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B3 AEFEMBE B AR T PC(P <0.05),

1 AWNBAFATNA—MNERES SR (0 =5)

Table 1 Nutritional components in muscle of four populations of M. nipponensis(n =5) % Wel weight
4 Nutritional components PT PH PG PC
A4 Moisture 79,59 +0. 28 80.11 £G.09*° 80.04 20, 20 81.00 0. 46
A Crude protein 17.71 + 0. 38* 17.42 =0, 10 17.08 +£0. 26" 15.83 x0.32%
HEH Crude fat 1.19 £0.03* 1.23 £0.02° 1.27 +0.03* 1.37 +0.02°
LK 5+ Total ash 1.24 £0.02* 1.17 £0.02° 1. 11 =0, 02° 1.06 £0.02°

H: D ARMER irRnE R B E (P <0.05).

ZYPT - RMIFAB  PH - BEEMES PG - R PC - SRR,
Note: 1) Different superscripts show significant difference { P <0.05).

2) PT = Population of Taihu Lake; PH - Population of Hongeehu Lake; PG ~ Population of Guangxi; PC - Population of the cullured.
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4R HARTINFHEELTH 13 HI5H
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FASRIL4 AR T EF2HRNTLHEE, @
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Table 2 Amino acids contents in muscle of four popula-

tions of M. nipponensis % Dry weight
HHE Amino acids PT PH PG PC
¥ KLEM Asp 819 8§38 8.14 7.9
¥ BE M Clu 11,83 12,31 171 11.57
* HHBE Cly 503 5.26 517  5.16
t HEE Ala 515 523 483 4.9
% & FEM Arg 5.96 6.35 6.00 5.65
HAARE Ser 206 195 170 2.02
B4R Pro .35 232 2.8 .00
Fa &8 Tyr 264 269  2.42  2.47
BERE Cys 0.77 0.8 0.70  0.69
o L EM His 1,70 175  1.67 1.59
v BEER Val 3.62 371 3.5 14
v AR Met 216 219 211 2.08
# REERE De 3.68  3.82 3.52 3,55
U RER Len 5.87  6.05 574 563
% FERR The 2.65 2.65 2.39 2.52
¥ FFEES Phe 3.2 33 316 3.03
& §RE R Lys 6.22 6.50 619 6.0
HHER O TAA 7409 76.13 72,31 7131

BEEEMER EAA 35.09  36.33 34.3% .51
HIEEEALE DAA 36.16  37.53 3585 35.23
Hal) o+ - kA EM Y, v o owEER.

2)PT - RBRRE; PH - BEEMTRE: PC -7 7R, BC - HHH
.

Note: 1) # — Delicious amino acidsz 37 — Essential aming acids
2)PT - Fopulation of Taihu Lake; PI. — Population of Hongzehu Lake;
PG - Population of Guangxi; PC ~ Population of the cultured.
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Table 3 Evaluation of EAA composition in muscle of four populations of M. nipponensis
mg/g, On N basis

. FAO ﬁ!ﬁ‘&ﬂ[lﬂ mﬁﬁﬁ[u—ls] PT PH PG PC
EAA FAD evaluation mode(’?] Egg protein!™ -1
BE AAS 5] AAS [0 AAS o} AAS [}
Ile 2.5 3.31 1.242 0.938 1.254 0.947 1.241 0.937 1.245 0.940
Leu 4.4 5% 1.125 0.927 1.12¢  0.930 1.128 0.929 1.121 0.924
Lys 3.4 4,41 1.543 1.190 1.569 1.210 1.574 1.213 1.549 1.19%4
Met + Cys 2.2 31.86 1.123 0,640 1.116 0.636 1.104 0.629 1.104 0.629
Phe + Tyt 3.8 5.65 1.303 0.876 1.296 (.872 1.269 0.854 1273 0.856
Thr 2.5 2.92 0.89¢ 0.766 0.870 0.745 0.826 0.707 0.883 0.7%
Val 31 4.1 0.985 0.743 0.983 0.741 0.987 0.744 0.970 0.731
TR B R FE Y Fssential amino acids index 85.36 85.21 84.13 84,54

§E:PT - RKRIFRY  PH - B 0FIBE; PG - I~ EFhiE: PC - SRR
Note: PT — Population of Taibu Lake; PH — Population of Hongzehu Lake; PG — Population of Guangxi; PC — Population of the cultured.

4 ABHBAFBENAEHTRELE SR
Table 4 Fatty acids contents in muscle of four populations

HYFEARMNHE ST OBERRTHT 26
SREAM A RS B MREEMT Clu.Asp iy

of M. mipponernsi % SRR LR, Gl Bk BA,

fﬁmm acids  FT ZPSH e H#2 WH, FEME Gl SRESGEER SR

. o 2827 2.531  2.435  2.422
Gt bell 063 0609 064 EREH B ML, R SRR BE B A R EPAE FhEE T
Cis o 18.998 19.577 19.905 22.392 FrE e LU AR B ROV B, B R
Cir o 0.567 0.612  0.683  0.714 H 2 P MR B S R A 2
Ciw o 4437 5 5487 6.636 " "

- o o 29 i1e 807 FEMEASEEOEIRT SR, TP
Cis 1 6.364 5.892  6.096 3.933 PEFS BT RN E, REER T’
Cip 16.297 16.958 17.128  16.543 PUFA 55 % Nk, Bt — S8 E F Rk
Co s 2,707 2.560  1.992  2.593 st l16
¥ MUFA 25.904 25.419 25.216 23.069 MA@EHE™ . BRI IPUFA T REA, EK
C 2 3,133 12753 12.936 11.253 THEFELBRMEFEAR, FAMBEF LK
Ca 5 0.758 0.87%8 0.788 0.7 B B R R R R .
Co s 7.42 7.167  6.285  4.924 )
Cop. s(EPA) 10.943  9.665 10.152 10.811 FAABE T SFA Hﬁﬁgﬁ@]]’%ﬁ,{ﬁ MUFA
Caz 5( DHA) 3602 1736  3.938  3.389 #1 PUFA By B FA B %1%, K EPA #1 DHA & 5
EPA + DHA 14.636  13.401 14090 14.200 PRI R A B A AR BA K. EHUNXT
T PUFA 35,953 34.199 34100 31151

RS RMEMBHKEEE ATRAENER. BT

HECPT - KM% EE, PH - SHEREFHE, PC - 2R, PC - A
Fat.

Note; PT — Population of Taihu Lake; PH — Population of Hongzehu

Lake; PG ~ Population of Guangxi; PC — Population of the cultured.

3 it

ARFRFTETR 4 FRRED, B 2 I AT R MR AR
BO&8ER, BHASEERKN AAS | CS 5in
MEE A REAET, ¥ B B AR A A
Rl , MEFRFHNSRE, EBRNARA
R AHELTE SN S BA RS, 2
WHEHEOREE RN EN BRI, TR
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FE & AR o 0B 5 — BB L, T 2 R A
MR, HAghit EPA 1 DHA S BE®'" . #&
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HEERRE, RHESTE SRR I R
2859 st FARGIRT S, BRI AR F £ HFF
HFEHRT 3 AEH,4 M H &R ERAT L MIP R
O & B A SR e A 1T, SREL A9 R e AR W], B
PEFREF ENERTHRIESREER, BS5F
FEBEDHER.
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A comparison of nutritional quality in muscle of
Macrobrachium nipponensis from four populations

NI Juan', ZHAO Xiao-gin', CHEN Li-qiac', MA Qiang', GU Zhi-min’,
ZHOU Zhi-ming®, YAO Ming-xing’
{1. School of Life Science, East China Normal University, Shanghai 200062, China;
7. Tnstitute of Freshwater Fisheries , Zhejiang Province, Huzhou 313001, Cluna;
3. Zhefiang Deqing Liiyuan Famous and Excellent Aquatic Animals R&D Co. , Deqing 303200, China)

Abstract : The four populations of Macrobrachium nipponensis were from nature water areas of Taihu Lake (PT),
Hongze Lake{PH) and Guangxi(PG), and the culture ponds of Deqing Zhejiang(PC) , respectively. The eapture
was conducted in August 2001, As a result, PC had the lowest crude protein content{ 15. 83 +0. 32) % , signifi-
cantly different from the other three natural populations (P <0.05) , while its crude fat content (1. 37 £0.02)%
was significantly higher than the other three{ P <0.05). Among the three natural populations,PH had the highest
content of delicious amino acids, but PT had the highest content of crude protein{17. 71 £0.38)% and its essential

amino acids composition was the most balanced. Moreover, PT had the highest content of monounsaturated fatty acids

and polyunsaturated fatty acids ,reaching 25.904% and 35.953% , respectively. In conclusion, the nutritional quali-
ty of PT is the best,while PC the worst.

Key words ; Macrobrachium nipponensis ; wild population ; culture population; nutrient evaluation
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