-of-animal-research/B-2600


58

pollution on biological, biochemical and nutritional status 
of edible oyster in Phoenix Bay Jetty and North Wandoor 
of Andaman. Indian J. Anim. Res., 83(3): 321-325.

Sereflisan, H. and Altun, B. E. 2018. Amino acid and fatty acid 
composition of freshwater mussels, Anodonta pseudodopsis 
and Unio tigridis. Pak. J. Zool., 50(6): 2153-2158. 

Snedecor, S. W. and Cochran, W. G. 1967. Statistical methods. 
Oxford and IBH Publishing Co. Pvt. Ltd., New Delhi, 
India, p. 104-108. 

Strong, E. E., Gargominy, O., Winston, F. P. and Bouchet, P. 2008. 
Global diversity of gastropods (Gastropoda; Mollusca) in 
freshwater. Hydrobiologia, 595: 149-166. 

Thippeswamy, S., Malathi, S. and Anupama, N. M. 2014. 
Allometry and condition index in the freshwater bivalve 
Parreysia favidens (Benson, 1862) from river Bhadra, 
India. Indian J. Fish., 61(4): 48-54.

Vaughn, C. C. 2018. Ecosystem services provided by freshwater 
mussels. Hydrobiologia, 810: 15-27. DOI:10.1007/s10750-
017-3139-x.

Ventrella, V., Pirini, M., Pagliarani, A., Trombetti, F. and 
Manuzzi, M. P. 2008. Effect of temporal and geographical 
factors on fatty acid composition of mussel (Mytilus 
galloprovincialis) from the Adriatic Sea. Comp. Biochem. 
Physiol.  B  Biochem. Mol. Biol., 149(2): 241-250. Doi: 
10.1016/j.cbpb.2007.09.012.

Vernocchi, P., Maffei, M., Lanciotti, R., Suzzi, G. and Gardini, F. 
2007. Characterisation of Mediterranean mussels (Mytilus 
galloprovincialis) harvested in Adriatic Sea (Italy). Food 
Cont., 18: 1575-1583. DOI:10.1016/j.foodcont. 2006.12.009.

Wayker, B. and Deshmukh, G. 2012. Evaluation of bivalve as 
bioindicator of metal pollution in freshwater. Bull. Environ. 
Contam. Toxicol., 88: 48. DOI:10.1007/s00128-011-0447-0.

Wesselinova, D. 2000. Amino acid composition of fish meat 
after different frozen storage period. J. Aquat. Food Prod. 
Technol., 9: 41-48. https://doi.org/10.1300/J030v 09n04_05.

Wilbur, K. M. and Owen, G. 1964. Growth. In:  Wilbur, K. M. 
and Young, C. C. (Eds.), Physiology of mollusca, vol. I. 
Academic Press, New York, USA, p. 211-242. 

Date of Receipt	 : 22.12.2021
Date of Acceptance	: 15.08.2022

Biological, nutritional and growth parameters of Lamellidens marginalis

http://dx.doi.org/10.1016/j.foodcont.2006.12.009
http://dx.doi.org/10.1007/s00128-011-0447-0
https://doi.org/10.1300/J030v09n04_05
https://www.google.co.in/search?q=Lamellidens+marginalis&spell=1&sa=X&ved=0ahUKEwivmc-R84LcAhXDpo8KHTrdC6YQkeECCCUoAA

