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# F AR AR P RS R LR, ER LS R MET REFS S EREAE
s, BAMFTEHOTAKSFH QR A FLORPMEHSHE, WA FEARRIATR
HAFEREN36.72%, 0. R AACEIRETRIFI R SK TN 53.26%. AH 10.02% X o i
EREk, — SHAREGRETRHSRHBBE S 28% M 6.55%, ERhipd REHRHEIES TR
B, AER o AMEALT, BER 7T AHTHE, BENARHTHRE, £ Laleh 17 FFREKERT,
HEA 13 AHTRE, AL HEARERAER, 255 16.6%,23.3% % 28.5%, BEAREAL

Fo SURB IR @R T RE

KR, FEEERE FHRAS B ELM MR
ch BB, 5932, 52 N EARIN®E: A

HHESE BB Eriocheir sinensis VER B, A
Ak, B A SCLLTL IR BH 8 8 — W B 7 (A Bk R )
BN ER, mAPEABEEY R EK BF
BBOR EREY EF TR R CBEA, EX
R ERANEG RCF R R ARE, a0 k2
R XE.

1999 £k, ML E HB M RS BB (A
BRI AR BHEAT AW, BB - L s AASY
i, A S RAHEN T,

1 BREAE

1999 4 10 H 20 BOCK W BRIEHET), £
PEREHIMA KRS i ), SN LR 1, FEAL
I P — R SRR, M 35 R HRE(215.28
£13.32) g, MEHEHR 35 HL KB (170,71 £9.61)
g HEW AR, 35 B, RE(163.78+0.80) g,
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EREA-ERR(1918-), B, IH A EBAFREEERE M
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Table 1  Commercial grade of Chinese mitten crad from

Yangchenghu Lake E
—&& First grade R Second grade
(S L 1) (%) B’(5)
150~ 200 200 --250 125~150 150~200

1.1 BRSNS
1.2 BEEHISWE

ST, NERERE SO0 8. B T,
MR .5 B EME .
1.3 EFRESWE

FRETE %, AT AL, HEAR . BLAA % AT 08843, 1R
A, BURE, # GB 6435-86!' 1 F 105C T, kKL H
SEAK 4 3 GB 6432-8612) F T B PR s SR Wi sE B
A BFUe 2 MABRRKRERHEA&E,; % GB
643386 IR EHBEEN MBS & % GB
6438-861 F D4R P ¥4 BE M E IR 4T ; 7 H 3T 180-80
B ST RSB DM ERE R P 8. L B
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.0 e A AR akRENaR Mk  SNEEREAREHFERARE PEERIZEEKR
KBRELE, FEH Y 83550 REERBHANNLE . B2 HERVAGRERIGELN 1 MR,

HiE 17 HEERSE. b MR BRARETHE. FETHKS PEAK
2 GE BET. QM. &M KENIIE.

2.2 EGERSEH
2.1 SRR BEEHSSEENESRLEL

FHEERO, BREKAE, BELKERE.

%2 MEBAGAESEERSERLSEENER
Table 2 Weight percentage of each part of Chinese mitten crab from Yangchengho Lake Xt8D %

— 0 S First grode ZH I Second grade
BB Part MBS+ D we 3 - 2% R L33 2
{n=16) (n=8) (n=8) (n=16) (n=8) (n=8)
FJ & #R4 Edible part
JERERL/ 5 Liver/Body 7.70+1.34  7.86%+1.01  7.55+1.66 7.82+2.07  9.37£1.1%  6.26%1.49
MPE/EE Muscle/Body 23.89+2.87 24.21£2.17 23.57%3.5  24.82+2.69 24.19%3.30 25.45+1.93
HEE/HE Gonad/Body 4.33+2.33  6.50+£0.85 2.17%0.45 4.71+2.72 7.06%1.75  2.36%0.38
S0 Total : 35.92 37.52
F-HY{H Mean 36.72
JER[ BB Unedible part
LMEE/ K E Heart/Body 0.21+0.04  0.19+0.03  0.23+0.03 0.23+£0.05 0.24£0,05 0.21%0.04
MBE/HHE Gill/Body 2.124£0.23 2.07+£0.14  2.1620.30 2.35+0.35 2.45%0.34  2.25%£0.35
B/ HE Swomeach/Body 0.16:0.04 0.16£0.04 0.17£0.03 0.19+0.05 0.20£0.84 0.19%0.06
FE/HFE Shell/Body 49.44+8.74 47.59112.1 51.29%3.02  52.22+2.44 50.B5+2.08 53.59%2.04
B0 Toral 51.53 54,99
F B Mean 53.26

BLE AT R AT AR A N 80. 08 %, F W92, 51%, R QBB L BN 5.06%.
£10.02% NIEKE, BRINRE, TUSTERIRE 2.3 BT
BRERSRTINI. E®HE). 2.3.1 RAEAR EEN. RS kS HRETR
—EBAREETEBIFHN87.5%: “REB BAEERRIWFTRGR FiT.

%3 MEAERBRNETABHERLH SEMENESSE
Table 3 Nutritional constituent in edible part of Chinese mitten crab from Yangchenghu Lake ( percentage in wet weight] %

A SHB Size and sex — + 4% {First + Second) grade
me —&ﬁ@& First grade :ﬁﬁﬁ? Second grade M 3
Ttem X +SD X+3D L] 2
HP(n-8; BL{n=8 H3(n=8) #I(n=8) (n=16} (n=16)
AT Water 68.44 +1.06 70.61+0.78 69.751t2.65 72.04£0.34 a9.10 71.33
WA Ash 1.55+0.12 1.73+0.04 1.40=0.25 1.79x0.05 1.48 1.76
ER K Protein 16.24+0.79  15.40+0.60  15.10+2.35  16.03+0.28 15.67 15.72
B&RY Lipid 9.53+0.30 9.51+0.41 11.02+0.09 7.14%0.12 10.28 .33
LR HY Exiract without N 4.24 2.75 2.73 3.0 3.49 2.58

232 HREK BSETANSEMHMETE 233 SER HRETRBINAERTED
FEMIE 4 PR, # 5 P,
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i AENTREEETREBLSHEERLE
Table 3 Microeiements in edible part of Chinese mitten crab from Yangchenghu Lake

mg/100 g FHIH Dry weight

H s SEE Size and sex —4f + "8 (First + Second) grades
mA —ﬁﬁ%ﬁ First grade :ﬁﬁﬁ;ﬂ Second grade ®e 1
Ttern X +8D X +sD
(n=16) (n=16)
B2(r=8) Blin=8) HE(n=8) BL(n=8)
#K 900.2+19.3 106D.5+19.7 899.83+88.5 1262.8+21.8 900. ¢ 1161.6
# Na 459.3+23.8  627.7+26.8  418.9:48.7 714.2+14.0 439.1 671.0
% Ca 595.1+114.0 766.5+190.9 660.2+49.3  1009.9+R.8 627.6 8882
# Mg 120.6+4.3 115.4£3.9 123.3£7.6 140.1%0.0 121.9 127.8
& Mn 0.155+£0.025 0.170£0.056 0.095+0.009 0.123%0.007 0.125 0.146
% Fe 0.44210.082 0.417+0.013  0.580+0.076 0.621 £0.025 0.511 0.519
& Cu 0.33740.068 0.3380.105 0.362+0.037 0.362+0.017 }.349 0.350
$ 2o 1.154£0.019  1.172+0.011  1.020£6.099  1.3580.024 1.087 1.265
#®_p 875.0+5.0  BO5.0+135.0  87.0x0.0 900.0 £ 30.0 §72.5 . BS2.S
BH Total 2952.1 3377.1 2974.1 4029.4 2963.1 3703.6
FH{H Mesn 3 164.6 3501.8 31333.3

25 HRRERNSFTRBISERSE(THR)
Table 5 Percentage of amino acids in edible part of Chinese mitten crab from Yangchenghu Lake

Dry weight %
B S Size and sex %+ R (First + Second) grades
me _‘&ﬁsél First grade :ﬁﬁﬁ_ﬁ Second grade W Jro
Item X+5D X+sp
(n=16) {a =16}
ME(n=8) Hi(n=8) BES (n =8) Bi(n=8)
KAER Asp 4.32+0.08 3.99+0.02 4.10+0.37 4.93%0.32 4.21 4.46
HEB Thr 2.270.06 2.01£0.05 2.070.19 2.5320.13 2.17 2.27
PR Ser 2.05+0.02 1.4410.09 1.90+0.19 1.95+0.06 1.97 1.70
BB Gln 6.56%0.22 6.71£0.13 5.95%0.43 7.85%0.53 6.25 7.28
HER Pro 4.93£0,23 4.86 0,08 3.91£0.28 6.04+1.82 4.42 5.45
HER Gly 2.63%£0.06 2.68+0,02 2.43+0.17 3.08=0.18 2,53 2.88
PSR Ala 3.23+0.30 3.72+0.08 2.87+0.17 4.11+0.13 3.05 3.92
AR Cys 0.30+0.03 0.42+0.02 0.22+0.03 0.29+0.03 0.26 0.35
HER val® 2.47+0.08 2.35%0.06 2.37+£0.07 2.57+0.20 2.42 2.46
EERR Met® 1.26 £0.03 1.1320.06 1.15£0.12 1.30+0.07 1.2 1.21
R He® 2.04+0.03 2.09+0.05 1.95+0.10 2.4010.19 2.00 2.25
HEEM Leu” 3.45+0.07 3.34 £0.01 3.42+0.04 3.80+0.28 3.44 3.57
BB Tyr 1.84£0.02 1.55%0.18 1.71£0.14 1.91+0.11 1.77 1.73
XEAER Phe” 1.69%0.48 1.99+0.01 2.05+0.17 2.33+0.16 1.87 2,16
AR Lys 3.1340.08 2.88 40,06 2.90+0.21 3.59+0.21 3.0 3.23
HEB His 1.05+0.00 0.91+0.04 0.91£0.07 1.10+0.08 0.98 1.00
WA Arg 3.90+0.08 3.33+0:11 3.6410.26 4.34+0.37 3.77 3.83
EXER LA Towl 47.08+0.11 45.36+0.06  43.51+0.29  54,0920.18 45.3 49.7
» SR EER. Essentisl amino acids. ’
MATRERA.

3 (2)— T B AT & B R
(DHEBERAWEIE, FERER KTEH  5.280M6.55%, FEZHTHENRE/ AT

At A ER 36.72%, BB B ROE4 KETR B

Mot G HER 53.26%. FF 10.02% K MHE (3) AT RS E TSR, MR B o T hE

MARW, B ARRE, BUgkER KBr B XSHBMEFTIREERX.
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(4YELZRE o N ELEP, EEG7THRT pp—
R BEIEBR THE, ZLHW 17 MEE )
MR, B 13 MR TS RS EM. IE (1] GBoasss, MMPANBENELS).
MR AR, 2SI 16.6%,23.3% & 28, 5%, (2] OB643286 HRFMEOMGEIIL]S).

_ [3] GB6433-86, R HAGHTS 2 HEE(s].
WHEBTEAMAERANE, BREF N THE, O ——

Quality analysis of Chinese mitten crab
Eriocheir sinensis in Yangchenghu Lake

LI Si-fa', CAI Wan-gi', ZUO Shu-ming', LI Chen-hong',
ZHAO Jin-liang!, WANG Cheng-hui', CHEN Gui-juan®
(1. Key Laboratory of Ecology and Physiology in Aquaculture,
Ministry of Agnculture, Shanghat Fisheries University, Shanghai 200090, China:
2. Bureau of Multiple Management of Suzhou City of Jiangsu Province, Suzhou 215000, China)

Abstract: According to commercial grade and sex, the quality of Chinese mitten crab Eriocheir sinensis , pro-
duced in Yangchenghu Lake of Jiangsu Province, so called® Dazha Crab’ famously, was analysed. Dazha Crab is
characterized by blue back, white abdomen, gold leg, and yellow setae. The proportion of edible part{muscle, liv-
er and gonad) makes up 36. 73% of body weight, and unedible part(shell, gill, stomach and heart ) makes up
53.26% of body weight; 10.02% of its body weight is occupied by blood lymph and tissue liquid. In the first
and second-grade products, the edible proportion in female is 5.28% and 6.55% higher than those in male re-
spectively. The female crab contains lipid significantly higher than the male. In 9 microelements measured, male
has 7 elements higher than female except phosphorus. In amino acids, male crab has higher level than female in
13 amino acids, especially Glu.,Pro and Ala, which are 16.6%,23.3% and 28.3% higher respectively. So it is
considered that male crab is richer in microelements and amino acids than female.

Key words: Eriocheir sinensis ; nutritional consitituent; quality analysis; Yangchenghu Lake
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