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ANH B RS BN S AT AR 10.17%~11.87% . 27.83%~29.23%F1 39.44%~40.37%, 7~ [R] 7> Hh 8]
T 22 5 (P>0.05); (2) TILIMIZS H B BESE Y L* (52 BE)MERT b* (3 8 )AL 5. 35 o T 0t IX . (P<0.05),  BH 7% )
AN EIESE a* (L0 B, WIS T SR TR A LB A b fi, SOl s A B IT R L. a*Fl b*{H
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2B TN A 5 1 (P<0.05); (4) LS A BT BEAR B 09 8 2 ARG 105 12 (X PUFA) & i@ 8 35 = T BH 7
W R, B DHA . EPA 6% Z NI FIAE 7 R (X LC-PUFA) & 5 /5 (P<0.05); AN A &AL Y
Y PUFA & htfies, BEEEHI7S A S UL ) DHA & it i, H n-3/n-6 LWAE W3 & TN B9 (P<0.05). fF5RRM, 6
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Tab.1 Sampleinformation of out-season Eriocheir
sinensis marketing at lunar June from major Chinese

production areas

n=10; X+SE
i) s FEREUR SRR (ADii/e
region abbreviation quantity sampling date  weight

i RARTIDA HZ 10 7.22 95.93+£2.95
Huzhou
VT 5 B
T3 W) YCH 10 724 111.80:447
Yangcheng Lake

N o= H
i M 10 7.19 91.40+4.41
Chongming
RN CDH 10 719 105.45+6.10
Changdang Lake
YT okt
TLIR L HZH 10 729 96.05+1.38
Hongze Lake

PRI
JJJ/MJIIJJ{E? WSH 10 7.16 102.89+2.59
Weishan lake

ﬁ%& 113 WSH

B Yellow Sea

@
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BT FeE F 2 XS H AR AL
Fig. 1 Sampling sites of out-season Eriocheir sinensis
marketing at lunar June from major Chinese production areas

K AR A8 18 A 36 1T /K 43 S FH H 7 SR OF- R B OFS
# 0.01 g)o FRESEIHARMTITA MK, BRI
JER AR 2H 2L (1K 2-a) IR B AR L (KRG A 3] 0.001 @), T
T L Y BT B IR AR KL (HST); RIAR KA AE-40 °C
VKEERR TR 24 h s, RS T ES 2 ALA
(ELFG AR R BRI B R LA, LI 2b, 2¢, 2d),
HE 0 PR BT R, AR R (MY) LR AT &R
(TEY). MK AXIT:
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Tab.2 Stocking model and feeding information of out-season Eriocheir sinensis marketing
at lunar June from major Chinese production areas

7 UGLNTES IR /(R /hm?) T A it /g TERL S 7

region crab strain stocking density body weight feed type
WM Huzhou R A 18000 8.8 A
VLI FHYE ] Yangcheng Lake K15 18000 11.2 Wic A iR UK R T 2R £
S0 Chongming R R A 15000 9.4 Jic & e ek
JLF5 K% Changdang Lake K& 1% 15000 10.9 VKR ZR £
LR EE ) Hongze Lake RIEF MR 20000 11.2 VK VR Z £
IR 0] Weishan lake T A 18000 8.6 Bt A5 A R+ T

b lem

B2 NAETEHANHIIRNE
a. AFBRAR(EERE7E); b, REFILA; . A REANILA; d. =5 =20 BRKITHIIA; H: JFBERE M: LA

Fig.2 Anatomical photos of edible tissues of out-season Eriocheir sinensis marketing at Lunar June
a. showing hepatopancreas (removing carapace); b. showing the meat in the abdomen; c. showing the meat in the chela;
d. showing the meat in the merus of third pereiopod; H: hepatopancreas; M: meat.

HSI=H/Wx100%
MY=M/Wx100%
TEY=HSI+MY

A, HSI, MY F TEY 43510 R85, A
RAETEE H, M AW SIS R AR . LA
AR,

122 ®@FEMNE 2% Long %Py yu:, B
JFRERR (B 2 g 2247, WL FRPRE B R 0.001g) F1sk
Joy R R T S P SO e o R T B R
[ YN N S Rl A L SR s DN S EE R e
TERERIEE b, PRAFRE R AR TP, RO
@285 CR-400, HAMJEKFEREIL)TE D65
U I E FFBEARAY L* . a* . b*(E, FEHLIE 3
A7 A5 BOE- Y TSk i R ) 7 Y
B — 5 220, Sk M ) €8 5 2 00 RE e B S
ASAHXT -3 1% 5, D 5 O A (18] 3); HoL*
RFEZEENE, M0 (BB)~100 (1): a*fRFLraMlie
BRI, Hoh—a*hsg, a* LT, bR
Wi E AR, Hrb-b* ik, b*

123 EMEUESUE N TGS EEHEES

B3 NABESS L* a*, bHEIENURER
Fig. 3 The measure positions of carapace for L*, a* and b*
value of out-season Eriocheir sinensis marketing at Lunar June

M FAMBR S E, BARRBENLIIR 3~4 HEE,
B R BE I G O T T I s2 A4 o3I 5
FEBEARAALIN E R 3 EH R FE S (B EFES) o
SR VA 0 0 5 FP IR AR AL Ak o), 4
W Folch %, HISDT : WEHRAWQ « 1IRIY
R BENY: 2R AOAC (2000)114 77 3 5 KL 7 1
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R A1 R B IR G A (Kjeldah) I 5 4% 2H 21
Ho A A&, AEMRILE7E 550 CA&MA TRk
1 F N KA

1.2.4 FERAERMEFIEM A 14% = FAL0H-
BV TRV : V)X BB RE i 0 A R R Al b )
FHA AR 1%- i 5 FH A (GC-MSS, Agilent 7890B-
5977A)IMERE R AL K, St Omegawax 320
BB NI IEE 42 30 mx0.32 mmx
0.25 um, Supelco, Billefonte, PA, USA), #A£ R
JEH 240 °C, HBIMIRAIREE N 245 C THERR T
i 50 ‘CLA 10 “C/min AT 170 °C, #1412 C/min

BRI E 220 C, {£8 1 min, /5L 2 C/min i#
T2 230 C, HBITA MR, R
Supelco37 & & A 172 H i (175 47885-U, Sigma-
Aldrich Co., St.Louis, MO, USA)E i i B2 b 1
i, A A EU A i R O A 8 R B A TR] T 1]
XERE i A G I R AT e o 7 T 2 R FH T AR
HAr bk FomR . BIEWTF AR, HHE&- 1N H
T B AR A AL PR 1Y) B Bk A 4L F %X (atherogenic
index, AT)FIEE I 5%k (thrombogenic index, TD)!' ",

~ [(12:0+4)(14:0+16:0)]

[ > MUFA + > PUFA(n-6) +(n-3)]

(14:0+16:0+18:U)

b n-3
{(O.SXZMUFA)+[0.5xZPUFA(n—é)]+[3><ZPUFA(n—3)]+[n_6j
1.3 #IEAIE 45'?§HJ‘HHZ n=10; x+SE
R SPSS 26.0 HRIFSEI TS0 KR, R ol s
F Levene B T4 $m E 47 07 550 MERR B0, 24K 2| EBEEH U
85 R 7 22 R 48 RO AT R A 3 T )y | Tt wsH
HRALEL, R ANOVA Xt sC s 2 itk 15 2247 P
¥r, K Duncan [RiEHEATZHE HE, B P<0.05 (Elo
AR EZER BE 1A 2 PrFREIESN, 5
HAE A i S B 24 L) F- BB hR HE 1R (X +SE)

F7R . AE Origin 2018 B4 22l A C B 3%
2 #RE55MH

21 AIRERMEEF

JHF IR AR AN UL IR R 7S H B 2T 414,
FEHLZS A R AR AR RO 10.17%~11.87%, T
225 55 (P>0.05); 77 7S A B8t R0
WEMEER, N 27.83%~29.23%, Horf il JH H X
XA, & 77 7S H B8] B3R5 39.44%~
40.37%, WG E 2 5(P>0.05)(K 4).

K15 2 6 7= 7S ) 8 ST R0 IR (e S 80
TLLIEN 7S 7 o 8 5 1 e BE (L) A B 32 (b* ) 1
I T A 7 M (P<0.05), PRV IS i
FEINLLRE () fe i, A5 550 L K Kl b
75 H BT 22 5(P>0.05) i1 7S ) BT
R LHE AR, SIS A B Leim, Ha 4
77 M B A (] Gt 35 1 22 57 (P>0.05); S5 I R
LS 7S H 8 PR Y a*(EAR XT3, b (R Y

TEY
P4 FRIE 32287 DN T B BAR G %
PR LR T R LA

Fig. 4 Comparison of hepatosomatic index (HSI), meat
yield (MY) and total edible yield (TEY) of out-season
Eriocheir sinensis marketing at Lunar June from major

Chinese production areas

ANHER A THULE, HWROy K7 A, Wil
SN 035 1 2% 5 (P<0.05).
22 EHENAER

AN 7S 0 B SRR . LR & RILAE {1k 4n
3 PR BUFEMRIN S, S2UI5 A Aok sy
frerm, SROLLEER Y AR WION S ) s RO RLEE B
R, RN RS, WA R ESEER
(P<0.05); dLEEBiNH B MR & & e, o
T HATEH(P<0.05); SEA7S H WK 5y
B, T B X (P<0.05), (H5H
by 45 7= b 1) 8 G S P 25 5 (P>0.05) o £5 7= LS H
BAINLA oK S . HRRIG . K B, Joi
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60 - b M Hz BB K%Y CDH
2 FAYE W YCH = ¥t HZH
e cM (D #%1L3% WSH

ab pl_
ababTab

o RE(E
chroma value

L*
7% carapace

L* a* b*
FFfEIE hepatopancreas

P 5 FRIE F2 57 XN B e R IR (75 L85

FETUHRAN [7) 7B 2 7 AN 7] 77 1l 0] 22 57 b 25 (P<0.05).
Fig. 5 Comparison of color parameters in carapace

and hepatopancreas of out-season Eriocheir sinensis

marketing at Lunar June from major Chinese production areas
Different letters on the top of each column indicate
significant difference among different
production areas (P<0.05).

P22 5 (P>0.05); PEEEI & A LS A BELA
R (B TN . K& =y, S5
V) T 52BN 7S H 0 B 3 25 57 (P>0.05),
2.3 FERREREA MK

e 4 A HS H R AS IR 25 B 7 R
2 A B A b, AR RN B D R 5 i R
R PR & 5 10 43 e o PR AR P St R R (2
SFA)E 43 & it o LB IR A 52 S H 8, i K

FRHEW . K50 UL =, EE2 N
Cig:0 Ml Cig: 00 L BTN 52 (X MUFA) 3=
BNEWITR A Cig: 1m0 HA ML Z 0] 22 80P 2, FH
B s, BEm TS KGR
HiIX B 75 H B (P<0.05); 45 )™ M2 [3] 5 22 AN 16 A
fig W2 (X PUFA) & i 25 S 40 i, 1M 7S A 8
1 T BH T T B AR I 7R (P<0.05) o K 35 18] B kv
W75 H B EPA (Cag - sn3) 0 it i 25 157 T H A ™ b
(P<0.05), #57=Hi7< HE# ) DHA (Cp:n3) 2
BT Ay < £ e 1 IS e 78 3 | L7 N T
EE TN . S UL 7S H B (P<0.05)(%
4, B 6). HZAHKHIIEBHTE IS H B AT 85K
i, G A EA B EEZEF(P< 0.05), il
W75 HE T HRBUR &, SIHEW . KW Mt
BB H 3R g 2R R(P<0.05, K 7)

e s H BNLA IR IR 4Ll L& 5. AL
WH X SFA EZ WA M Ci:0 1 Cig:0, Cig:0, H.
A7 UG i P25 5 (P>0.05), Cig: o 7EFHE I
SN H B, S MUFA 1 Cg o f 05,
PHYE 7S H B0 Cos - 1o 7 B 1 35 85 T HAR = MY
(P<0.05); Y PUFA " FZEHH WIMER(Cis: 2n6)
EPA. DHA; FH¥ it B 7S A 809 M iR 5
FAR T HA T H1(P<0.05), %7775 H # EPA
TC P22 7 (P>0.05) o K 5 N6 181 75 H B Y
DHA &3 & T H A" #u(P<0.05, & 5, &l 6), it

®3 HEFEFXAREVRAKTENENLARHLER(ESR)

Tab.3  Comparison of proximate composition in edible tissues of out-season Eriocheir sinensis
marketing at lunar June from Chinese major production areas (wet weight)
n=3; X+SE; %
WiH item WM Hz FH¥ 1 YCH S50 CM K% CDH LR HZH Wil WSH

JFBE IR hepatopancreas

JK4% moisture 49.31+1.40* 48.24+2.93%® 52.60+3.00° 43.71+£3.73% 43.07+3.10° 39.82+3.41°

MM crude protein 5.76+0.58" 8.62+1.67% 7.45+0.36™ 8.01£0.72% 10.55+1.52° 9.99+0.73°

AR crude fat 13.76+0.04° 15.66+0.43 13.91£0.77° 15.13£0.67™ 18.98+0.75¢ 16.42+0.48°

JK43 ash 0.64+0.09"™ 0.43+0.00° 0.82+0.08" 0.51£0.04™ 0.48+0.07% 0.71£0.05%
ALA muscle

/K43 moisture 81.23+0.63 80.77+1.05 80.06=0.89 78.75+1.96 75.96+2.72 77.25+0.42

MIZE I crude protein 14.02+0.91* 16.02+1.17% 16.36+0.59™ 14.49+1.12° 18.51+0.18° 18.38+0.79"

AR crude fat 0.82+0.04 0.76+0.02 0.81+0.02 0.88+0.04 0.86+0.09 0.81+0.11

K45 ash 1.5520.11 1.69+0.07 1.49£0.10 1.630.01 1.46+0.20 1.46+0.04

T AT RO 5 A3 A ) B 2 7 AN ) 77 M (6] A7 5. 25 1 22 5% (P<0.05).

Note: Different letters on each line indicate significant difference among different production areas (P<0.05).
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Tab.4  Comparison of fatty acid composition in hepatopancreas of out-season Eriocheir sinensis
marketing at lunar June from major Chinese production areas (% total fatty acids)
n=3; X+SE

BEWAER fatty acid WM HZ FH¥# YCH 20 cM K% CDH W) HZH il WSH
Ciao 1.4240.15° 2.82+0.08° 1.21£0.01° 3.36+0.13° 3.20+£0.06° 1.40+0.13°
Ciso 0.47+0.02° 0.56+0.01% 0.88+0.05° 0.82+0.01° 0.66+0.01° 0.56+0.05"
Ciso 17.61£0.31 18.79+0.04 17.1£0.55 17.51£0.35 18.16+0.16 18.73+0.13
Cizo 1.21£0.22 0.76£0.07 1.15+0.05 1.05+0.05 1.010.04 1.02+0.05
Ciso 3.34+0.03" 4.38+0.16° 3.2140.14° 2.72+0.04° 2.70+0.08° 2.57+0.06°
Y SFA 24.05+0.64™ 27.31%0.18° 23.55+0.52" 25.46+0.39" 25.73+0.20° 24.28+0.26™
Cla:1ns 0.13£0.01° 0.24+0.00° 0.14£0.02° 0.24£0.02° 0.34+0.01° 0.20+£0.01"
Cigin7 5.42£0.39° 7.25+£0.09" 6.16+£0.56" 6.36+0.02% 8.38+0.46" 9.77+0.03"
Ci7:107 0.63+0.03 0.71+0.02 0.79+0.02 0.75+0.02 0.73+0.02 0.78+0.08
Cig.ino 23.40+0.70% 25.90+0.32° 21.98+0.71° 18.44+0.61° 18.59+0.13° 24.59+0.44%
Cig:n7 2.69+0.11 2.85+0.11 3.31+0.64 2.58+0.10 3.25+0.15 3.67+0.20
Cao:1n9 1.15+0.08° 1.60+0.07" 1.93+0.17° 3.69+0.07¢ 2.87+0.14° 1.2240.02°
Caa:1n 0.58+0.04* 0.61+0.02° 0.65+0.06 2.63+0.22° 1.87+0.12° 0.39+0.03°
> MUFA 34.00+0.67* 39.17+0.32° 34.96+0.19° 34.69+0.35" 36.04+0.41° 40.62+0.22°
Cign6 23.28+1.10° 7.29+0.33" 20.21+1.14° 11.11£0.84° 7.73£0.59° 17.48+0.89"
Cigans 5.18+0.55° 1.93+0.10° 4.97+0.35° 3.62+0.19" 2.19+0.09" 3.96+0.07°
Cigans 0.41£0.03" 0.33+0.03" 0.35+0.11% 0.93+0.06° 0.81+0.04° 0.67+0.01"
Ca0:2n6 0.32+0.02° 0.43+0.02° 0.36+0.03" 0.73+0.05° 0.42+0.07* 0.79+0.03°
Cao.4n6 1.47£0.05° 2.35+0.06° 1.83+0.02% 1.41£0.07° 1.40+0.05° 1.41+0.21°
Ca0:4n3 0.14+0.01° 0.55+0.02° 0.16+0.00* 0.35+0.01° 0.37+0.02° 0.32+0.06°
Cao:503 1.83+0.03° 3.38+0.11° 2.16+0.07° 4.50+0.23° 5.25+0.16° 2.35+0.31%
Cazisns 0.49+0.06° 1.61£0.03° 0.49+0.05" 0.69+0.02* 0.81+0.00° 0.47+0.10°
Caéns 1.67£0.20° 9.73%0.17° 2.19+0.20° 11.05+0.78% 12.93+0.89° 1.42+0.19"
> PUFA 34.80+0.99" 27.60£0.03" 32.72+1.65° 34.39+0.22° 31.92+0.37° 28.87+0.22°
> LC-PUFA 5.92+0.21° 18.05+0.25" 7.1940.23° 18.73+0.83° 21.20+0.98 6.75+0.72°
Y n-3PUFA 9.7240.52° 17.53+0.38° 10.32+0.57° 21.13+0.78% 22.36+0.98° 9.18+0.65"
> n-6PUFA 25.08+1.12° 10.07+0.40° 22.40+1.14% 13.25+0.94° 9.56+0.66 19.69+0.73"
n-3/n-6 0.39+0.03" 1.75+0.11° 0.46+0.01° 1.63£0.19° 2.39+0.25" 0.47£0.05°
DHA/EPA 0.91+0.11° 2.89+0.06° 1.01£0.07° 2.46+0.14° 2.45+0.10° 0.62+0.08"
DHA+EPA 3.50+0.21° 13.140.27° 4.35+0.27° 15.55+0.95¢ 18.18+1.04¢ 3.7740.45°

T8 AT B 5 A S [ 7 B 2 AN [R] )™ b ] 22 5 1. 35 (P<0.05).

Note: Different letters on each line indicate significant difference among different production areas (P<0.05).

WS H B n-3/m-6 WE T AL 7 MY
(P<0.05), £/ b BN AT F5E02E 0%,
HEEEII 7S A B, (S BHE . K5 il
W75 H %0 B 3 22 5 (P>0.05); TI 850
Wl 7S A B, W TG W SOt v Y
(P<0.05) . JIF IRt AT F1 T 550353k =5 T LA 40

A 7).
3 g

3.1 AEARERSH
ARG KR, 7 H 58 IR 38 B0 F A
10.17%~11.87%, M X Z 8] 2 %A 02, [HN
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Tab.5 Comparison of fatty acid composition in muscle of out-season Eriocheir sinensis marketing
at lunar June from major Chinese production areas (%total fatty acids)
n=3; X=SE
JENiBR fatty acid WM Hz FHE ] YCH £EH CM K% CDH L HZH sl WSH
Ciao 0.43£0.07* 0.78+0.11° 0.32+0.06" 0.80+0.05" 1.04+0.03¢ 0.43+0.04°
Ciso 0.22+0.01* 0.25+0.01* 0.37+0.02° 0.35+0.01° 0.32+0.01° 0.24+0.02°
Ciso 11.68+0.11 12.17+0.34 11.64+0.13 12.71+0.27 12.34+0.09 11.76+0.22
Cizo 0.78+0.10° 0.56+0.02° 0.98+0.02° 0.86+0.02 0.76+0.02° 0.68+0.06™
Ciso 6.93+0.15% 7.53+0.16° 7.56+0.21° 6.84+0.19% 6.3120.19* 7.04+0.11*
Y SFA 20.04+0.21° 21.29+0.43% 20.87+0.18" 21.56+0.26° 20.77+0.08" 20.15+0.29*
Cie:1n7 1.80+0.03* 2.54+0.37% 2.24+0.14% 2.98+0.16" 3.30+0.06° 3.1140.14°
Cig1no 15.79+0.25° 19.01+0.46" 16.21+0.37° 17.14+0.22° 16.36+0.13° 16.59+0.74°
Cigin? 2.52+0.07" 2.76+0.17" 2.42+0.05" 2.92+0.13" 3.174+0.18% 3.78+0.16°
Ca0:1m9 1.05+0.14° 1.49+0.14% 1.83+0.23° 1.98+0.28° 0.87+0.09* 0.91+0.11°
Cazitno 0.61+0.04* 0.62+0.03" 0.73+0.04* 1.00+0.10° 1.24+0.07¢ 0.69+0.03"
Y MUFA 21.78+0.28" 26.42+0.58° 23.43+0.77% 26.02+0.29° 24.95+0.10% 25.08+0.61%
Cisiang 13.95+0.54° 4.60+0.25° 10.70£0.43° 8.34+0.25" 4.09+0.04° 9.84+0.70°
Cig.am 2.07+0.18° 0.74+0.12° 2.38+0.09° 1.9240.09° 1.13+£0.03" 1.87+0.25"
Ciguans 1.14+0.02% 0.94+0.04* 1.03+0.03* 0.88+0.03" 0.89+0.01° 1.32+0.05¢
Ca0:2n6 2.45+0.05¢ 1.88+0.09° 2.22+0.03% 1.44+0.14° 1.52+0.09° 1.95+0.07"
Ca0:4n6 5.46+0.09° 6.97+0.24° 6.07+0.28° 3.96+0.11° 4.11+0.08° 5.41+0.30°
Ca0:4n3 1.22+0.12° 1.20£0.08° 0.72+0.01° 0.46+0.07° 1.40£0.12% 1.71£0.19°
Cao:sn3 10.63+0.38 10.72+0.52 11.09+0.45 12.10£0.35 11.80+0.37 10.84+0.17
C2:5m3 0.48+0.04° 0.73+0.05° 0.62+0.06™ 0.47+0.04° 0.46+0.02° 0.57+0.05*
Ca:6n3 8.01+0.34° 11.96+0.11° 9.40+0.23° 14.03+0.44¢ 14.77+0.23¢ 7.2240.48°
Y PUFA 45.41+0.38° 39.75+0.57° 44.23+0.53° 43.59+0.62° 40.18+0.34° 40.75+0.20°
Y LC-PUFA 28.2540.67° 33.46+0.80° 30.12+0.77% 32.46+0.75% 34.07+0.32° 27.71+1.02°
> n-3PUFA 23.55+0.81° 26.3+0.63" 25.23+0.54° 29.85+0.62° 30.45+0.48" 23.54+0.43°
Y n-6PUFA 21.86+0.52¢ 13.45+0.12° 19.00+0.16¢ 13.74+0.01° 9.73+0.16° 17.20+0.33¢
n-3/n-6 1.08+0.06 1.96+0.06" 1.3340.03* 2.17+0.05° 3.14+0.10° 1.37+0.05°
DHA/EPA 0.75+£0.01% 1.1240.05° 0.85+0.02° 1.16+0.01¢ 1.25+0.02¢ 0.67+0.04°
DHA+EPA 26.13+0.72° 20.49+0.58° 22.68+0.67% 18.64+0.79¢ 18.06+0.60° 26.57+0.58"
e TR &8 AN R 7Bk 3R AN ] Hb ] 22 57 3 35 (P<0.05).
Note: Different letters on each line indicate significant difference among different production areas (P<0.05).
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Fig. 6 Comparison of the percentage of EPA(a) and DHA(b) in hepatopancreas and muscle of out-season
Eriocheir sinensis marketing at Lunar June from major Chinese production areas
Different letters on the top of each column indicate significant difference among different production areas (P<0.05).
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Different letters on the top of each column indicate significant difference among different production areas (P<0.05).
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Comparative study of the nutritional quality of outseason crab at
lunar June (Eriocheir sinensis) from major Chinese production areas
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Abstract: Out-season crab at lunar June (Eriocheir sinensis) refers to a juvenile male crab that has not completed
reproductive molting, which occurs in June as per the lunar calendar. In recent years, the breeding scale and supply
of the outseason crab at lunar June from the main river crab production area in China have increased rapidly.
However, the edible yield and nutritional composition of the outseason crab from different areas are unknown. In
this study, the edible yield, color parameters, proximate composition, and fatty acid composition of the outseason
crabs at lunar June from six major crab producing areas in China (Huzhou in Zhejiang Province, Yangcheng Lake
in Jiangsu Province, Chongming in Shanghai, Changdang Lake in Jiangsu Province, Hongze Lake in Jiangsu
Province, and Weishan Lake in Shandong Province) were compared. The meat yield, hepatopancreas index, and
total edibility of the outseason crab at lunar June ranged from 10.17%—11.87%, 27.83%-29.23%, and 39.44%—
40.37%, respectively, with no significant differences found among the groups (P>0.05). The L* (brightness) and
b* (yellowness) values of the outseason crab at lunar June from Weishan Lake were significantly higher than those
of crabs from other regions (P<0.05). Further, the outseason crab at lunar June from Yangcheng Lake had the
highest a* (redness) values; crab hepatopancreas from Huzhou had the lowest L* and b* values; and outseason
crabs from Weishan Lake had the highest L*, a*, and b* values. The hepatopancreas of the outseason crab at lunar
June from Chongming had the highest moisture and ash. In addition, the crude protein and crude fat contents of the
outseason crab at lunar June from Hongze Lake were significantly higher than those of the crabs from Huzhou
(P<0.05). The moisture, crude fat, and ash contents of the muscles of the six groups were not found to differ
(P>0.05) significantly. Moreover, only the crude protein contents of the outseason crab at lunar June from Hongze
Lake and Weishan Lake were significantly higher than those of the crabs from Huzhou and Changdang Lake
(P<0.05). The total polyunsaturated fatty acid (3 PUFA) content in the hepatopancreas of the outseason crab at
lunar June from Hongze Lake was significantly higher than that of the crabs from Yangcheng Lake and Weishan
Lake. Further, these crabs had the highest DHA, EPA, and total long-chain polyunsaturated fatty acid (3 LC-PUFA)
content (P<0.05). The muscle of outseason crab at lunar June from Huzhou had the highest Y} PUFA content, while the
muscle of the outseason crab at lunar June from Hongze Lake had the highest DHA content. The n-3/n-6 ratio of
the crab from Hongze Lake was also significantly higher than that of the crab from Huzhou (P<0.05). In summary,
the edible yield and proximate composition of the outseason crab at lunar June from the six major production areas
were similar; however, large differences in color and fatty acid composition were found among these crabs. The a*
and b* values of the outseason crab at lunar June from Yangcheng Lake and Weishan Lake were relatively high.
Further, the edible tissues of the outseason crab at lunar June from Yangcheng Lake, Changdang Lake, and Hongze
Lake had high DHA content, which may be related to their breeding environment and feeding bait.

Key words: Eriocheir sinensis; out-season crab at lunar June; production areas; edible yield; nutritional quality;
sub-adult crabs
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