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B E DR Y TR S WAL R
TR NS RIS 7 TR 194 85k L 091 2 9 1) i) f 7
Fe b B B AR AR 2 KU B I R
P IR (A )RR 4 2% 1 XU (2% )22, Ak =
Tk | T B E Y, W0k T 7 i B i
BR123200 s r IR, BRSP4 A A
A

11 2R3 48 2R % T M Ak 890 A 1 IR B = £
WX, R T+, WAKIEL R 2, X
SR A5 0 S 7 s o O B s TR S i1
il o 3E TLAF 7R 7 T A 2l TR G, 5 A T A
R B AR, S S P 5 A T R T
AT MM SR T . AT E 2R 58 T 4 B b i 32
g AR LA R KRR L MR R R E 5
i AT, A R R TR A 3 b T O AT R R
FHIE R K, BT IR I T 4 85 Ak 2 o)
AR LA B, RO eh Rk Y R P RS (9
JURL 10 )R B i) £ % ML IR A | R I
R R B I R o ik, LA 4 VR A AR
8 5 T 25 S T B S T A L Y R
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1 #MR5FE

1.1 LIAERHERRE

S R A T IL AR R TR R
ARRAF IR s, BRI A RS,
FRILAK R ARG MR T- YK 8y (8.02+
0.53) g, HEAR-HA1ARE H(7.78+0.38) g, PEFFFFIE LS
PEARLY 3 AU SRS S IR TS0 58, [0
PEMIFAZY 5.33 hm®, 3 PUSE IS E RN 30 em BB
kW, BEEREERIEA £ 30 em. 2019 4 3 A4
i A RO S A TR AR B, RS
FEPH R (Elodea nuttallii), $5HCIIVE#E(Myriophyllum
verticillatum L.)F1 % [C 46 it JE 35 (Hydrilla verticil-
lata). 3 HAK, fIEEL 2% IR A RO N 7
30 min JEHCHE, FVERFEEE N 1.8 T H/hm®, 3
BT, MR PP SR R A I R K A, e T )
[ PRFFFE 1.2~1.5 m, [RIAFBR 2t E b Z 40
SR, 7 1R R BB R R SRR I R G A IR T
FE] 12 CLLERE, BER T 5:00 B0 F b
BA AR, A ml . S5 A R) e AR 3 K
RIE pH £ 7.0~8.5, H A <04 mg/L, WK ER<
0.05 mg/L . AR b3 7K BTk 48 7K sl H it S 2 4 ol
N, R RAK I, IR AR ML

201949 H 25 HAI 10 A 25 HAM50%F 3 43758
Tt T REALRAE, SRR R RO
(ME . HEMAR 3 W, HOREMERE IR 9 Ko H
TERBINETEIARKIE, FBRF RO #=0.01
ofEHRFREE . MR IR, FHIERS R R K=
0.01 mrm) ] i3t SR 114) Sk i FRH IS B A 9 (3% 1) o

1 RETEANALHTHREFREPEARBRENRSESH

Tab.1 The body weight and morphological parameters of adult Eriocheir sinensis from Dongying in different periods of autumn

n=9; X +SE
] HEAR female AR male
Wi H item
9 H 25 H Sep. 25 10 A 25 H Oct. 25 9 H 25 H Sep. 25 10 A 25 H Oct. 25
{AEE /g body weight 101.66+2.48 106.95+1.12 149.18+5.01 156.88+2.07
3k B B 4 /mm carapace length 56.54+0.79 56.71£0.51 60.77+0.77 61.29+0.39
3k ) B 5% /mm carapace width 61.27+£0.78 62.58+0.31 67.36+0.76 68.49+0.51

1.2 BRI REFNEFEHE
TR, RO 430 M AR R B O A 0 R
&, AT T B IR 48 £X (hepatosomatic  index,

HSI, %) #0114 i 45 £ (gonadosomatic index, GSI,
%) FBYJIFEEFHREHRIE 9 A1 10 A AL
W, FHTI8E 1 N (meat yield, MY, %), LA E



1198 Hh [ K R A

%27

K (total edible yield, TEY, %)~ HSI. GSI fl MY
= 2 O MR A R Sk M KR, AR
J (condition factor, CF, g/cm’).

HSI (%) = 100xWy/W

GSI (%) = 100xWg /W

MY (%) = 100xWy/W

TEY (%) = GSI+HSI+MY

CF (g/cm’) = W/L?
Ao, Wi S IFIRIR EE (), Wo WPERREE (g), Wv H
LA (), W M (g), L K3k B (cm).
1.3 EREFRINE

R FH 23 8 R T g VOV S i T 1 40
(FFIRMR . PR AL A K 3 i (50 C E2s¥%
HEEE), KA AOACP )7 v: I E M kL rh
(AL 2R (I G ) R 43 (550 C R be EE
&); 2% Folch ZP LWV wi 0 V oaw=2: 1)
PR AR S H IR I S
1.4 RS RAER 28 B 7E
R W 252 7 5 34T B AT e 41 SRR

FRAL AN E 2 b & . BUZ4 0.07 g BRI W= T
fiE, BEJE UM 14% = 5L 0 - H B%(BF;-CH;O0H) %
W 2 mL, WA G, 95 C/KIE 30 min, H
HAERIEIIA 2 mL Z5(CeHe)Fl 2 mL HE(CH;0H),
FEWAR ARG, FK 95 C/KHE 30 min, [A] Rk
FEPIR A 1 mL IECE, il ddH,0 EAE 9 mL,
FE = A, 4000 r/min B0 5 min, B R, 0
A 0.5mL IECkE, hddH,0 EARZE 8 mL, T/
i, 4000 r/min 5.0 5 min, B FIE AT, T
RS RES I 1 mL 1E Cbeva i B i e B G, %

fftfaid 0.22 pm JEMSEFFN . BT XA N Agilent
7890B-5977A S AH (3% - BT ik H A (GC-MS).
1.5 HEIRERARNE

MR Tsai 2525 3 o0 A7 8% 1] £ 21 2L G
B N . FREVR R TR S AT S U R A
2y 0.1 g, A 15 mL il 5% =& 4
FR(TCA)AT, ~I3KJGEH#% 5 min, #E 2h.4 C.
15000 r/min ¥ 75 250> 10 min, BV 5 mL,
3 mol/L MASELEI(NaOH)EWIHT pH £ 2.0,
ddH,0 A E 10 mL, JRA1J53E 0.22 pm JEE S FF
W BT A 2SR Hitachi L-8800 2 52 A 81 701X .
1.6 HIESH

N FH SPSS 22.0 Ak B 5 56 504 - g it o
Br, A EE YR R F Y AR R (X £SE) £ R .
K Levene IE7ET )7 2557 MR B0, AN T 2 55 0
J5 ZE X o s AT RO SR O AR A B
KA AT T #: 56 (independent samples T-test)f5 2%
KPR Y 22 550, P<0.05 &5 3

2 HRESH

21 BARXRMEHELRR

Rk AN [ 49 | 17 88 HSI. GSI. MY . TEY
FICF 4N 2 iz .9 H HSI B % 5T 10 H (P<0.05),
MEAR HST [0 A 25.68%, HMEfR HST [ K
16.78%. 10 H GSI W& & T 9 H(P<0.05), Mtk
GSI HEH K, KB T 97.60%; HEARNE IE# /)N,
J 48.19%. 9 H R ) MY . TEY A1 CF HJHEAIK
T 10 7, (B R E M2 5(P>0.05),

R2 BETERYPLEHHRERE PEGEETT QAR L GIFIALRHE LR

Tab. 2 Edible tissue ratio and relative fatness of adult Eriocheir sinensis from Dongying in different periods of autumn

n=9; X +SE
SiH item MR female HEAR male
9 H 25 H Sep.25 10 H 25 H Oct. 25 9 H 25 H Sep.25 10 H 25 H Oct. 25
JHF 1B B 4 %50/ % HSI 12.42+0.36" 9.23+0.17 10.37+0.45" 8.63+0.32
PERRHEEU/% GSI 4.59+0.41 9.07+0.28" 1.66+0.07 2.46+0.13"
H A2 /% MY 29.87+0.18 30.06+0.36 32.36+0.93 33.32+0.25
BT ER/% TEY 46.88+0.44 48.36+0.43 44.39+0.71 44.41+0.12
H 5% B /g/cm® CF 0.56+0.01 0.59+0.01 0.66+0.01 0.68+0.01

e *F87R [R)— 1 B A [R) I 3 25 5 35 (P<0.05).

Note: * denotes significant difference between different periods for the same sex (P<0.05). HSI denotes hepatosomatic index; GSI denotes
gonadosomatic index; MY denotes meat yield; TEY denotes total edible yield; CF denotes condition factor.
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22 EMEFHOLEE

Rk RN [ e 31 7 i 2 ] £ 2l 2 RS TRk
YN 3 PR BRI, MER 9 Aok
BEMRT 10 H(P<0.05), SisEEE2EST 10 H
(P<0.05), HAH RLE SR TC 31 25 57:(P>0.05);
HEARRE SR MAME 9 A A 10 A R.3E 2 5(P>0.05),

(P<0.05), HEfk 9 A5 10 AMEH . BAEFK T &
AR BB P22 5(P<0.05), HAYH HUE S50 6
222 5(P>0.05), SIS, #itk 9 AiKsr
SHEEFET 10 H(P<0.05), HEASEIH BEFS
F 10 H(P<0.05), MR EIES = 9 HB#EMT 10 A
(P<0.05), HAH RSS9 ARI10 A k2

SUPERRIN G, MR 9 HBIRSEEHMET 10 A
#3 METAMPLPHEREFEAEETRAATAERMS LK

Tab.3 The proximate composition of adult Eriocheir sinensis from Dongying in different periods of autumn
n=9; X +SE; % (J.E wet weight)
HEAR male
9 H 25 H Sep.25 10 A 25 H Oct. 25

(P>0.05),

WEAAR female
9 H 25 H Sep.25 10 A 25 H Oct. 25

Wi H item

JFIHE R hepatopancreas

7K} moisture 36.44+0.99 39.71+0.84 40.85+1.51 42.49+1.65
FHZE 1 protein 6.88+0.73 6.36+0.21 5.50+0.01 6.48+0.76
S8 lipid 51.69+0.37" 48.93+0.26 49.01+0.29 45.99+0.87
K3 ash 0.68+0.03 0.82+0.06 0.73+0.03 0.860.08
PR gonad
7K 43 moisture 51.61+0.66 50.11£0.61 73.90+0.15 72.62+0.59
FHA A protein 30.90+0.10 31.02+0.18 17.00+0.15 17.83+0.13"
S JIE lipid 15.69+0.25 17.23+0.03" 1.30+0.04" 0.96+0.07
K43 ash 2.00+0.26 1.95+0.15 1.70£0.03 1.94+0.03
LA muscle
7K 43 moisture 76.22+0.22 78.41+0.44" 77.42+0.67 78.16+0.32
HLFE F protein 19.14+0.16" 17.57+0.23 17.60+0.54 17.90+0.40
g lipid 1.18+0.03 1.23+0.05 1.03+0.01 1.1240.02"
K4y ash 1.40+0.06 1.44+0.08 1.34+0.01 1.41£0.05

s *F8R [R)— 1k B A [R) I 22 5 25 (P<0.05).

Note: * denotes significant difference between different periods for the same sex (P<0.05).

2.3 FEARERAER LR

TRk 2 A [) Hsf 1O 8 I i v = 22 i 7 7 2 G
Mz 4 Wimm. (R 9 H Ciso BEF&ST 10 H
(P<0.05), {HEfH 22 8/, HARNENIR T 7 LL
i A T i 25 5 (P>0.05), IR E, A
W AR IS MR, B RS R (X SFA) 7 &
W EEZ S 20%, RS d R BURAKIR Cieo.
Cig0. Cigo, & ZHIZYH LY SFA 19 95%. B
ANRLRIRG 15 R (X MUFA) &5 15 FL 200 35%, &
B R BRI Cisano Crsiin7s Cao:ino
Cig:in7o AbZ A FIRE TR (X PUFA) & 1= (5 LR
25%, EE A E EMRIK IR Coens (DHA),
Ca0:5n3 (EPA) . Cisiane (LA) . Cigans (LNA) . Cao:4n6
(ARA). FRBEARTTF, 9 H A n-3 Z2 ARG R

(X n-3 PUFA). JG\f&BEAE NS IR (X HUFA) &
i Fl n-3/n-6 PUFA [L{HBS S T 10 H, & n-6 24
AR IR (X n-6 PUFA)S & 1 DHA/EPA U{H
BAKT 10 Ao BRI, 9 H Xn-3 PUFA, X
n-6 PUFA Fll ¥ HUFA 7% &&= T 10 A, 1fi n-3/n-6
PUFA il DHA/EPA LB RS T 10 A .

Tk B A () Bsf 1 8 P R v 32 B g o T 4L ok
£ 5 FiR. UK 9 H Cigan BEMT 10 A
(P<0.05), Hifk 9 HYXSFA SEEZEET 10 A
(P<0.05), H:ANEIER A 4> b & & A LA 35 8
EVEZEF(P>0.05), BIKER, Mo el 21
&, Y SFA S bZ R 19%, EEMDH Ciso
Fl Cig.00 MEFR X MUFA 5 515 HL 204 35%, MUFA
i AR IA Clsno+Ci:107+Cis: 107+ C20:109;
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HEAR Y MUFA &2 5 L2458 25%, MUFA &5 & i
H EMRAKIK A Cisanos Cisiinrs Ciein7 Cao:inoo
MR X PUFA & & (7 L8 35%, A/t
FEMK R DHA, EPA. LA, ARA. LNA; /f
K Y PUFA i b7 L 40%, T2 A5 i s 2K
KA EPA. DHA, ARA. LA. Cyoame. MEK 9
H Y n-3 PUFA. Y HUFA . n-3/n-6 PUFA A
DHA/EPA &= T 10 H, Y n-6 PUFA KT 10
H . MEtK 9 A n-3/n-6 PUFA Hl DHA/EPA %= T
10 4, Y¥n-3 PUFA. Y n-6 PUFA fi1 Y HUFA I
&+ 10 A.

Tk 2R A [i) Fsf 0 S J88 JUL PR v = 5 i D 1 4 o
% 6 i o MER Cigin7. EPA | Caisn3. 2n-3 PUFA
Y HUFA, HER Cieo. Cison X SFA. Capanee

EPA il DHA/EPA 1775 {2 3 1 25 5 (P<0.05), H4y
JEW B A LS RMEEY LR EEER
(P>0.05), BWEKE, NitEMAiL X, X
SFA & it 20%, EE WA N Cieo Al
Cis00 XMUFA &5 20 25%, MUFA & B
) Crgmo, o EFAKAY A Caoiing, 1M Creoin7
Cisin7 S HEBHT . Y PUFA & 58 40%, I
TRt = B DHA . EPA. LA, ARA.
UMERT S, 9 A Y n-3 PUFA 1 Y HUFA 31X T
10 7 (P<0.05), Y n-6 PUFA F1n-3/n-6 PUFA W&{%
F 10 A, DHA/EPA W& 5T 10 A o blfEkmis, 9
H DHA/EPA &2 & T 10 J(P<0.05), n-3/n-6
PUFA & T 10 H, Y n-3 PUFA. Y n-6 PUFA A
> HUFA B&{I%F 10 H .

x4 BEFRRPLTHEREPESEETRR D EZRMBREM LR

Tab.4 The hepatopancreas fatty acid composition of adult Eriocheir sinensis from Dongying in different periods of autumn

n=9; X +SE; %
I 17 PR WEK female HfifA& male
fatty acid 9 A 25 H Sep. 25 10 A 25 H Oct. 25 9 A 25 H Sep. 25 10 A 25 H Oct 25
Ciao 2.98+0.20 2.74+0.05 2.93+0.23 2.90+0.11
Cis:0 0.60+0.00 0.60+0.01 0.57+0.01 0.64+0.06
Cis 16.45+0.61 16.55£0.05 16.97+0.34 16.03+0.08
Ciso 2.30+0.08 2.34+0.09 2.35+0.02" 2.01£0.01
Cao0 0.2140.00 0.25+0.01 0.27+0.02 0.23+0.00
Cazo 0.1240.00 0.13+0.00 0.12+0.02 0.12+0.01
> SFA 22.66+0.50 22.62+0.01 23.22+0.04 21.94+0.23
Cle:1n7 10.09+0.76 9.39+0.44 10.54+0.76 9.70+0.55
Cis:ing 18.49+0.77 19.79+0.16 18.63+1.39 18.86+0.10
Cisw 3.19+0.24 3.46+0.01 3.04+0.11 2.90+0.10
Cao:1n0 3.46+0.41 3.93+0.26 3.40+0.01 4.58+0.31
> MUFA 35.23+1.37 36.57+0.86 35.61+2.26 36.04+0.04
Cisane (LA) 6.95+0.44 8.01+0.16 9.70+0.03 9.22+0.86
Cisans (LNA) 1.15+0.10 1.11+0.14 1.54+0.24 1.25+0.08
Cao:2m6 0.49+0.04 0.59+0.03 0.41+0.02 0.52+0.06
Cao:ans (ARA) 0.99+0.09 1.04+0.11 0.98+0.08 1.11£0.07
Cao:3ms 0.17+0.00 0.24+0.01 0.200.00 0.21+0.02
Cao:503 (EPA) 4.82+0.63 3.56+0.09 4.52+0.32 3.87+0.07
Caesm 0.58+0.03 0.62+0.02 0.57+0.05 0.68+0.05
Ca:6n3 (DHA) 12.41%0.75 10.80+0.92 11.36+0.88 12.02+0.60
> PUFA 27.56+1.13 25.96+0.59 29.28+1.51 28.88+0.20
> n-3 PUFA 19.13+1.52 16.32+0.89 18.18+1.48 18.03+0.52
> n-6 PUFA 8.43+0.39 9.63+0.30 11.09+0.03 10.85+0.73
n-3/n-6 PUFA 2.28+0.28 1.70£0.15 1.64+0.13 1.67+0.16
> HUFA 20.12+1.61 17.36+0.78 19.17+1.56 19.14+0.60
DHA/EPA 2.60+0.18 3.03+0.19 2.51£0.01 3.11£0.21

H: * R [ — 1 BRI 22 5 123 (P<0.05).

Note: * denotes significant difference between different periods for the same sex(P<0.05).
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Tab.5 The gonad fatty acid composition of adult Eriocheir sinensis from Dongying in different periods of autumn

n=9; X +SE; %
& Witz AR female AR male
fatty acid 9 A 25 H Sep. 25 10 A 25 H Oct. 25 9 A 25 H Sep. 25 10 A 25 H Oct. 25
Ciao 1.43+0.24 1.48+0.08 0.81+0.01 0.63+0.07
Cis:o 0.43+0.04 0.41+0.03 0.20:£0.00 0.18+0.02
Cis:o 12.59+0.23 13.03+0.07 9.52+0.17 8.65+0.23
Cis:o 3.69+0.11 3.51+0.22 6.91+0.00 6.35+0.11
Caoo 0.20£0.00 0.200.05 0.61+0.00 0.64+0.06
Coo 1.23+0.06 0.95+0.08 0.94+0.07 1.15+0.05
Y SFA 19.56+0.46 19.58+0.00 18.99+0.23" 17.61+0.11
Cie:tn7 9.51+0.44 9.50+0.23 3.39+0.28 2.81+0.33
Cis:ino 18.84+0.09 19.59+0.10° 15.59+0.27 14.54+0.71
Cisin? 4.59+0.19 4.67+0.20 4.52+0.33 4.85+0.32
Cao:1n9 2.43+0.02 2.19+0.10 2.54+0.21 2.74+0.22
> MUFA 35.38+0.56 35.95+0.63 26.05+0.66 24.94+1.28
Cisane (LA) 6.48+0.44 6.76+0.49 5.45+0.02 5.01+0.39
Cisns (LNA) 1.13£0.06 1.29+0.13 0.83+0.08 0.68+0.02
Cao:2n6 0.42+0.02 0.46+0.03 1.36+0.04 1.57+0.09
Ca0:4n6 (ARA) 1.70+0.06 1.96+0.16 7.59+0.42 8.97+0.08
Cao:3m3 0.18+0.01 0.19+0.02 0.30+0.01 0.26+0.04
Cao:su3 (EPA) 8.67+0.28 8.39+0.20 15.20+0.34 16.12+0.09
Caisms 0.50+0.03 0.52+0.01 0.320.00 0.36+0.02
Ca:6n3 (DHA) 15.17+0.77 13.55+0.64 11.18+0.39 11.14+0.49
> PUFA 34.27+0.92 33.12+0.02 42.22+1.14 44.10£0.25
> n-3 PUFA 25.66£0.41 23.95+0.70 27.82+0.65 28.56:0.66
¥ n-6 PUFA 8.61+0.52 9.18+0.68 14.40+0.49 15.54+0.40
n-3/n-6 PUFA 2.99+0.13 2.63+0.27 1.93+0.02 1.84+0.09
Y HUFA 27.36+0.47 25.91+0.54 35.41+1.08 37.52+0.74
DHA/EPA 1.75+0.15 1.61+0.04 0.74+0.01 0.69+0.03

VE - *3RIR [R] P BAS [ I J1 22 57 . 3 (P<0.05).

Note: * denotes significant difference between different periods for the same sex(P<0.05).
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Tab. 6 The muscle fatty acid composition of adult Eriocheir sinensis from Dongying in different periods of autumn

n=9; X +SE; %

lilsgiA iR female HEA& male

fatty acid 9 A 25 H Sep.t. 25 10 A 25 H Oct. 25 9 A 25 H Sep.t. 25 10 A 25 H Oct. 25
Ciao 0.71£0.03 0.610.04 0.69+0.04 0.64+0.02
Ciso 0.25+0.01 0.24+0.01 0.24+0.02 0.210.00
Ciso 11.60+0.13 11.97+0.14 12.45+0.24" 11.43£0.07
Ciso 6.81£0.05 6.47+0.29 6.75+0.00" 6.10£0.01
Caoo 0.52+0.03 0.51+0.08 0.57+0.03 0.47+0.02
Caxo 0.43£0.02 0.49+0.06 0.42+0.01 0.400.04
> SFA 20.33+0.21 20.28+0.61 21.12+0.24" 19.2640.15
Ci:1n7 4.20£0.03" 3.60+0.08 3.64+0.30 3.41£0.06
Cis:ino 16.58+0.33 17.15+0.05 15.64+0.40 15.39+0.07
Cisin? 3.84+0.07 3.76+0.09 3.57+0.06 3.75+0.05
Cao:1no 2.02+0.24 2.2240.08 1.85+0.17 2.10+0.07
> MUFA 26.65+0.57 26.74+0.12 24.70£0.57 24.65+0.01

(¥4 to be continued)
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(823 6 Tab. 6 continued)

Cigans (LA) 6.11+0.36 5.74+0.14 6.09+0.11 6.45+0.20
Cis:ans (LNA) 0.78+0.02 0.82+0.11 0.84+0.03 0.76+0.01
Ca0:2n6 0.74+0.03 0.78+0.07 0.63+0.01 0.71+0.01°
Ca0:4n6 (ARA) 2.61+0.04 3.10+0.38 2.74+0.13 3.02+0.12
Ca0:3n3 0.20+0.01 0.23+0.04 0.20+0.01 0.22+0.00
Cao:5n3 (EPA) 14.00+0.17 15.20+0.40" 14.25+0.14" 15.38+0.18
Cazisns 0.35+0.01 0.40+0.01" 0.30+0.00 0.34+0.03
Ca2:6n3 (DHA) 17.36+0.46 18.42+0.45 16.96+0.34 16.40+0.15
Y PUFA 42.13+0.92 44.67+0.71 42.01+0.33 43.27+0.68
¥ n-3 PUFA 32.68+0.53 35.05+0.12" 32.55+0.46 33.09+0.35
¥ n-6 PUFA 9.45+0.42 9.62+0.59 9.46+0.16 10.18+0.33
n-3/n-6 PUFA 3.47+0.11 3.66+0.21 3.44+0.10 3.25+0.07
Y HUFA 35.29+40.57 38.15+0.51" 35.29+0.43 36.11+0.47
DHA/EPA 1.24+0.03 1.21+0.06 1.1940.02" 1.07+0.00

T R R — R [ B 401 22 5 . 35 (P<0.05).

Note: * denotes significant difference between different periods for the same sex(P<0.05).

24 HEIEBRAMILE B Esh, 10 Al ARER S HYMET 9 H,
K AN [a] Bof 300 0 P i o i o R PR A N S BJE R E ME 22 5 (P>0.05) 0 9 I 10 F Skl e 2 Ak

HeE gk 7 PR, SRS, BRERERA  BREES 514 850.34 mg/100 g F1 936.59 mg/100 g,

RT RETRAFNPEERFPEAEREERDPHERERANRESELR
Tab.7 The free amino acid composition of adult Eriocheir sinensis gonad from Dongying in different periods of autumn
n=9; X +SE; mg/100 g (MBE wet weight)

W HL R HifA& female HER male
free amino acid 9 H 25 H Sep. 25 10 A 25 H Oct. 25 9 A 25 H Sep. 25 10 A 25 H Oct. 25

A fi R Tau 195.07+1.60 219.27£9.00 90.22+9.73 105.35+4.18
KEGTR Asp 5.97+0.14 7.42+0.86 4.07+0.42 4.24+0.43
KAWL Asn 2.85+0.33 3.21+0.17 2.48+0.53 2.13+0.11
IR MR Thr 6.13+0.30 7.21+0.69 2.49+0.33 2.91+0.23
2GR Ser 6.08+0.74 7.03+0.48 3.07+0.30 3.68+0.26
AR Glu 64.03+3.59 65.42+1.61 21.60£1.19 26.35+2.91
A AR Gln 34.45+0.85 36.80+1.48 14.71£0.96 17.91+1.24
B Trp* 13.44+0.73 15.84+0.48 0.00:£0.00 0.26+0.03"
H % Gly 39.55+0.71 41.30+3.67 27.03+1.33 32.79+2.35
AR Ala 70.12+4.89 78.93+4.82 57.70+5.83 73.25+3.30
LR Cys 0.000.00 0.00+0.00 0.12+0.01 0.30+0.01"
AR Val 6.29+0.37 8.03+0.53 4.16%0.60 5.60+0.19
&R Met* 5.76+0.78 6.59+0.74 4.27+0.47 5.95+0.92
SRR Tlet 4.03+0.45 4.39+0.35 3.24+0.30 4.17+0.17
LR Leut 5.58+0.58 5.74+0.43 4.59+0.65 4.56+0.27
Ji% %2 Tyr 7.70+0.43 9.35+0.14 5.77+0.91 7.94+0.03
AR Phe* 7.28+0.55 7.87+1.09 4.14+0.56 4.95+0.66
R Lys* 36.00+0.64 37.93+3.27 6.60+0.49 8.01+0.12
R His 14.70+3.90 17.88+4.05 3.35+0.47 3.76+0.31
AR Arg 179.99+9.06 201.62+2.00 33.82+3.09 40.18+1.30
i/ Pro 145.31£17.60 154.77+12.53 75.88+5.59 90.85+5.49
ME LR TAA 850.34 936.59 369.30 445.14
T B E 4 b PNTAA 9.94 9.99 7.98 8.18

TE: AT EERR; *3F7R Al — PR AN [ i 41 22 53 B 25 (P<0.05).
Note: A denotes essential amino acid; * denotes significant difference between different periods for the same sex (P<0.05).
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WA EEERR T 5 A 43 HL A R 9.94%F1 9.99% . 5k
MR 5, AR & & A7 A B 3% 25 5 (P<0.05),
A 25 U B SR 0 B 3 25 55 (P>0.05) . AN ig
R B AR A T A LR LB, 10 H
YR T 9 H . UMERREPE S 2 S, MEfAR A
BER . A ERR . AEB . AR, BEmR. A
AR . FERR . WERR . S5 &R & Y
o LR L 2w A

e 8 NAKZEAN I I3 AR 75 A JUL PR i g
FERRA S G i, BRMEAARTT L, 10 A BB LA

e S SRR B i g = 9 1, AR EME
5(P>0.05). 9 HAI 10 H 7 & 2 L0 & 5 5
J 1949.58 mg/100 g 1 2171.40 mg/100 g, WiF4H
FEWR 5 H N 6.85%F1 6.93% . BLHEIRT &, X
AT R TN R RN 55 2 R A7 A 35 1 25 57 (P<0.05),
H AU B S R & 2 0 B P25 5 (P>0.05) .10
AL ASERE®EE T 9 A, LR AR
FeBIRAR T 9 H o BhBEafEdE 22 5l 5, BRA
(] I 307 08 JUL P oo g s R o A 7 R AR TR
HAalZERAK,

x8 MEFRMPLTRERETEABENATHERERARARESENR

Tab. 8 The free amino acid composition of adult Eriocheir sinensis muscle from Dongying in different periods of autumn

n=9; X +SE; mg/100 g (F.E wet weight)

i A AR female HEAA male
free amino acid 9 H 25 H Sep. 25 10 A 25 H Oct. 25 9 [ 25 H Sep. 25 10 J 25 H Oct. 25

it 12 Tau 87.92+15.93 104.26+6.84 98.38+2.40 115.14+1.62"
KEHAMR Asp 2.39+0.12 2.42+0.30 2.82+0.11 2.76+0.62
KA BENE Asn 13.24+0.29 13.10+0.76 10.52+0.32 12.02+1.06
&M Thrt 16.23+4.46 21.10+2.70 12.07+1.16 15.27+0.12
225 Ser 21.96+2.43 26.69+1.02 16.32+4.04 19.71£2.16
B Glu 23.67£0.98 25.07+0.84 25.91+0.91 27.90+0.74
4B Gln 111.24£9.57 117.34+11.72 128.55+1.53 135.99:4.80
& i Trp* 1.78+0.28 1.95+0.22 2.58+1.00 4.01+0.30
H & Gly 432.18+22.85 489.94+21.39 363.95+31.02 401.68+5.39
HEMR Ala 412.65+7.67 423.46+15.98 400.01+3.05 456.57+8.09
PR Cys 0.23+0.03 0.45+0.05 0.16+0.01 0.29+0.11
AR Valt 15.80+2.76 16.95+0.73 12.12+0.03 14.29+0.76
H B &R Met* 21.43+5.46 26.29+4.40 11.94+3.28 20.3143.21
SILER 1le* 21.43+2.45 27.10£2.71 24.61+2.29 26.21£2.70
e E@ R Leut 14.11£1.23 15.93£0.95 10.98+0.03 14.02+0.57
Jik Z B2 Tyr 15.62+1.37 16.67+0.09 16.49+0.10 20.17£1.00
K AR Phet 9.94+0.70 9.68+0.76 9.02+0.86 9.33+0.48
R Lys* 32.93+4.23 31.58+2.64 30.21+2.56 30.94+0.60
2 5 His 25.2242.43 25.56+3.32 17.49+0.64 20.13+0.19
TR Arg 410.17+8.68 484.53+17.82 335.79+38.40 464.11+22.06
Pl &R Pro 259.44+25.66 291.34+0.11 304.14+15.46 372.17422.37
MEHRR TAA 1949.58 2171.40 1834.04 2183.01
B 1 43 16/% PNTAA 6.85 6.93 6.19 6.16

TE: AN IAT R IERR; *FR [F) — M AN [ I 25 5 B 3% (P<0.05).

Note: A denotes essential amino acid. * denotes significant difference between different periods for the same sex (P<0.05).

9 MK IS AR B I i i i 3
TR P 50 (R S R 5 (1 O 2 SR Pl 36 9 M0, (A
BHEL 10 H TAV BUEME =T 9 A, H TAV>1 AUliFes

BHEMATEARR . WRARAAFERR, 7052 BUEER
FUEHIR FEARS AL 10 HINZFREY TAV>1, S BLET
R BT, BN R A 0 TAV (H22 57501
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R9 MRELREMALTRERE P EGHBE LIRS EERR 2 K2 E E(TAV) IS E LR
Tab.9 The threshold and taste activity of free amino acids in gonad of adult Eriocheir sinensis from
Dongying in different periods of autumn

n=9; X +SE
g S Skt R femate i male i
free amino acid flavor characteristic 9H25H 104 25 A 9HA25H 10H25H (mg/100 mL)
Sep. 25 Oct. 25 Sep. 25 Oct. 25 threshold
REHM Asp  ##(+) umami 0.06 0.07 0.04 0.04 100
INE R Thr it (+) sweetness 0.02 0.03 0.01 0.01 260
225018 Ser fif(+) sweetness 0.04 0.05 0.02 0.02 150
HER Glu i (+) umami 2.13 2.18 0.72 0.88 30
H& i Gly it (+) sweetness 0.30 0.32 0.21 0.25 130
N Ala it (+) sweetness 1.17 1.32 0.96 1.22 60
L% Cys W) ND
bitterness/ sweetness/sulphur
iz Val /7% () bitterness/sweetness 0.16 0.20 0.10 0.14 40
i 2 iR Met W) 0.19 0.22 0.14 0.20 30
bitterness/ sweetness/sulphur
SR AR Te 7 (~) bitterness 0.04 0.05 0.04 0.05 90
TR R Leu 75 (-) bitterness 0.03 0.03 0.02 0.02 190
% 2R Tyr 75 (-) bitterness ND
FNER Phe () bitterness 0.08 0.09 0.05 0.06 90
R Lys & /35 (-) sweetness/bitterness 0.72 0.76 0.13 0.16 50
21 &R His 75 (-) bitterness 0.73 0.89 0.17 0.19 20
AR Arg & /35 (-) sweetness/bitterness 3.60 4.03 0.68 0.80 50
% R Pro & /35 (+) sweetness/bitterness 0.48 0.52 0.25 0.30 300
T HFRRIRIE ML, —FRR RIE ARG, ND 28 B {E R A 5.
Note: + means pleasant taste; — means unpleasant taste; ND means taste threshold was not detected.
AR I A B L TP il B LR TRDIF e IR 48 B (HST B T K, PRI TR E(GSD 2
BO{E AN SRR LR 10 FioR. BiMEAm S, 9 #F EJh, X S5UEMRS R - iR

A 10 H TAV HZSAK, H TAV>1 Wi 2 2
A HEf . NER. AAmRMEER, 725
SLPRER R . SERRAEMR . LA, B3
AN[FIET ] TAV>1 i 25 S SR A A — 25 5%,
10 A 4% His i) TAV {H°4 1.01, 1 9 H &
His 1Y) TAV {54 0.87, H:A4 TAV [HERA K,

3 it

3 REAFMPETHRELSTRRMBHE
2437

JREIBRAR | AR JUL A 2 ) 8 o 2 w4
Hoh PRI R LS S A 1] B B SR AN
RIS AR, AR R, e iR % 5 1

(MY)FILE T £ R (TEY) M 5, (A& Rr5e %0,
16 FiFSE I I N T 3550 0 S ME1R MY . TEY 4351
H19.17%H1 36.23%, HEMARN 21.90%F1 31.41%.
Wu ZEUTHRE A b A I N TR B ) 1A
MY . TEY 23914 22.45%F1 37.76%, HEA N
25.40%71 32.89%. F {22 5t 2 B 76 PG XU
9 N T FRFE TR MER MY . TEY 43518 27.56%F1
42.91%, HEMRH 30.34%F1 40.26%. Ll E45 R 57
R MY A TEY BEAEAEAR] 5 AFAEA [
o MR Z A TE T A MY /N THEA, itk TEY
jﬁ#ﬁﬁi B[R —MEBIE] MY F1 TEY SARHF5E4E
SRR, DT AR 55000 A DUR RERAE . R
FEIE] | R B A5 A — 2 &R AL B (CF)
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Tab. 10 The threshold and taste activity of free amino acids in muscle of adult Eriocheir sinensis
from Dongying in different periods of autumn

n=9; X +SE
B L ey HEPAR female HE{AR male B {1/
free amino acid flavor characteristic 9H25H 107425 H 9125 H 10 J125 H (mg/100 mL)
Sep. 25 Oct. 25 Sep. 25 Oct. 25 threshold
KREHMR Asp B (+) umami 0.02 0.02 0.03 0.03 100
AR Thr EH(Jr) sweetness 0.06 0.08 0.05 0.06 260
22 5 R Ser #if(+) sweetness 0.15 0.18 0.11 0.13 150
B Glu ff (+) umami 0.79 0.84 0.86 0.93 30
&R Gly fiff(+) sweetness 3.32 3.77 2.80 3.09 130
HZAR Ala it (+) sweetness 6.88 7.06 6.67 7.61 60
BB Cys /AN ND
bitterness/ sweetness/sulphur
iR Val fitt/ %5 (-) bitterness/sweetness 0.39 0.42 0.30 0.36 40
H i Z iR Met () 0.71 0.88 0.40 0.68 30
bitterness/ sweetness/sulphur

SRR Tle 5 (-) bitterness 0.24 0.30 0.27 0.29 90
AR Leu 77 (-) bitterness 0.07 0.08 0.06 0.07 190
& Z R Tyr 5 (-) bitterness ND
FINEM Phe 7 (-) bitterness 0.11 0.11 0.10 0.10 90
HE R Lys /37 (—) sweetness/bitterness 0.66 0.63 0.60 0.62 50

21 &R His 5 (-) bitterness 1.26 1.28 0.87 1.01 20

W ER Arg fiit/3% (—) sweetness/bitterness 8.20 9.69 6.72 9.28 50

i & Pro fiH /3% (+) sweetness/bitterness 0.86 0.97 1.01 1.24 300

T +FRRIRIE L, —FR WRIE A4, ND 37 B {E R £ 3.

Note: + means pleasant taste; — means unpleasant taste, ND means taste threshold was not detected.

M5, AHFFE IR T © A 4w Scmkt™ 2, iy
fE -5 R LR ) 5
32 MEARARYPLTREENEFESS LR
AT 2 H L 3R AT 2 PR K T B
FEME M EEAERCY, HADN 2 3L | FRAHRES |
5B By BERVHRNE 22 05 T IR Z PR RS
FW, DR PORLE MRS BN, TS
G S b 5P ) O IR G SO R B RS IR I
AER MG 56 BN A G A R, AT RE S T
Ji 2 R FE SIS AT A A i B B A D>
FSCHRFREA, DPSE&H W1, AR SO i
R, DPELRIE SRR E T EDS O R
5 S0 I R B I3 16 B 52 e R0 21 AR S
B 10 H BEARIT IR B R E it 51.69%%
48.93%, GBI EAE S M 15.69% N 17.23%,
SEIR 5200 GE —3 10 AR EPHEA &

BEST 9N, Mg SHREAFIRPEARY
FREA LM RN 9 A HEEAS S GST AU 1.66%,
M 10 AR5 5 GSI NN 2.46%, A& (A R KH54:
AR, [ERXERE, 53CH10, 12]H0E, Nig
JE RIS AR, AR FT R I AR P LR B
e, HEN R RE S Y MR Y H AR A S SR IR B
FEP
3.3 MEAERH LT RS R ER A R bh B
A DRI IR & B VAN K™= 5 E
TR0 HA RS E 0 isz
BAELO | BRI P Lo i R R AR [ S
AT T 3 W 4 5 Bk 25 AN ) st 300 i 18 g i s i
YN 43 W B 22 AR, MERESE 52 S48 Ar
IUHERAR Crg03X 1 TR bR AAAE B8 3 1 22 57 (P<0.05),
di A 1/52; PR UMEIR Cis.no FIEEFR X SFA
X 2 ANMEARMETE R 3 P25 5(P<0.05), 5 HLoh 2/52;
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JULPR rh e A2 11 AR R A A B 3 M 22 5 (P<0.05),
B HEoR 11752 R Hh X SFA 5 5 W e PR iR A
WLRZHZ, W] fig 5 I e A 52 3l i 8 ARl A
REEACI P A S AR A 5P, Ol SFA
MBEREBUIR IR, W Cieo Al Crgioo P LT NE
HBRZH AL, U Cigones Cisians FIHAMAY n-3 PUFA
5 AR B A A EM MY, [AE DHA
EPA 1 ARA XHEIR ARE(G L. 2L, HAFEM
i) HA oy EEEAY &Y s DHA
1 EPA fES U/ AT H o I AP A JXUR: 1, T
IS 5, X R A AR AT 7 AR
SSCHRARIE! > 1 AR T, AN e A ]
A, RE N DHA Hl EPA & & & TKIT
VRIS SR N, LT R AR 2~3 5, ]
RS AR E Y MR R A R R, HAE
IR JE R I i — IR ABESE .

n-3 PUFA | n-6 PUFA 7K~F- Pl ) n-3/n-6 PUFA
FOA PP 62 50 7 75 i T T B3 AR S ), S
R M Al 2H 244 n-3/n-6 PUFA H Al 2 /08
i3 0.1~0.2 KLEM™, Rl ffhh n-3 PUFA i
o, R ARG ) A ST, 5 AR AN
PR, WUA & 551 n-3/n-6 PUFA [t
B, 3% 5 LAFERR TSR —50 2, IR iR &R
Z/O AU G BRI AR KEER, [R50 5
TR ) KUBR 1 BT o A SCHRARIE. Cr6017 2 225 KUBR
ZAFEAE B IR DG, T Cog.o o i -5 XU 2 [a] U]
NS RO AT 26 W I 2 A ) A K, T)
LT Cigo Ml Croany & AL ZE BN, BRbE
RIFIBERR T Crs.o WEXGTNAL, A A 20 B I i
iR AW O D
3.4 HEFRERYLEHRERSSEBRAK LS

AN MG PR IR KR S sh i, e
B AR O i R R ) L RUBR T A R R
11155 8% (Chionoecetes opilio)™! . B[4 i fin i T 2
(Paralithodes camtschatica) fll 4% 2 & % (Scylla
serrata)™?! | RS E SIS S R TERR S H
S P T S A R S R T RO R, A
WFGEARGI T A v 2 21 il s A R
W, BXH DA SRR I i i R R SRR R R £
Shao ZEU2NG T 19 Rhii Bs LR AN, W

Wang 220G T 17 Fhile B R IEmR AP 2E . &
ARG ERE, NE P& SRR N4
MR . FE MR, K3 bS8 o 4
2. WRRMKEZAR, AP S RSN HR
MR, WM . FWERMMER, X550 ki
i — #1020 200 Hy T R N TN R PR
K ARG 24 1 T AR 1) B -6 IR R 1 JRR AR 22 1 1Y
V™, e v A 45 85 8 ELAT R 1) JXUBR IR

g LTk, AR T 9 AR 10 A REH
DXt 3 SR A U R A E RS SR . BRI
iR RN 5 A LR 7 | o RS 10 H R i ] &R Al
BT 9 H o X A TRTF rh A g% 8 s
B E T AERRBEORE, I 5] S AR g B Y 3
PRI TR AL T B Bl S R B .
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Abstract: Chinese mitten crab, Eriocheir sinensis, is an important aquaculture species in China. Large amounts of
adult E. sinensis appear in the market in autumn, but the prices are much higher before the National Day (Oct. 1st).
To promote rational consumption and comprehensively evaluate the edible yield and quality of E. sinensis, this
study used a pond-rearing experiment (planted with Elodea nuttallii) to obtain adult E. sinensis according to the
ecological and healthy culture methods. Dissection and biochemical composition analyses were conducted to sys-
tematically explore the edible yield, proximate composition, and fatty acid and free amino acid contents of adult E.
sinensis tissues. Regardless of gender, the hepatosomatic index (HSI) and gonadosomatic index (GSI) differed
significantly between September and October (P<0.05), but there were no differences in meat yield (MY), total
edible yield (TEY), or condition factor (CF) (P>0.05). The HSI value was higher in September than in October,
and the values of the other indicators were higher in October. No significant different parameters (P>0.05) were
obviously observed in proximate composition between September and October, but the moisture and lipids in the
hepatopancreas, lipids in the gonads, and moisture and proteins in the muscles of females differed significantly
(P<0.05). Proteins, lipids, and ash in the gonads and lipids in the muscles of males were also significantly different
(P<0.05). As for fatty acid, one fatty acid in the hepatopancreas of adult E. sinensis differed between September
and October (P<0.05), two fatty acids in the gonads differed between September and October (P<0.05), and eleven
fatty acids in the muscles differed between September and October (P<0.05). As for free amino acid, only one
amino acid in the gonads of adult E. sinensis differed between September and October (P<0.05), and three amino
acids (Tau, Ala, Leu) differed in the male muscles (P<0.05). In summary, the GSI, MY, TEY, and CF values of
adult E. sinensis were higher in October than in September, and there were some differences in proximate compo-
sition. There were small differences in the fatty acid and free amino acid contents of the gonads, but larger differ-
ences in the fatty acid contents of the muscles. Overall, the edible yield and quality of adult E. sinensis were better
in October than in September, which is important for the comprehensive evaluation and rational consumption of
Chinese mitten crab.
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