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1 Aerp ol KoKk o be, WIHE A M IR TR SE IR 5, VLR TRl RS AE AR ™ 2k (O R SRR B8 TREF S 0,

e I 430070;
2. Rt IR K il R A BRA ], Wi B 445300,
3. ROUP R A SR R A R R, Widb R 430000

FE: O TR P (Salmo salar) . = AR I % (Oncorhynchus mykiss) . 4% (Oncorhynchus mykiss)3 Fifi £ IJL A 2
FERY R TERE, FIFHAEAL AT . BRI R 0T 3 AL B SRR . B A TR . N, &
KRR R, S5 5R I, KRVPGPRAE . =AU s 4 8L A K 0 R B0 51 62.91%, 67.15% ., 73.02%,
AR A B RO 22.39% . 21.03%. 22.11%, FAG NI BT 538050 1 14.64% . 17.16%. 5.11%. 3 Ffa LA
MR KIS . OO, RIMER SR . R B AR 225 (P>0.05), 3 Flfe UL P A A5 BE F0E g 4 p A% 2 5 4K
WK PEIEAE | =AU 6 | A6l 177 pH {E A5 R0 5 Z A (P<0.05) K PE PR = A 8L K5 . 1
B ZEEA . AN WA @@ 2ZEF A BEP>0.05), ARy, EEBK . W ES/NT & 0L
AR 8 AR (P<0.05), S FTLT (B (@) W) 2k T 4 S AL PAL A4 X6F I 36 4 (P<0.05) o K PGt | — i (Al 0 | 4> 6 JL A
hEEREM SR AR AR 42.28% . 41.84% . 41.63%(JR 50, WA LR/ AE ST A 5%
(EAA/NEAA) LLAE 7000 73.25% . 71.94% . 71.32%, SBIFFE A B A A 200 5 T A 21 (FAO/WHO)X A i 8
TR P AR 3 R UL v SRS B 22 FhRR R, AR E, Hoh ARG DR O A o 25 TR, 3 R UL
PRAR 2 A5 G NS R0 SR W P K ™ i, e rb R4 A B R = A5 (A 6 PR S e, EL R T 4 ) PR

KGR RVG A, SRS, 408 BLA M B IR ARt
FEHZES: S963 XHERFRERD: A XERHS

£8P ) i BT PR AR R AR B L B T £ A UL IR R
PR, b B R — B R R AR R AR
0 S5 R L, LA B SR LT A %% 3 e i 2
H IRt K PG PR (Salmo salan)s & T
fi J& H (Salmoniformes) fif £} (Salmonoidea) £ J&
2010 4F5| it I HF R Tolkfb 5558 . 41 4% (Onco-
rhynchus mykiss) J& fi: J H (Salmoniformes) fif: £}
(Salmonidae) X V-7 J& (BUR R IG f)R), HATE
TEPE 20 2081 ATRDOMET MR, =4

Yris HEA: 2019-06-24; 15T BEA: 2019-07-25.

: 1005-8737-(2020)02-0186—-09

PR AT 802 3 AL R M N 2 7 S e A 1 2R
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PRI A, 4% (Oncorhynchus mykiss) Ji i i 4 7 4=
(4 IR AR, BR T BB R E IR IME S,
WA —E WM A, b EABA KR IR,
C By [ 4k 0 68 2 S A A S S SR A
R, 3 ol 24 S e PR A SR S 2B RN S, HLAE TR
732 oA, i G T 5 i fek 6 285 L DAY & 5 1 4
EEBEERLEE RN RRET | R
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2662015PY024).

EEEIT: WBAR(1992-), B, WA, PR K= @ SRE . E-mail: 1273006198@qq.com
BEEE: IR, #, U907 oK™ i Bid % 4. E-mail: xuezhen@mail.hzau.edu.cn



552 4

KBRS RV | AP AU B < S ) AL PR SR B0 i R 187

SR RS S A 22 R0 HETET 3
it 0 45 B LA 6 53 8 AH G HiRAE, SR G F Ik
3 il A £ SR T RUL IR BT A LA
WF 5T A WA o ASHIF X R ol RIS 1 K 7 e |
BT 0 R 4 5 ) 5 SR A (AL IR o BT LG
BN, dE—4 e A YT, iR
o S B i 0 2% ) T o LB S AT O AR ) A
il P2 U SRS R A

1 #MHEFE

1.1 SEIedr#
RVGFEEEG™ e P8R0 [ 1 44 s T 4
AL K T Y, PR (6196.67+196.55) g; =%
AT B T U R S kAR S OK B A BRA A,
PRH(5193.33+ 219.62) g; <l [ Rt M 15 Al v
KT R AR A A, A aiE 3 &, B0l
EFEE 3. KTE(1966.00+74.31) g
1.2 XWAHZE
1.2.1 EFERSUE NRATKS . HEA. M
ReWi . KA. EIERRA R . N5 MR 4L R oy il = 1
GB 5009.3-2016 (fHiR T2 GB 5009.5-
2016 (LR E A )" GB 5009.6-2016 (KR KA1z
#)' GB 5009.4-2016 (550 CHike)!' . GB
5009.124-2016 (H 37 L-8900 #4552 4 B3O
GB 5009.168-2016 (A REAO! W sE, Il
1% B s 1 R 5 (Rt )i
1.2.2 EBEFMENE  RKJIGHEKBUR | R
K. FEAE L) B E > 5 23 % Honikel' |
Mortensen 257 Erdogdu 25" 77 1 pH HIHKG %%
pH T ZEH ST3100)ilE; ARG CM-5 (&
T e R ERERA BRA A))IIE .
123 FHWUE 2895800 ikt ek
HE, BEECE ERMNZ 07 SE BB fE LA B, ER 5
A2 emx1.5 cmx1.5 cm /NFHE, KA TA. XT. Plus
AU I (FEE Stable Micro. Sys)fE 5 ] i 404
(texture profile analysis, TPA)REZ T I ki £ 5 #4)
RSB, REAIETE . M MR RE
P ERMEREE P I BHE AR SL P/36R T
JRHIEFR L, X E T 2 W46 B TPA I,
SRy MR 2 mm/s, JE4E I 30%, 458 E]

FaEsiE 5 s, FPRUEEZR A 200 pps, H£hh TPA il
REE R F 7,
1.3 Sitah

S AU ¥ R F V- A {E bR E 25 (X £SD)FRIR,
H SPSS19.0 Ge it F AT 412450, FHH )
MSTAEA TASEE /00T 3 Fhfa 2 (R & S50 I
i FE A E N 0.05,

2 EREHSW

2.1 ALAEHIERR

pNUARES SN RN T S L NS TSR €
& EAOHZERA T E(P>0.05), KVGEEEEF =144
PRATSEAL 7K 53 . KA MUIR G . 7888k .
LI 25 BN W2 (P>0.05), {HHR W 2K T 4 0
(P<0.05); K VG 7 fek: F1 4 65 LAY i o 482 2% 0 = £
AT 885 11 2% SR B 2 (P>0.05), {H K 74 ¥ fek: UL 1A
fif VR R I 25 AR T 4 B 9 i R 181 2K (P<0.05); 3
LN pH 22 53 12 (P<0.05), H KV VR it i
AR IR o RV R 4 S AL IR LR T
SLEAE 25 SN T (P>0.05), [HER W 28 T =1%
AT 8 0 X 10 F8 AR (P<0.05, 3 1),
22 NAEBIRESE

RVGFEbE | — A5 AT | 4 6L )RR I
iR e 43l 0.0449% . 0.0413%. 0.0507%, R
PSR, BRI 4 31 0.4986% .0.4583%
0.5626%, sl G RHEE A FEN 2.23% .
2.18%.2.54%, —Fpfaz B A 3% 2 5 (P>0.05,
#2),
23 MASEBREAR

Bk €0 U IR 1 7K AR R A1, 3 b £ 7y JUL PR 4G )
B 17 FREERR, YT AH 4 FhEFIRE SRR (DAA),
Hp R &R mre 3 LR Pas R Rm i, &
IR E LR 2 AR, 3 Fi LA DAA &
e E(TAA) 9N 35.91%.36.28% . 36.69%, &b
T AR (EAA) T 2 5 & AR S 5 (TAA) 5330l
42.28% ., 41.84% . 41.63%, LT HILFR(NEAA)
B & R A B (TAA) 4 9l 57.72%
58.16%% . 58.37%, EAA/NEAA 4351k 73.25% .
71.94% . 71.32% (£ 3).
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Tab.1 Main physicochemical indexes
of the flesh of 3 fish species
n=3; X +SD
. =AM 4t
¥ 4 o
Mahk”\ . KPGFERE  triploid On-  golden On-
physicochemical
. Salmo salar corhynchus corhynchus
index . .
mykiss mykiss
7K 53 /% moisture 62.91+1.55* 61.15+4.14* 73.02+1.04°
K 53/% ash 3.43£0.70°  2.97+0.50°  5.31+0.45°

ML /% crude protein 22.39+1.51° 21.03£1.20° 22.11+0.39*

HLIE 5 /% crude fat 14.64+£2.24* 17.16£4.08"  5.11x1.33°
WK /% drip loss  60.14£3.26  57.82+3.88  60.28+4.34
ORI /% thaw loss  6.01£1.86*  7.62+£2.21% 8.37+1.42°

FEBAR /% cooking loss 21.51+4.44° 22.20+2.28" 26.12+2.86°

pH 6.20+0.15*  6.05+0.06°  5.65+0.07°
LWL 62.67£1.17° 61.55£0.61° 63.41+1.33°
FARGACY) 1.65+£0.54°  2.04+0.80° 0.79+0.41°
H A4 (b 1.92+0.82  2.15+0.79  2.25+0.94

TE: R T FEATHARAAR TS E L FRRRZERALE
(P>0.05), AE/NGFHERIR 22 7 3 (P<0.05).

Note: In the same row, the same small letter superscripts or no
letter superscripts mean no significant differences (P>0.05), and

different small letter superscripts mean significant differences
(P<0.05).

x2 NARBEBRERRERSE
Tab.2 Hydroxyproline and collagen content
in the flesh of 3 fish species

n=3; X +SD; %
‘ ‘ S
% KRPGHEE  triploid On-  golden On-
composition Salmo salar corhynchus corhynchus
mykiss mykiss

AR Hyp 0.0449+0.0140 0.0413+0.0045 0.0507+0.0109
i AR 1T collagen 0.4986+0.1552 0.4583+0.0494 0.5626+0.1211

2.4 ALPIRERAERZH RX

3 R LA R ARG I 22 RS ER, 17 8
FhEELFN R 7 R (SFA)FIT 14 FAIELFIIE TR . 3 Ff
1 L P v RS 195 2 (SFA) & & i s B IR Ty
AR 65.(20.70%) . KU (18.29%) . 4 fil
(15.68%), HEA %2 5 (P<0.05); HAMIANGE
i B2 (MUFA) & &t /& 28K K K79 i &
(53.37%) . 4x18(51.59%) . =A% IARUT % (38.05%);
2 AN B 7 IR (PUFA) 7 £ H e BRI oy =
5 PR 6 (41.26%) . 4 15 (32.73%) . K VY P
(28.34%), H:i' EPA+DHA 1.5 & &t i a5 SRR
K N 42 18 (8.95%) . —AHMIT6(6.91%) . KPUVEEE
(6.7%) (3 4).

F3 3MERNMANSEREK

Tab.3 Amino acids composition in the flesh of 3 fish species

n=3; X £SD; %
= AT AT i 4> filf
HIER K VG fif triploid On- golden On-
amino acid Salmo salar corhynchus corhynchus
mykiss mykiss
KEEBR" Asp  10.51£0.04° 10.7+0.02° 10.54+0.13%
FhERR" Thr 5.16+0.01° 5.03+0.02° 5.01£0.09°
22 F R Ser 4.05+0.02° 4.01£0.01° 4.08+0.08"
B A" Glu 14.15+0.10" 14.57+0.09" 14.83+0.09°
HZ /" Gly 4.73+0.05 4.66+0.01 4.84+0.23
HER" Ala 6.52+0.00° 6.35+0.04° 6.48+0.07%
it &R Cys 0.83+0.05" 0.96+0.02" 0.93+0.11*
HEFR™ Val 5.13+0.01° 5.03+£0.01° 4.94+0.05¢
EER™ Met 2.44+0.23" 1.93+0.1° 2.25+0.57%
SILER e 5.48+0.04 5.33+0.02" 5.3£0.01°
FERMR Leu 8.99+0.07 9.01+0.02 8.96+0.06
B E R Tyr 3.85+0.00 3.740.14 3.8440.25
FAFR" Phe 4.6+0.03" 4.71x0.01° 4.62+0.09*
HWER™ Lys 10.48+0.05° 10.8+0.17° 10.55+0.08
HF R His 3.29+0.02° 3.44+0.04° 3.03+0.11°
R Arg 6.29+0.06 6.33+£0.01 6.35+£0.06
&L Pro 3.5+0.08 3.44+0.02 3.45+0.11
DAA/TAA/% 35.91 36.28 36.69
EAA/TAA/% 42.28 41.84 41.63
NEAA/TAA/% 57.72 58.16 58.37
EAA/NEAA/% 73.25 71.94 71.32

FE: UORERRESERR, LT AR, AL EER. R
[ AT IR AR AR ) B B TG B R R 22 3 AN 235 (P>0.05), AR/
B hFn 25 B3 (P<0.05).

Note: * delicious amino acids, ~ essential amino acids, *nonessential
amino acid. In the same row, values with same small letter super-
scripts or no letter superscripts mean no significant differences
(P>0.05), and different small letter superscripts mean significant
differences (P<0.05).

2.5 ALARMAESHE

3 FhEa LPAZERE B . A . NELOEPE T AR
BA7 &M 22 57 (P<0.05), H 28 RV PR LA
YIRS, < B L PR B e R RV VP ik AR — A (A
fil§ UL PR 7 s ME [ 22 7R B3 (P>0.05), (HIEWiE
5 T A (P<0.05); KV I fk A = A A
B L PR ] 52 P 2 O W 3 (P>0.05), {H2 PR 4B
BB T 4 06(P<0.05), =& AMHNREER
AR FH(P>0.05, % 5).



552 4

KBRS RV | AP AU B < S ) AL PR SR B0 i R 189

x4 3MEENARBHEBRENLSSE
Tab.4 Compositions and content of fatty
acids in the flesh of 3 fish species

n=3; X +SD; %
AT AT 0 41
R I R PG e triploid On- golden On-
fatty acid Salmo salar corhynchus corhynchus
mykiss mykiss
Cizo 0.037+0.002°  0.022+0.002°  0.021£0.002°
Ciao 1.67+0.04° 1.55+0.11° 1.10+0.07°
Ciso 0.18+0.002" 0.19+0.013* 0.15+0.012°
Ciso 12.26+0.55° 14.26+0.29° 11.22+0.47°
Cie 3.75+0.19* 3.17+0.43° 1.97+0.16°
Cizo 0.22+0.01° 0.21+0.01° 0.14+0.01°
Ciso 3.56+0.21° 4.11+0.33° 2.68+0.16°
Cis:i 47.31£0.27" 32.01£1.56°  46.46+1.24°
Cis 14224035  27.02+1.44°  16.27+0.50°
Cis:3ne 0.350.01 0.48+0.20 0.36+0.04
Cigns 4.36+0.33° 3.49+0.20° 4.24+0.25°
Cao 0.25+0.01° 0.23+0.01° 0.26+0.01°
Cao1 1.84+0.05° 1.90+0.17 2.3240.20°
Caon 0.66+0.02° 1.25+0.27° 0.94+0.11%
Caos 0.43+0.04* 0.67+0.10° 0.65+0.02°
Ca04(ARA) 0.50£0.01 0.510.11 0.61+0.07
Ca0:5(EPA) 2.29+0.07* 1.45+0.27° 1.2440.10°
Cazo 0.11£0.01 0.12+0.01 0.12+0.01
Caza 0.47+0.01° 0.96+0.06" 0.84+0.02°
Cos 0.10+0.002* 0.09+0.007*  0.08+0.012°
Cara 0.11£0.01° 0.12+0.01™ 0.16+0.04°
Caas 0.91+0.03° 0.70+0.07° 0.46+0.03¢
Ca26(DHA) 4.41+0.12° 5.47+0.32° 7.71£0.58¢
YPUFA 28.34+0.68"  41.26+1.96"  32.73+0.21°
YMUFA 53.37£0.15°  38.05£2.07°  51.59+0.89°
S'SFA 18.29+0.73* 20.70+0.85° 15.68+0.70°
EPA+DHA 6.70+0.10° 6.91+0.56° 8.95+0.53°

T8 A% TR AT 8 b A ) 5 BE B 6 B R 22 5 ON 3
(P>0.05), AFI/INE F-BERIR 25 5 3 (P<0.05).

Note: In the same row, the same small letter superscripts or no
letter superscripts mean no significant differences (P>0.05), and

different small letter superscripts mean significant differences
(P<0.05).

3 it

3.1 EMERAS

— B TR AT OK AT KAy FRE DT . MR H)
SRS P A BT R AR . — AR, KSR
L N TR B 2, T A R A IR R R B
T LR L RUCRLIE B & 8 BP0 BRge s, e

KWL A S & 5RO/ NE X, KR
Jig 5 B B2 ORI O, TDHLAG 5 7K SF- 25 32 31 P9 JR A1
HMIEXUE N R, KAy S sz ks, A
Mg rh, RPU RS 4 6 ) (R E A 22 30K, (B
LA HLER 1135 22 R 1825 (P>0.05) o Al B 252
DI 7E 650.0 g Y K VG 7 fi: UL PR 2 11 0 7% 10 22% 25
f, SRR —2 MIRES 1.5 kg MRIETE
BE AT 4.1 kg (9 =AM B LA AFodL AR
H A BT AR R A A RV bk
AT AT 5L PR B I A b A B LA R, T RE
HHARERKSEFR A, —EmE R
UL 1AL A i 7 2 e 5 HL 1A B ) DRI S22 T A P,
ARG 3 PR T AN R R U 3 Rt
ATREEA AR R . FEF ARG Xt 3 Al
PRVREL R 1 FIOREL G 10 7 it o0 BT 5 SR 3 B, R VG ik
FI =A% R T S8 A LA S AL, HLIOE T 4 6
JLIAL & 5
3.2 BN

ARIET T, UL PRRE T A T B A G A8 B DL JE
ST Oy 3 B I A ok A, T e AR S EOUL A
HELIR O KRR 2R pH T I, pH I £

x5 3IMELNAREELE
Tab. 5 Texture characters of flesh of the 3 fish species

n=3; X +SD; %
" AT AT 6 4 1
A .
B PNLREE 3 triploid On- golden On-
texture
rameter Salmo salar corhynchus corhynchus
paramete mykiss mykiss
RER /g 838.89+125.23% 1448.66+102.97° 2034.92+362.06°
hardness
Atk /mm 0.54+0.16" 0.51%0.09° 0.410.03"
springiness
Wgé‘ri 0.22+0.07 0.22+0.07 0.25+£0.05
cohesiveness
5 AL
}h*ﬂi/g 181.92+66.09°  305.42+124.53° 509.38+148.12°
gumminess
L MG ) .
A %&/mj 89.38+40.54*  139.94+55.51° 214.31+71.10°
chewiness
/_“
M1k 0.06+0.01° 0.07£0.02° 0.10£0.02°
resilience

TE: R A% AT E bn A8 A 5 BB R 7 B SRR 2 57 N B3
(P>0.05), ANF/NGFHEFR R 22 57 835 (P<0.05).

Note: In the same row, the same small letter superscripts or no
letter superscripts mean no significant differences (P>0.05), and

different small letter superscripts mean significant differences
(P<0.05).
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Bt B I AR AR 2 —, H AR 2 B )
FE . RK ST R UGS R PO AR s, =
i AT, 605 0 4 8 11 552 S B ) 42 30T, AT — A A .
WUAE pH WL T4, 30 = A5 PR i 6% i Y
R T 4, T ARV b ) SE TR ) B = A A
0 4 B A FET B R, (HU2 pH AV &, filk
T D7 TR AR A BsF T) PN, K P e i L PR %) S i e
b, O 3 P YRR 5T BT S
AR5 R P PR e AN = AR LA ) pH 285
FE 4 LAY pHPT, 33 2 WH R a0 1 et
R PTREIE TJ5 & o

K 10T LRI P 2 2R 9 BT 25 Ak o
R e A AR A S LT S KAy IR A RE 01, ROK
FIE, LA S RS AR g, R P
JUL PR R = A5 AR r S0 JUL PR (R K A3 % L R AR
ZR BRI BRI, I KT P e R — A% AT 6 1
P ZRK B T 4, X 58K pH & 53
B TR K B 1 251 — B

PR (2 D0 TR IR o T O B R AE, LR i)
HNEA TR . pH. R . BERELSE, LU
S B L2 P (AT 9% 3 PO ot e S
T, R TEM LA S B AR AR, AFST
FEUATE AR Fp AR IR 7 2 sl A B 0T LA E L
PR ARBIFGE v, R G i e A = A A e
WUR LT (B TC B % 25 5, (HAR e T4, Btk
V¥ e 0 0 L PR U SRR, AT 4
R VG YA ek R — A5 AR T 05 T B R R S RS T 2 I
SEARER, AT ATE 4 S 1 ARDRE R N8 AR R
o N Tk e H A (o
33 BERMERa=E

Rl R A 2 DR AR Y E Ay 2
—, Si0E 2 AR, AR A N LU R
EASEMSHCY) Gl T LI R R BT LA
W R A &, — Bk s R 111 Ak
CE CR 3 JE Pt i) NS E AN )
FELAEREILAZEAE . e . SR . ARy T
HREBAEHD, AFseh, KPR =54
flf | AL MR E A S EHZEAR, 5 3 F
o 19 e IR R A B YRR, I T &5 (Lateolabrax

japonicas). f&(Liza haematocheila). %I ffi(Cten-

cpharyngodon idellus), #(Cyprinus carpio). fif
(Aristichthys mobilis) . ¥ % [t w 2 E ff1 (Oreo-
chromis mossambicus): #1254 1 T BT fil
(Cyrinus carpio), =M fifi(Slurus lanzhouensis)#ll
fifi(Silurus asotus)®%, AHIFFE R PE HEfE . = f5HA
Iy g ST PR R S 1 E A, R
X AT BB )
34 S=EBAM

0 2 LA B B IR 1) 4 R VA £ R SR N (B
1) 2R, R AR AT AR 2L L A
MM E 4x, B IR ERAFET ., At 55
85 BT WL A o i i 2 B R o R S i 1
SYEE, BT HOR AR, f P R e S5 Y R
W, 3 Fha N AR R 17 FhoK =B R,
WA R IR % o A R B 1 LU B A TR 40% LA
|, EAA/NEAA Wy LBt 1E 60%L |, #R4E FAO/
WHO X TR H By PE Frie, 1t 3 Fhar il
WEAFE R TIREAR, SHRA%ER K
WA B AP BB L, 3 P
LA AR AR S e, HIRERLA
M2 . BERSE, X 5REZEaBEHNLA HE IR
TR RHET A2, fE 3 Pl PR
2 MR SRR EES, TREREHE.
G LYSEZ8: Y S NP By = e i AP =
S A R R T L, A R — D TR RS 3
o £ fif R 28 36 R o7 2 R R B i 1Y LU O A W
25, (AR TR LA R P8 BT
3.5 BERAERZERY

MR MR 2ALIA R E IR Z —, B A
feWife AR Z Yihe, FlanfEimps . FEifE . $t
ik e G R R 1A, AT LSRR O A 9 s
A0 Horft EPA Rl DHA 7K & B RS8R 1042
15577 AR B Y 93 46, PUFA i /] L3
T AULPAY (1 3 R I S e i £ P 2 3RS AR o
KVGHEEE | A5 AT 6l | 4 68 L IR 0% B i iR 28

&, Hrf PUFA SRS, — ks s

i, SR, RUGHEERAC KEs: . =
fEAA T 8 LA EPA FI DHA (08 & SR B 2
25, WRT &AL P&, NIARRIITR &
5 FRAEHEE | GRS O A )
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ARG o FAR 45 UL P AELA I 5 o 8 28K T R Ve
B R = AR AT (B S 0T IR 2 <6 AL A 7Y
Cao:1+ ARA, DHA F5#f i T R VUV kR = A5 A T
filf , ARA Fl DHA X} T ORI & & A H EEMEH], X
Wt B 4 0 JIL A 83X 7 TRTA bG OR P ¥ B B — A8
TS A, A IR A RIS
3.6 A

FT AL VP B ) A R M ) AR R —,
LA A B R 5 s SRy LER 4R EAR
g BEWS TR R4S R R T i A Ak OV 2 D A
e o B J3E VS 5 0 R R 5 T PR R T,
ABEFE Y, PG T b LY RE T AN, R RO,
Yl BH R P PR JUL PR H BT A2 450 DR 5 B 1k ) BE ) B¢
SR, (A £ PR E R MEL DGR IN BN OF, R AR L TR
MELERI: b, TG I e L PR 8 8 0 T =A% AR i
G, XGRS RN BB, TR
REFABE FE CIEAR DG . S8, RPGVFEEE LA A =A%
AT S L PA) B 32 A5/ T e S AT T IR D5 & = A
K, EEPLAREEE R, IED & ERMK, 52
T A2 T8 1) £ PR R RE 55 R D e R L R 25 08—
F, R B AR H, X 5 — 2 i
FEAEEA—ELT P IR K 43 ) fef 5 £ JIL PR )
FREPE S A T T 2 B9 . APESE b = A AR
28 JIL PA) B REE 1 K T Wang 25 UBIFSE e i) £ A 5
W 22 S T RS AR RO G . R v R =
R R T 0 1R, AT LE A il 2, (H O SR
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Nutrient components and texture profiles in the flesh of Atlantic
salmon, triploid rainbow trout, and golden trout
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Abstract: With the improvement of people’s living standards, fish has become more popular as a high-protein,
low-fat food. As cold-water fish, salmon and trout have gradually attracted people’s attention owing to their taste
and nutritive value. Atlantic salmon (Salmo salar), triploid rainbow trout (Oncorhynchus mykiss), and golden trout
(Oncorhynchus mykiss) are three common species of culture, but the differences concerning the flesh quality need
further study. To evaluate the flesh quality of the three species, the texture characteristics and pH value of the flesh
were analyzed. The crude protein, crude fat, ash, and moisture of the flesh were assayed using biochemical analy-
sis methods. The muscular texture profile parameters were analyzed using a texture analyzer. The results showed
that the moisture content in the flesh of the Atlantic salmon, triploid rainbow trout, and golden trout was 62.91%,
67.15%, and 73.02%, respectively. The crude protein content was 22.39%, 21.03%, and 22.11%, respectively. The
crude fat content was 14.64%, 17.16%, and 5.11%, respectively. Finally, the collagen content was 0.4986%,
0.4583%, and 0.5626%, respectively. The results showed that the flesh of Atlantic salmon, triploid rainbow trout,
and golden trout has high protein, low fat, and low collagen. There were no significant differences in terms of the
drip loss, b" value and cohesiveness among the three species (P>0.05). The hardness and chewiness of the three
species were in the order of: Atlantic salmon < triploid rainbow trout < golden trout. Whilst the pH value showed
the opposite results (P<0.05). There were no significant differences in terms of the ash, thaw loss, cooking loss,
resilience, springiness, and a  value between the Atlantic salmon and triploid rainbow trout (P>0.05). However,
the ash, cooking loss, and resilience of the Atlantic salmon and triploid rainbow trout were less than those of the
golden trout (P<0.05), while the springiness and @ value were higher than those of the golden trout (P<0.05). The
essential amino acids/total amino acids (EAA/TAA) value in the flesh of the Atlantic salmon, triploid rainbow
trout, and golden trout was 42.28%, 41.84%, and 41.63%, respectively. The essential amino acids/non-essential
amino acids (EAA/NEAA) value was 73.25%, 71.94%, and 71.32%, respectively. Additionally, both of these were
in accordance with the FAO/WHO evaluation standards. Moreover, 22 fatty acids were detected, of which most
were unsaturated. The total DHA and EPA content was 6.70%, 6.91%, and 8.95%, respectively, showing that trip-
loid rainbow trout and golden trout are superior to Atlantic salmon in terms of the fatty acid composition. In gen-
eral, these results showed that Atlantic salmon and triploid rainbow trout have a similar flesh quality and are su-
perior to golden trout. In addition, this study provides basic scientific data for the flesh quality of these fish.

Key words: Salmo salar; triploid Oncorhynchus mykiss; golden trout; flesh quality; nutrient components; texture
characteristics
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