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2. HEKFERFERE I BRI K T REST T, WK IR A Y E R S PR I A E E SR E, B SR O
Hil A S EYr- B RS E, LR F 266071

WE: N THEFR K IR H R A YR (Exopalaemon carinicauda) LR E 37 BRI, XK FHEHEE 157,
KRB E 15 PR BRI LA B 75 100 B AT T RGBT 51T . S5 R BR: (1) KIRIEEE 1
SR (Lys) . S &R (Lew) M T 2w &R (e)3 FbTi &AM & & B 3% = T AR P<0.05), K4, HEH.

AL 05 A0 22 AN R85 R (PUFA) 5B 3R 48 A% 5 B AR BE R 0 I 35 1 25 5 (P>0.05); (2) EhBdUKFRA T 1 5 NAM
K4y PUFA &2 &R TH/KFRME T 1 57(P<0.05), RIEMEIE(TAA) . LHEILIR(EAA) . SR Z LB (DAA)
R & B I T KSR B 1 57(P<0.05); HH/KFMEET 1 5 RSP AR )I(T-AOC) . 4
115 AL il (SOD) M it SR Ak S (CAT) W 135 B (IR F K SR E 1 57(P<0.05). i LR, WKFREHE 1
SRR IR A T AR A SR UK IR E 1 SR PUFA S REE, TEIRBUVE IR L TlK R E
145>, SR, ERBK S RRACH R RS LRE 1, AR T8 R AP LR ZR IR 1) B . BRI &, Fhisik 3754

K FRFEEE 15 S R AR BAT BOm B RN B

KEER: BRAL; $hek; BRI, &R, 18R, i
HFE 5% S: 3968 MEkFRRRD: A XEH

H B M ¥R (Exopalaemon carinicauda) J& T
R, +2H . KETER, AiFE, E250140h
TE TR T v ) 1 DL A Rk X sk, H A D
Wit R R RN EEY. FRAFEA 5
BRI AR R BB S M AR A,
Z ORI . IR EEAFIRED. HR
FIMRBR A 55 | R DA, BR BV R LAk, i
AN TR K, B R, WA A sk
ZFR, WRZIHWHE B

A R B BLZY 4.6<107 hm?, H ik
TIHLFHBPILR B, & ReERTOK FRFE e K
FEFRIEAS ] PR A R R R 2 —P
ARl XK AR B A R A . R SRR SR, B

i B HA: 2024-05-23; €iTHHA: 2024-07-06.

A AfLfE
=

: 1005—8737—(2024)08—-0966—12

HEBOK A AWM A AE, BRBEVE R A RN,
Hay, FLAEEXT IR (Litopenaeus vannamei) . B &
WRFIHEL 7 4 (Seylla paramamosain) %5 & W I 1E
KR AT ER TR AR B BRI S B R W 5
AR A AR LR AR T BN R
3 AE T LU 7K 7 AR 7K 55 5 R R R S B 1) i B
AR, & ILELTOK FR5E e B B HE fi (Oreochromis
niloticus) {JL A (%) 8 AN (B 1B R fE B 200 TR
IR ST R AR, SR BB 37 58 PLAN X AR AL R R
FEPR B SRR AT R M T K 3R, R
b B2 R meoK o7 E e 08 W KGN IR B A A
(Sciaenops ocellatus)ILIA H R & 810, 7E
AN FIZE B B R HOK SR IAEE T, K s W s 7

E£TH: EEHESHILITRIWEQ023YFD2401001); FEZR AR ERATI H (32072974); BACL 7L AR 2 55 H (CARS-48);

DK = RR AT BE SR AR 45 2 T H (2023 TDS0).
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S U R N TSR F R a3 E = 1 N s D e K
Yook 3, W% B R BRUK I5 5 0 e IR IR
st B PR32 W X K T B 8 i AT B0

JK 7 Bl ) 3 T A T A A A T ) o B R
2R PEHXTEF(Fenneropenaeus chinensis)
P A B A UL PR A i b R L O T A A,
H AR BN (Macrobrachium nipponense)¥iE LI 4=
B 08 % LA B A T 3R B RE IR U2, B ER VR
(Macrobrachium rosenbergii) “Fg Kl 2 57/ 5
il T PR AR AT ORI SR
FIH BB RIR . RS TR & A AR Bk,
BRI AR 5 5 00 e R ILPY & BT PT H E
I ity B PR AR Y R b 7 T A B AR B AR i A Al
Blls, WRENIEPRA T IR IR BEBES %

e R AR R PR ELRTER B | R
M pH AR A 52 ME, S A& JE ER DK 5 51 1) H
BWELTTIRSE . ARSI Sk i raa Fig 4 75
SR 28 S AN L, 6 R R LA BB R B
RGN S5V E ., —Jrm, @i B AR
RN TE B KRBT 1 5 LA LS D I
HRAMET 1| SNERMEG 57—Irm, H
WrEh UK SR B R HIFEE 1 S EFRM
o, BIENER RO R AT, BREH
HRA DA BT 0 Je BRI B AR SR AL 2R

1 #MEEFE

1.1 SEIedr#d

S BT A R IR BEF A2 BE AR (wild population,
WP 1L ZR H BRI TR S (Fh B 30, kPR
2 mmol/L), #/KFEF“HEET 1 5 K (“Huangyu
No.1” in marine water, HY)J H H iR /K=FH
PR EIEREE 30, BRFRERGHEE 2 mmol/L), Fhasik5z
FECHEH 15 FER (“Huangyu No.1” in saline-alkaline
water, CHY)H [ V6 i 157 DX s 7 Al A PR\ W]
(FhBE 15, BRERERGIEE 7.25 mmol/L), Hr, AT
FEHH A R R MRS [ URE A /)N g P A e Yo B T
AR = 42% AR T = 4% LA 4E = 3%,
H I ERRN L RARRAF), HERMEE SRR
5%~8%. 5 RERBENLPRIENG I 47 . MR o0 i fat
FREFF R EF 30 B, BOLLARASZ, A 2 mL %

fEEfE, R E TWATHEE, T-80 CrkHft
1o
1.2 ELWFHE
121 EXEFRSSWT  ARKYEE S oK
SE(GB 5009.3—2016)", % FH B 3 T4kl 52 L
PR K a3 s AR £ T R 43 1 I E B fE (GB
5009.4—2016)!"), SR Fi s R 1 Ak 2 00 5 LAY R
B MK B S R DT I E AR E(GB . 5009.6—
2016)!"% SR FH 2 2 5 3 00 5 UL PR RELA I 5
M Al £ 5 b B BT Y I E B ofE (GB5009.5—
2016)™"7, SR A L3 A ARk I UL PR R 2R 1 4
PR 1 i b 2 L R 1 DU 4 B E(GB 5009.124—
2016)"8 ffi F A LWL 11 B 40 B (L (H 57 LA8080)
I JL PR 2 B R s AR B b i D T
FRE(GB 5009.168—2016)1 | I A AH €5, 1% {X
(Agilent 7890A)M % LA v AR 107 R 1Y &% £ MK HfE
£ B b RORE S i 09 I E AR 1 (GB/T 15672—
2009)2°0 7 WL AR bR E R 2R, SR AN AT
L3 E T BE T (Agilent 8435)I 5 F45 I I8 WG B,
WRHEARAE M 2R S WLR R 1
122 EF@MEREM  RIEEES ERE RIA
#1(Food and Agriculture Organization of the United
Nations, FAO) . it 5% T 4 4 21 (World Health
Organization, WHO) 1 % JE R 1T 20452 20121 42 0
B A LA X PRI 5 45 4 A A A R
PF43 (amino acid score, AAS). 1L2#1F43(chemical
score, CS)FIF5 2 JE MR T5 %L (essential amino acid
index, EAAD)., A~ U1F:
AAS=

RRRE i RS SERR K B (mg/g N) .
FAO/WHORRHEAR 2 Hh [ il HE R 1) & B (mg/g N)
CS=

RS T AR &S B mg/g N)
ARG B AR T R AR IR Y & B (mg/g N)
EAAI=

\/[EJXIOOX(EJXIOOx(EJXIOOX ...... x(ijxmo .
4 B c F
A, n WA FERNEL a, b, ¢, -, fACTREF

AL Z SRR 1Y & Fr(mg/g N); 4, B, C, -+, FAUE
XY BT N 2 SRR 1 7 1 (mg/g N)o
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1.2.3 mEAEANE SIEIEETI(T-AOC),
A AL P {E i (SOD) | 3 A Ak A i (CAT) R FH L
I S A A YRR A RS w0 I A D7)
&, RISV AT BRAE VK L3R, 9dl 20 MY
FEE
1.3 #HiEaE

A SRy i 75 B804 34 LLSF Y (B 65 1 22 (7£SD)

Tukey £ & LA K, P<0.05 HEF W&,
2 EREHSW
21 FEEFRED

3 AR AR WL AY 322808 FE i B a2
SERWER 1 PR, WKFHEET 1 50 5
BB AR T B AR BER (P<0.05), HiAH 8 32 10 &

Fok. J OSPSS 22.0 BMFiEAT R EE 24,  HSEERATC RS TER R (P>0.05),
£1 TEFERENESEATINARTTIEERMSSBCEEEM)

General nutritional composition in muscle of Exopalaemon carinicauda in different environments (wet weight basis)
n=30; x£SD; g/100 g

Tab. 1

S e B2 K FRA H R 1 BT 1
wild population “Huangyu No.l” in marine water “Huangyu No.1” in saline-alkaline water
/K43 moisture 77.0620.70° 77.23+0.45° 80.97+0.66"
HLJK 4> crude ash 1.23+0.05° 1.20+0.00" 0.84+0.05"
HMLIEWG crude ether extract 0.97+0.15° 1.13+0.12° 0.97+0.12°
MM crude protein 19.90+0.51° 19.47+0.64° 14.07£0.25"
BEFE total sugar 0.28+0.01° 0.19+0.00° 0.18+0.01°

VE: FATEE EARA RN TR SRR AR TE 3 25 5 (P<0.05), A [F) 7 BE KRR 25 57 R 1.3 (P>0.05).

Note: In the same row, values with the same letter superscripts meant no significant difference (P>0.05), while with different small letter

superscripts meant significant difference (P<0.05).

KR T 1 55K EE |
5 BHLARE I FEOE B E  W 3E E 25 7 (P>0.05),
Koy T KFREE T 1 57(P<0.05),
UK S . MR P& B R Tk SR F 1
57(P<0.05),
2.2 S[EBAKRRIFM

3 R R UL A 22 3 R 2 B B 7 e e
UL 2 iR, 3 418 R A ERULA sR 24 Gm 17
Fhad kg, Hrh b2 IR (EAA) 7 Fh | SRR I
FR(DAA) 4 F, Frill &L, HER(Glu)
E AR, HIKI KA E R (Asp), AR (Cys) &
4 i

K FRHHE 15 WA R R (e) |

St &R (Leu) , R (Lys). H &R (Gly)Fl & iR
(Pro) ¥ i I & /& T WP A HER (P<0.05), Hiagx 12 Fh
FIMR & . TAA. EAA & DAA & 5948
TG B 2 5 (P>0.05),

B4 FH B & FR (Met) Bl Cys b, EhiiK 3758 <8
B 15T 15 FRE IR L) & TAA .EAA NEAA |
DAA W& & ¥ B E M T KR EE 15 (P<

o i

0.05); FH/KFFFH T 1 571 EAA/TAA A
EAA/NEAA {E 1035 THKFIHET 1 57(P<
0.05), DAA/TAA H 5 /KFI“ER 1 57L&
25(P>0.05),

3 R AR ILA 0 T R IR I E T
Mz 3 i, AR AAS TEMTFRIE, KI5
B 1 S AU AE R Y 2 — PR 2 R R
iz + 2 Bt 2 R (Met+Cys), 5 — BR il 2 3£ R R 25
ZAPR(Val); ThIIOKFFEEE 1 S 05 —RiflA
FEWR I E R (Thr), 55 —BRHIZ 282 4 Met+Cys;
Y5 CS PEMARIE, 3 A FRFHRFIA R R HEREE —
PR i 2 FE R Met+Cys . 25 BRI 2 5184 Val.
WK EE 1 5T Z IR EU(EAAT)
B TEKFRE S E 1 5B AR, Bk LR,
Met Fl Cys 7EH B HEMAN &b, Hapadt
% o LR B T FAO/WHO H5 2X FIXG 25 A 1 A
bR
2.3 AEBMEEAEIHREAR RS ENH

3 41 R AR LA G D R 4 A B o & L35 4.
K IR E 15 WA A 15 A s i
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x2 ARFEFRENEEANIASEREANRIECEEEHM)
Tab.2 Amino acid composition in muscles of Exopalaemon carinicauda in different environments (wet weight basis)
n=30; x£SD; g/100 g

Wi LHQES RN WKFEHWH 157 WK ET 1 5
item wild population “Huangyu No.1” in marine water “Huangyu No.1” in sahne-alkahne water
Jh% MR threonine, Thr” 0.59+0.02° 0.64+0.06" 0.45+0.01°
AR valine, Val” 0.70+0.03* 0.79+0.07* 0.57+0.02°
FHiZ AR methionine, Met” 0.26+0.01° 0.28+0.02° 0.29+0.01°
RIEER isoleucine, Ile" 0.70+0.02° 0.80+0.07° 0.57+0.02°
TR leucine, Leu” 1.16£0.04° 1.30£0.11° 0.98+0.02°
KR phenylalanine, Phe” 0.65+0.02° 0.72+0.07* 0.51+0.02°
HiIE AR lysine, Lys” 1.19+0.03° 1.35+0.11° 1.04+0.02¢
LB cystine, Cys 0.06+£0.01° 0.08+0.01° 0.11£0.00°
f% & B2 tyrosine, Tyr 0.4740.01° 0.52+0.07* 0.31+£0.01°
KA aspartic acid, Asp” 1.59+0.05" 1.80+0.16° 1.24+0.05°
AHHEMR glutamic acid, Glu” 2.52+0.09° 2.70+0.24° 1.74+0.04°
HAMR glycine, Gly" 1.01£0.04° 1.2740.11° 0.99+0.08"
%R alanine, Ala" 0.96+0.04" 1.04+0.09° 0.85+0.02°
Y Z R serine, Ser 0.60+0.03" 0.66+0.09° 0.39+0.00°
2R histidine, His 0.42+0.02° 0.45+0.06" 0.23+0.01°
Wi &2 arginine, Arg 1.37+0.04* 1.53+0.12* 0.53+0.01°
Hﬁﬁﬁa‘i proline, Pro 0.80+0.14° 1.14+0.14° 0.96+0.04°
L FERR total amino acids, TAA 15.04+0.30° 17.08+1.51° 11.75+0.29°
W FLBR essential amino acid, EAA 5.25+0.15% 5.88+0.49% 4.11+0.08°
JE AT A LR non-essential amino acids, NEAA 8.01+0.15° 9.22+0.84" 6.18+0.20°
IR Z FL L delicious amino acids, DAA 6.08+0.15% 6.82+0.59% 4.81+0.18°
EAA/TAA/% 34.91+0.54° 34.45+0.16° 37.54+0.31°
EAA/NEAA/% 65.61+1.87° 63.82+0.53" 71.38£1.16"
DAA/TAA/% 40.39+0.50° 39.90+0.10° 40.96+0.10°

RS TR, #GRE IR EIER. FATEYE EAR AR /NG PR RN AFTE 35 1 22 57 (P<0.05), IR 7 RERAR 22 e AN L3
(P>0.05).
Note: * is essential amino acid; # is delicious amino acids. In the same row, values with different superscript lowercase letters mean
significant difference (P<0.05), while with the same superscript letters mean no significant difference (P>0.05).

%3 FRERERENEEOMFIALESEREFENETN

Tab.3  Nutritional value evaluation for essential amino acids in muscles of Exopalaemon carinicauda in different environments

FAO/WHO e BPARERE HKFRACHF 157 AEBUKFRAC 3R 15
S Y EH wild “Huangyu No.l” in “Huangyu No.l” i
. . FAO/WHO population marine water saline-alkaline water
amino acid . egg
evaluation .
mode protein  AAS CS AAS CS AAS CS
IR &2 threonine, Thr 250 292 075 0.64  0.83 0.71 0.83 0.68
il 2 R valine, Va 7 .5 . . . .
MR vali 1 310 410 071 054  0.81 0.62 0.81 0.61
Ji 2 R lysine, Lys 340 441 1.10 0.85  1.27 0.98 1.27 1.05
5¢ %M leucine, Leu 440 534 0.83 0.60  0.95 0.78 0.95 0.82
@M isoleucine, Ile 250 331 0.88 0.66 1.03 0.78 1.03 0.76
KN & R +1% % fR phenylalanine+tyrosine, Phe+Tyr 380 565 0.93 0.62 1.05 0.71 1.05 0.64
8% & R +2F I 22 methionine+cystine, Met+Cys 220 386 0.46 0.26 0.53 0.30 0.53 0.46
W FEAR T8 U essential amino acids index, EAAI 57.75 66.11 69.88

H: AAS MR IR IEST; CS Jfb2iiFsy.

Note: AAS is amino acid score; CS is chemistry score.
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MR, fL45 5 P AR IR (SFA) . 4 R A FIAG
iR (MUFA). 6 i Z A FIIR IR (PUFA), B74:
FEARFIE K FRAECEE 1 50Ut 12 g
R o ARFRER . IR . — ik R TR (EPA)FI .+ —
WASHIR(DHAYE 3 AP & B35,
HKFICER 1 SNSRI . R
K Z Ak — I R i i 2 TR A BE R (P<0.05),
WIMER(C18 : 2n-6¢). a-IHRAR(CIS8 : 3n-3)H) & &
AR T B A BEAR (P<0.05), 4% F K6 1 i i iR

IR EMER(P>0.05),

T HLEFR(C15 : 0). TELERR(CL7 : 0) M b4
TIRPR(C20 : 2NAEER KSR E 1 5 ”EPL
o ERBUKFRHET | 5N ik — ISR
BERTHEKFEET 1 57(P<0.05), {Hﬂ‘i&
SFA Fit S /KFHER 1| 5 EERP>
0.05), 4% FAxH BRI & & X MUFA . PUFA .
n-6 PUFAs, n-3 PUFAs #l n-6 PUFAs/n-3 PUFAs
¥l 205 TR IR “E R 1 57(P<0.05),

R4 AREFERENEREENNARHRARRESECEEERERM)

Tab. 4 Fatty acids composition in muscles of Exopalaemon carinicauda in different environments (wet weight basis)

n=30; x£SD; mg/g

NE Wi R fatty acid

HFAE I

wild population

KFREH 157
“Huangyu No.1”
in marine water

EBOKFERHH 157
“Huangyu No.1” in
saline-alkaline water

A 5% iR myristic acid, C14 : 0 0.07+0.00° 0.07+0.01° 0.11+0.01*
+ F4EMR pentadecanoic acid, C15 : 0 ND 0.10+0.01
FEM TR palmitic acid, C16 : 0 1.19+0.07° 1.06+0.08° 1.40+£0.07°
AR YH PR palmitoleic acid, : .20£0. .3240. .34%0.
FEHEIMER palmitoleic acid, C16 : 1 0.20+0.00° 0.32+0.01° 0.34+0.06"
/MR heptadecanoic aci : ND 15+0.
+-LBEfR heptad ic acid, C17 : 0 0.15+0.01
/] stearic aci .49+0. .49+0. .59+0.
R WA id, C18 : 0 0.49+0.02° 0.49+0.04° 0.59+0.04*
W2 oleic acid, C18 : 1n-9¢ 0.77+0.04° 0.89+0.03" 0.90+0.14*
WPl linoleic acid, C18 : 2n-6¢” 0.26+0.10° 0.06+0.01¢ 0.45+0.05*
o-PJBE2 a-linolenic acid, C18 : 3n-3" 0.16+0.00" 0.04+0.00° 0.090.00°
R — M & gondoic aci . . +0. .09+0. .06£0.
—+#k—¥4 R gondoic acid, C20 0.06+0.00° 0.09+0.01° 0.06+0.00°
A6E B2 docosadienoic acid, C20 : 27 ND 0.10+0.00
FF TR erucic acid, C22 : 1n-9 0.09+0.06" 0.13+0.05% 0.07£0.01*
A64: UM R arachidonic acid, C20 : 4n-6" 0.07+0.06° 0.12+0.03° 0.23+0.01*
T HRILIE R eicosapentaenoic acid, C20 : 5n-3"(EPA) 0.70+0.01° 0.58+0.19° 1.18+0.05*
“ A T WNHR docosahexaenoic acid, C22 @ 6n-3"(DHA) 0.33+0.28° 0.56+0.21° 0.86+0.05"
EPA+DHA 1.1940.05° 1.13+0.40° 2.04+0.06°
R W52 saturated fatty acid, SFA 1.7540.10° 1.64+0.16° 2.34+0.11°
N 5] X monounsaturated fatty acid, 1.11+0.01 1.38+0.07 1.37+0.21
BRI 17 1R d fatty acid, MUFA 0.01% 38+0.07° 37+0.21°
Z ARG WBR polyunsaturated fatty acid, PUFA 1.78+0.06" 1.36+0.43° 2.91+0.08°
n-6 PUFAs 0.34+0.16° 0.19+0.03° 0.78+0.05"
n-3 PUFAs 1.3540.05° 1.17+0.40° 2.13+0.06°
n-6 PUFAs/n-3 PUFAs 0.3240.01° 0.16+0.03¢ 0.37+0.03*

T ND i, RV H AR 75 i fAs i BREE sloR i . #1838 n-6 PUFA; *fU3% n-3 PUFA. [RIATHE EARA RN FREFORFAAE B

F k2 5(P<0.05), MFIFHERRZEFA BEP>0.05).

Note: ND is a small amount, which is lower than the detection limit of the current detection method or not detected. # is n-6 PUFA; * is n-3
PUFA. In the same row, values with different superscript lowercase letters mean significant difference (P<0.05), while with the same

superscript letters mean no significant difference (P>0.05).

2.4 AEBEEMELEN LR
3 4H B HIFILA ST A L EE J1(T-AO0C) | #

AW 7 AL T (SOD) i A Ak S (CAT) 15 1 n
B 1R KSR E T 1 5 LRI T-AOC &
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FE T H R BRI (P<0.05), SOD F1 CAT §iF 1 5 BF
AR TG B E 22 5 (P>0.05) . EhBUKFRIE“H T

1 52l T-AOC. SOD HI CAT %P3 i E(X T
K FRFEE T 1 57(P<0.05),

= BARHA WP = IKFREHEIS”HY = HjukFE“EF 15" CHY

341 =20, %£SD 2150 n=20, %£SD 1400 - a  n=20, %SD
a E a z a
b S a =
G m T
<32} % <
p 2100 - b = 1200 b
3 & 3
5 5 &
230f % S
R e Eul
# ¢ & so| % 1000 -
= | &
W 2.8 & W
2 ] %ﬁ
b -
2.6 B 0 800

WP HY CHY

WP HY CHY

WP HY CHY

K1 R AR E R b L Be
ARG FEEBR U R IR 22 57 1 7 (P<0.05).
Fig. 1 Antioxidant capacity of different populations in Exopalaemon carinicauda
Different lowercase letters mean significant difference (P<0.05).

3 itig

3.1 KFEET | B EHFABEERRRLR

ARG LI, WKFFHET 1 SHLRNE
FR E i E, Lys. Leu Ml lle 50T & FE MR & =
EE TR AR, Lys & AR —BRH k2 5t
e, A S5, Ry, 25
g BB K IR 157 Lys
BT FAO/WHO Frif, mTRIVENENTE Lys 19
e E fho Lys SEA Y E b & B85, Raei 2
NIETR, SFA T EER Lys & RAEEIRH &
EEHF AL, Leu Fl Tle [FM ARV 2 IERR,
FEPRUEAILMA e R | 45 A B E )y 1 4% T AR
o D E IR B EAADZIEN & 1 FUE R
8 R bR 2 —, BAAL B, S SLMR 40 Wy
s, WKIRIEE 1 570 EAAL N 66.11, =T
PP A BEIAR(57.75)0 27 L, PN FERR & 57 kA T
PEMY, WKFHEEE 150 TR A A

Z I SR B, N T FRAE K 7= i
TR RARE, ZTUE TR A B FEAR),
S N T FREEK = B, B IR — B POk
R E A EE Bk, mEAE . K
J 17 38 8 N R K T o Rk T A 2

57(Cyprinus carpio) LN A& &K "Bk
RO R v YL R O M (Micropterus
salmoides)“PL&5 1 S NIRRT & B8 FARET
T R B R R E, Tl 2Rk E
A fie 0w, T B A A, KR
FACEE 1 S RM AR LR AR 7 & e, A
MR i BTSN 5, X R IATEIE ® 1K R AT,
EEWEE 1 i8R mae3 A ERE
MR

32 HWEAFEMNET 1 SEFMREOZIME
32,1 HBEKFHEMNET 1 S"EEZEFTHITH
g0 ALK . KA R AR D7 0
O E IR B E R AR . ERUK R E
1 S LA K & S TR R E 157,
IRA AR N K 43 5 i 5 R BE 3B 25 DI AH 56 o
JEL A 2 28 ok B 2 SR A A AR, BT Xt R
(Penaeus monodon) LR W /K43 & T, 22
OV B, KA TR e L E 0 R i A 1 R A
B R, M52 e AR A 55 A0 SR B K AR A 46t
AWFGEH, AR R A2 2GR B RN = AR 118 L
JoipaE, WRAAR S OO 22 7K 43 ok AEFR R 2 15 TR
5, FEOLAEKERG I #@HELT, SRR
I LA LA O s 5 (0 8 1 R R JR PO, o
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Abstract: Several studies have shown that the use of saline-alkaline water can impact the muscle quality of farmed
animals. However, it was unclear whether the meat quality of Exopalaemon carinicauda, which had been
successfully cultured in saline-alkaline waters, had also been affected. To investigate the effect of saline-alkaline
water on the meat quality of E. carinicauda, data references for production and selective breeding were provided.
Three groups of E. carinicauda were selected, including “Huangyu No.1” cultured in saline-alkaline water
(salinity 15, carbonate alkalinity 7.25 mmol/L, CHY), “Huangyu No.1” cultured in marine water (salinity 30,
carbonate alkalinity 2 mmol/L, HY), and wild populations (salinity 30, carbonate alkalinity 2 mmol/L, WP); each
consisting of 30 shrimps. The basic nutrient content, total sugar content, amino acid, and fatty acid content in the
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muscle of the three groups were measured. Amino acid score (AAS), chemistry score (CS), and essential amino
acid index (EAAI) were used to evaluate the amino acid content. The composition and quality of the meat were
systematically analyzed and evaluated. Finally, catalase (CAT) activity, superoxide dismutase (SOD) activity, and
total antioxidant capacity (T-AOC) in shrimp meat of the three groups were detected. The results indicated that the
total sugar content of the HY group was significantly lower than that of the WP group (P<0.05), and the content of
lysine (Lys), leucine (Leu), and isoleucine (Ile) was significantly higher than that of the WP group (P<0.05). The
moisture content of the CHY group was significantly higher than that of the HY group (P<0.05), while the crude
protein and crude ash contents were significantly lower than those of the HY group (P<0.05). The total amount of
amino acids (TAA), essential amino acids (EAA), and delicious amino acids (DAA) in the muscle of the CHY
group were significantly lower than those of the HY group (P<0.05). The EAA/TAA ratio of the three groups
ranged from 34.45% to 37.54%, whereas the EAA/non-essential amino acids (NEAA) ratio ranged from 63.82% to
71.38%. Among the amino acids present in shrimp meat, glutamic acid (Glu), aspartic acid (Asp), and Lys were
the most abundant. In the CHY group, 15 fatty acids were identified, while 12 fatty acids were identified in the HY
and WP groups. The content of polyunsaturated fatty acids (PUFA) in the CHY group was significantly higher than
that in the HY and WP groups (P<0.05). The enzyme activity results revealed that the antioxidant capacity of
shrimp in the CHY group was lower than that in the HY group. In conclusion, the nutritional value of the CHY and
HY groups was comparable to that of the WP group, all of which were considered high-quality foods. The meat of
the CHY group was high in moisture and unsaturated fatty acids and low in crude protein. In terms of lipid
nutrition, it surpassed the HY group. The saline-alkaline water used in the study reduced the flavor of the muscles
of E. carinicauda and altered their nutritional quality. The findings of this study demonstrate that E. carinicauda
can maintain excellent nutritional quality after long-term survival in saline-alkaline water, providing a basis for the
sustainable development of saline-alkaline water fisheries.
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