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Table 1 A comparison of Fatty acid compositions between wild and cultured shrimp (Penaeas chinansis}

a
% 67 R Ovary FEBSRECHepatopancress) WL (Musscle)
ATIEH AR M AF ATLHARNLT
irfads e | UMLER | wmws K{I:&; ATSHRS | AR (gﬂ: ATHRRL | WS
8 ¥ )] 148} (LD (8 ¥} e 14 F )]
Cultured shomp Culeured shrnmp Culrured shnmg
Caltured shrimp| Wild shoimp Cultured shompt Wild shomp [Culrured shrimp| Wild shnm
MR broodstack {after {brovdatgek (afeer broodsvock Cafter|
Fatey sed broodstock 10 1 : t k K@ hbrocdstack 1 broodstock. € D
mntering) wintering) wmntenng)

Cl4: 0 1.3 1.3 1.6 2.3 2.7 2.8 0.6 0.9 0.8
ClE1 0 17.2 15.9 16.8 0.3 19.0 17.5 18. 4 1.8 18-8
Cl6 v lu? 18,5 14.9 20.2 18. 3 141 18.9 8.7 8.0 13.3
C18:0 3.3 41 2.5 5.2 5.1 2.4 B.4 8.1 7.1
Cl8s log 20.7 184 2.3 21.9 20.0 23.0 185 1.2 20.0
C18 = 26 5.5 a1 1.2 4.1 L9 0.8 5.6 33 Lo
C18 t 3u2 0.% 1.0 Le 1.8 L1 0.5 0.9 0.7 ND®
C20+ tud 1.1 2.7 2.9 L& 3.8 5.0 1.3 1.7 1.5
C20 + 4ub 4.0 2.8 14 ND® 3.0 e 48 34 2.9
C20 1 503 18.2 18. 0 13.1 14.5 17.0 o4 16.9 18.4 19.3
C20 + 6ol 1.8 6.5 7.0 3.0 3.6 3.8 3.7 10,5 8. 4
CE2+ fud/
C18 + 7u8 0.33 1.61 5.83 0,72 1.89 4.75 1.73 1.98 8.4

DATHHRTL B3 ALREE RIFAGHBIE 4 RE. RN CSI=7,5~0.8 The maturing peniod 1 of cultured shnmp means
after wintering, the cultured shrimp was fed clam for 44 dsya, s gonadosomatic index (GST) was between 7, 5—9. 8
@F 4 ot detected
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Table 2 A comparison of Fatty acid compositions between wild and

cultured shrimp egg (Penaeus chinensis)

iyt i LA [ bage L3
{Fatty acid) (Cultured shounp egg) (Wild shrimp egg? {Clam}
Cle: 0 1.78 2.3 4.8
Clé: 0 18.1 22.7 8.9
Cl6: lwi« 17.2 18. 7 3.7
Clg: 0 4.0 3.2 6.8
C18: 1lwd 5.9 25. 3 15. 4
C18 : Zwé 3.0 1.2 12.9
Cl18 ¢ 3wl 1.0 0.1 0.9
C20: lwd 2.3 3.2 Hb
C20 1 4uh 1.8 2.8 2.4
C20: 5w3 18.1 12.5 18.1
€22 5 fwd 4.9 7.2 6.8
C22 5 hw3/C18 ¢ 2ub 1.63 6.0 ] 0.53

+ BE BRI R A Bal

ABEFH B.OEN C.HARERME—ITRNE
* Fatty acid expressian, A BaC

A Carbon numbers B: Double bond numbers

C: The first double bond position counted fram alkyl end

MR 1 AR AR ITMERER S, B A RO RALREN RS EERY
0= 3 RIIBEAMEAIEITER, RS H 0B B L0 E R0, (H 5 M e,
ALFEM TN ERASENENFSHEB RN TNBRERERN -+ TRARR
(DHA); @ ##F ) DHA/ Wi BAY 2 F A THFUFS DHA/ Basig e, % 2 iR
R R AN AT N5 A TSR SR AT AT R 6O AR BB A AR KL P AR S I AR 2 0

S

AR ERTR M HEGRARPEEFEN o—3 RIIBERRTILHR, X5
RUBHTRENIRYBRARMERL. Castell 1979 £, SREEHYFRE, EEHRD
HEME N R RS B E N AR R, TIHKENEKE S IERARNEIET R
REFHERTREY o— 6 REMENR KA STHBRREN o—3 REMRT R 0—6/
o= 3H BT LB BK B R 0. 37, MK 3 0. 1697, TR % 0. 20~0. 24, AT K 26 A0
WAKBRZE, MHETEHE R BRI, SER E XM RHRARKG S — =T 258
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PP EPACC+BAME S BB T DHA W& B T8 XM % ¥ A 20 8554 DHA
FEEETEPA BTR, BILEREXNEHR. NAFHEFEH DHA X5,

FILRLFRERBARTERTALRAMNFIREREANKNESR . B —BHRRE
B ST TR Y R AR A & R ISR ML 7= £ . Ota F1 Atakagi &
B - 0 i B e B A VL [ ik TR0 B 26, TR TR B R 0 B By BR B9 4L A L B TR BB D
T ANMFEECAEFARAKATIEN—TA P, AEEHBREML Zu6/Zud 0. 14
FE O30, HETMEGASERBER T TAEATH o —3 REFERBHREARES
KPEFHEFRLT|E . RTEEX— B EAFRRRE S HAKHIBIREAR, LHE
EEARARERN TR, Costell™ M Hepher P HFRRY, 2 EAERE IR, BIKIRH
FEIK BRI AR R BR B & B AR, S 0 A (RPN B B RO £ I BRI A0 0 SRREZE IR
BETARARRGEENEE. B0 FHTRN, AkRETRARBIKHERENE
FeEm; FRKEY ARG SRR (EBEARAE KD AT ERER BT REARNE
1k, B R BB 3 B PRI B DY BR 4E AR B B &0, Stickney I Andrews PR ITIRIE T HiAT]
FAA- TR B TR BRI R IR OB MBS, RELR & A AR R B0 R B MR R R B R AR B 4
RE W ER 4 ARARIE ARt -

AB LB RE S RIFAA LR AR 25 R m T EMNRESH
BATRRYHA R ERA B FTARRFRZF AR, BERCNALFEE
FHANFEERNEE BE.SVREBRRERAEL BMALEF B RO
BARNERIEATHERYNARAER. AATLGFHERLRTEHRARIRZEA
RSN R (R DTN RS ERR N TR B EEEN DHA 8. SERENE
FEAHARE I RE RN R SALL R nim TR0 e iR DA R MEFE 7
FHEANATERES LTS SE LN EEFNESRRTRLERNAY
B FFHERNER T RETENRART IR ETMHE. AR DHA (S, &
HIFRABEES B RS, T ERA\EPHRELLE NRAFRE LT EESY
HERBERS TR WEEDMYBIHEEH o3 KETWAMIRHR, B i (8 H5H
BWBRARTIRTE EEH DHA EPA. RIEE BRI MR,

A L IRFE R A SR B BRI 147 7 22 52 W1 I - Yk o B B 0 B B BR 4L A X X 4R
EIEERERA A BB W AN ERESTE SN E. AR AR
B ML KANGE K EEFEHET SRR P EREERRT, BT HENEE
b ERE-TEEZEMER, MTTRMEREFEENRTENA 03 RIIKEREAS
WAIERREE RARBEALAT SRS TIATEASXRZ & RX LGRS H
WP LM FREA R BN o3 RIIKEFEARWTBRARFLCERREENT
E B RIS, 0 LR, RN RENTRUREREFERARENRE,
EATHEKZETHIRESTRSERXMNTFEKENNEERER, I TRREALFEX LT
R EA =R, HAREN N EFEEREREHEN RIEMFRIRERVTRNS
RO EFARPRNES o—3 KEFETEMRNR. FHRE S DHA REHER XBR—
S EE DHA WREERSEHEYHERRS A LRENE RN ARNARER.
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A COMPARATIVE STUDIES ON FATTY ACID
COMPOSITIONS OF WILD AND CULTURED SHRIMP
(PENAEUS CHINENSIS)

Ji Wenjuan

(Yellow Sea Fishery Research Institute, Chinese Academy of Fishery sciences, Qingdac. 2650710

ABSTRACT Hepatopancreas, muscle, ovary and egg of shrimp were analysed for fatty
acid compositions using gas chromatography. Comparisons were made between wild and
cultured chinese shrimp (Penaeus chinensis). Results show that there are large proportions
of w— 3 polyunsaturared fatty acids in the fatty acid compositions of either wild or cultured
shrimp. But compared with wild shrimp, there are higher proportion of linclewc acid and
lower proportion of DHA in the fatty acid compositions of cultured shrimp. The difference
is caused by different kind of food taken in and different ecological conditions. Baced on
the fact that the DHA has the highest EFA value for chinese shrimp and there is the
difference of fatty acid eompositions between wild and cultured shrimp, it proves that the
effective way to improve the shrimp quality and production in the artificial food some oils
rich in w—3 polyunsaturated fatty acids, especially DHA.

KEYWORDS Penaeus chinensis, Wild shrimp, Cultured shrimp, Essential fatty acid

PDF SCfHffiH "pdfFactory Pro" i A4 www. Fineprint.com.cn



http://www.fineprint.com.cn

