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Table 1 Blochemical composition, theoretical calorific values and caleulated calorific values from biochemical compusition ((F) in P. cnotus
HE/g BE/C WEAT, kA% Euk/w B/ % Bsy/w  WERM/Oe) Q™Y

B‘?dy Temperature (BW% A4 h Water Protein Lipid Ash Calorific Calorific value
weight Ration level content content content content value caleulated

0 80.36+1.97 12.61+¢.18 2.19:0.06 3.43+0.06 3481.1t18.8 3845.4*15.4

2 51 77.25+1.98 16.71+0.26 3.76+0.18 2.2810.08 4786.7+10.2 5431.9%19.7

0 81.43+1.98 12.20+0.16 2.02=0.21 3.61x0.06 3103.2£13.1 3679.7+22.6

2 58 TTAT+£2.01 15.96£0.11 2.9420.07 2.27+0.04 4709.5+19.2 4928.9+25.4

1] £3.36+1.99 10.42+0.32 1.66x0.21 3.36+0.03 2579.5+£12.0 3115.8116.0

0.722+£0.123% 20 79.44+2.00 15.83£0.41 2.67+0.20 2.62+0.01 4058.6L19.8 4794.8120.4

28 40 T7.3222.04 15.68B£0.38 3.8120.19 2.42+0.06 4379.9:£20.1 5207.8118.7

&0 T8.19£2.00 14.22£0.20 4.0620.26 2.451£0D.04 4441.0215.0 4962.6+19.5

80 77.71£1.98 14.04£0.36 4.64+0.22 2.48+0.03 4578.7217.6 5151.4+14.6

[ TO.96+1.89 15.1040.26 0.7920.04 3.2110.12 3416.8222.3 3877.3+14.8

3.3 77 TT.02+£2.03 18.11£0.32 2.95+0.19 2.36+0.08 4612.8+21.2 5442.7+16.9

U 75,16+ 1.89 16.55+0.41 2.18+0.07 4.85+H.11 3758.0+18.1 4768.B+£20.8

2 20 T3.95+1.99 16.11+0.26 4.61+0.06 4.08+0.07 4810.7+18.8 5625.5%30.2

0 TF.44+1.95 13.59+0.19 1.99%¢.10 5.80+0.06 3033.2219.3 3997.4£27.9

3 25 74.39+2.01 16.09+0.25 5.73+£0.13 3.6020.08 5007.1222.2 6064.0£23.6

80.72+1.96 13.17+0.13 1.03+0.05 5. 34+0.13 2482.4+42.3 3518.5127.0

B.592%2 499 5 T7.76+£2.20 17.00x0.29 1.87+0.10 4.45+0.14 3636.2£13.5 4753.7£10.3

28 10 TF.I8*1.99 16.52x0.27 2.10#0.03 4.45+0.13 3639.7£18. 6 4730.2%19.9

20 T3.74+2.10 18.4020.30 2.64£0.09 3.75£0.05 4754.7x17.2 5390.7:24.3

24 T2.9012.20 20.5320.43 3.1520.21 4.34:0.06 5160.1+22.5 6093.3+30.6

0 77.99+1.88 13.2420.36 1.5020.11 5.8020(.13 2987.0+14.0 3718.8+14.2

3.5 18 7638421 17.2620.40 2.7320.13 3.97:20.06 4252.0+16 3 5154.2+26.4

0 76.37+2.03 16.4020.26 1.2120.20 5.50:(.15 3819.5x17 8 4350.6*24.6

2 10 73.46+1.99 18.26+0.38 3.35+0.06 4.620.20 5042.9+13.0 5636.3+16.5

0 77362195 14.3020.37 0.96+0.07 5.6810.18 3440.42+14.2 3759.0%29.1

2 11 71.29+1.98 18.54+0.16 4.B5+(.12 4.75+x0.10 5777.2+B.8 6294.1+16.5

0 7971 +2.06 11.47+0.22 0.97+0.07 6.44+0.13 2706.1220.2 3090.5+26.2

37.509 £7.155 4 FLOOE2.20 19.57+0.38 1.46+0.42 6.64+0.15 4683.4+18.8 5200.0+40.3

28 8 7).39+2.08 23.08£0.53 2.41+0.36 5.72£0.08 5010.2%13.4 6403.3134.1

12 74.24+2.05 19.21£0.36 2.95+0.29 4.63£0.06 4780.3+14.0 5702.5111.1

19 T1.67€1.80 17.05+0.50 5.B6+0.56 4.75£0.03 5644.7+£16.5 6342.9+£26.3

1.5 0 79.82+1.84 13.51x0.26 0.98+0.38 6.18:0.05 2706.1*13.0 3577.3+13.3

12 71.6320.82 17.9410.31 5.69+0.49 5.10+0.07 5473.6+1B.8 6483.2+34.1

0 75.5241.85 16.9410.19 2.13£0.60 5. 81£0.15 2983.7+16.4 4842.3+26.6

2 7 70.71+£1.94 18.56+0.25 6.82+0.53 4.67X0.06 6021.1*18.3 7077.3+24.6

0 74.58+1.94 15.34+0.20 3.27+0.40 5.43+0.18 4280.3+12.9 4915.4%16.3

2 & 71.02+2.21 18.89+0.30 5.62+0.38 4.4220.14 $14.4*14.4 6680.8142.1

0 73.34+1 .83 17.37+0.28 1.6510.42 6.25+0.09 4429.6%+8.7 4734.4+11.3

68.277£11.775 3 73.29+2.12 17.00+£0.36 1.8520.19 6.61X0.05 4212,7+23.0 4749.7124.1

28 & T2.77£2.06 17.12+£0.42 3.3310.13 6.24+0.11 4579.9+£22.4 5358.0+11.7

9 71.69+2 00 16.90+0.35 4.2320.20 5.96+0.03 4951.2+19.9 5661.6120.0

13 FL.05£2.03 17.80+£0.16 6.1620.09 5.3120.02 5552.31£16.0 6636.3+30.1

0 79.06+2.23 14.28+0.12 1.1240.37 5.7620.08 2977.7+14.9 3816.4+22.6

3.5 11 71.03+2.01 19.53=0.29 4.46+0.28 4.58+0.10 5795.0+13.7 6377.4+38.1

. Q = (BHERE R < 23.62) + (IR H & a8 < 39.5).
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Fig.1 Relationships between the contents of protein, lipid, ash, calorific values and water content
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Biochemical composition and calerific value

in juvenile Plectorhynchus cinctus

WANG Mao!, QIU Shu-yuan', YANG Sheng-yun, WANG Wen-qing’
{1. Department of Oceanography, Xiamen University, Xiamen 361005, China;
2. College of Life Sciences, Xiamen University, Xiamen 361005, China)

Abstract: The juvenile Pleczorhynchus cinctus, collected from Xiamen with body weight 0.3~92.0 g and total

length 2.0~17.0 cm, were reared at different temperatures. Four body weight (BW) groups were designed,

each at 2 or 5 ration levels and 4 water temperature levels ( T,,). Twenty days later the fishes were killed and

analyzed. The results showed that in the same BW group and T, 28C the water content in fish body decreased
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with the increase of ration level and the contents of dry substances, lipids, ash and calorific value increased with
the increase of ration level; the water temperatures had insignificant and irregular impact on the biochemical
compositions of the sample fish; there existed negative and linear correlations between water content in body and
other indexes including contents of protein, lipids, ash and calorific value, which provides an access for calculat-
ing those indexes from water content in fish body.

Key words: Plectorhynchus cinctus; juvenile; biochemical composition; calorific value
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