Supplementary materials for: E. KOUGIAGKA et al.: Quality of Snail Fillets (https://doi.org/10.17113/ftb.60.03.22.7403)

Back to article

238 commercial snails (4 species)

C. a. maximum (farmed) C. a. aspersum (farmed) C. a. aspersum (wild) H. lucorum (wild)
67 57 57

Visceral mass

Fillet

Proximate composition
N(fillet)=30
m(dry matter)=10 g

Colour
N(fillet)=15

Histology
l N(C. a. maximum fillet)=10

Hardness
N(fillet)=12

Fig. S1. Scheme of snail preparation before analyses
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