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W E AFRRSHRAY AT, A9 MHRSAVGIMAERTRAESG S
¥ BHE RGP EARENGTRER, SEARPRLE T CRRRRAESY
WA, BRI, LTREMNESTREZGGSE FLFMABRREGHNSTEX
Fhabidr, MRS EARE G EO YRR WEH BI85 A B HR, H
2 KEOYhiE, WESRHF A KEERAEGLEMINRLAAFAAXX
A AEBEALSNA Y =-5.67+30.66 X Y =67.36-159.68 X ., Lik 3 HHBHMN
R E i, B R RG4S, VLR RAHTE AT, JRRM) LAERG R
MMTE,

X@iA P EAIE, AR, BRARE G, SRS R, ILA R, X KE

B SR ( Penaeus chinensis ) B— T EME RN ESRBERES=R, NI 4AF
BRThG, PRV RS TERRRE, BEFRME S5 AR LR, REAED, 1A 0%
MR T B AN, AR T HAFMEFNE, FHTSERFMABAERNEZER £
ERNAHSARSARRFGIE, S0 o A M T A WA 2WR S HET T 4
WHE, RERENIFREFHEC=FERAHERSRAZRA. KEEAE—#E
EMIRNHEA RS, ERSIASH, E0E. . BE. NMAFBRARKEN FTEEEERE
-5, ¥ hE W URR R BATSE, B2 T Minamisako 1585 T EXHFREZE AN
RARESN, R REEHRE, ARBAASRENHETRE, B O7ETHREREN 85X BEXHEF
MBIESA R R W, DUEABI S AT R R AR LN 88,

1 BHEEFZ

1.1 SKERE
HEuEE RFE 1, 1~-10 HERERRE 2,
¥ 1~9 AFBRS g RS RIERBEL, T 50T ~60C #tEK4 10% DT, A KR

Wik B 81:1997 - 02 - 17
" RS EE NS MG 8942303 WRNIE .
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RE 104, 4PN EHEA MBS E(R3),
X1 EARER
Table 1 Composition of the basal diets %
FH W Y EEEHK it
Ingredients Content | Ingredients Content
£t ¥} Fish mesl 26 E#H Soybean oil 1
W) Yeast 10 i} Fish oil 1
¥ Soybean dregs 10 RA%4 K" Vitamins 0.5
T4 M Peanut dregs 27 BAF ¥ " Minerals 2
AFHE Shrimp teal 6 MMBE Algin 2
E B Corn starch 3 =18 Triacontanol 0.005
W& ¥ Soybean mesl s TEF Flower meal 0.295
BB Wheat meal 3 ¥R Citric acid 0.2
¥ Wheat bran 3
» #H[2].
»2 HARERS
Table 2 Composition of the test diets %
EHZ#H
1 2 3 4 5 8 7 8 9 10
_ Ingredients
AR Basal diet 98.795 98.795 97.39  89.60 90.00 87.90 85.90 83.90 98.795
FPMERE Citric acid 0.2 0.2 0.2 0.2
JHE#X Cholesterol 0.2 0.2 0.2 0.2 ;]
=+ 4%#¥ Triacontanol 0.005 0.005 0.005 0.005
1E#5 Flower meal 0.3 0.3 0.3 0.3 ¥
BRERAR Lecithin 0.5 0.5 0.5 0.5 ]
YS [RHEM R 0.005  0.005 0.05 0.05 0.05
¥S active matter
EHB Me 0.63
HEM Ths 0.25
B Lys 0.52
7" Fish skin dregs 10 10 10 10
#4 X C Vitamin C 0.4 0.05 0.05 0.05
5 B, Vitamin B © 0.014
B % Flesh - bone mea! 10
KH;PO, 2 4 6
»  BEMENBWIH( Wet weight of fish skin dregs)
23 mEhmEEs BRGSE
Table 3° Crude protein and {at content of the test diets %
48 Diets _ 3 4 5 6 7 9 10
BER Crade protein ~ 41.50  41.54  45.67 40.95 31.56 44.40 43.75 41.65 41.50 41.59
MARN Crude fat 7.54 7.56  6.31 8,16 5.51 10.55 7.54  6.68

9.59 7.05

1.2 KRAGE MM

¥ AR B KPS, ﬁiﬁjb 14~17cm, FH 65~100g, FHEXNFREHF HHHE
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5, LR EREES BN 7. 14cm 1 5.14g, RIFHME R 100cm X 55¢m X 95cm, B

ZHmMRRE 20 B, ®E 10 1M,

1.3 WFAE

HUFEE G, FARMEF 2d, Pkt fRER, ﬁfl\ﬁumﬁﬁﬁmﬁﬁﬂiﬁﬁ* 3]

BedE 30 B, BB BIFEMN 6%, 8 d8:00 1 15.00 FHM 1 K, HBATHK, SAKEN

80%. &XES, KEH 21~26C, A3F 45d. 10 HEREIERS R 200g(H7E), B 9

$HF WK JSPEE 45min, I8 HIFZESD, RERE,

1.4 XBAZE

1.4.1 HEA HIREREEEENE,

1.4.2 fHEEES ARKEBENE.

1.4.3 BREEAAUEZS KB 3~ 6g MEFMAARETHEHT, I 10 R KRE

K, A5 2min, BEB.LEF, % 10 000r/min HE F B0 20min, FE LER. BWMA

20 FEEFRE 0. 1mol/L NaOH B ¥, #H+k3 %, 7£ 10 000r/min ¥ FTE.L 20min, FE L

W, I ESR 2 K. Z/EINA 10 £ 0.5mol/L KEERR, BRI ®, T 10 000r/min ¥

FFEL 20min, BR 1K, B LABRSIENTIEEREESRBE, JUEPMA S &

BRI AR E R BN, 78 120C &4 T MR 1h, )57 10 000r/min FH#E T H/ L

20min, FEBAE R FBEERFEEQERE. 48 EE RS RREE G A
 Folin- MiAMEHERLEARS R,

1.4.4 BLESRTITNHIE FRBOTIFENAEL 1g, MA 200ml A B*, 59 155(12

000r/min), BURE T SH0E T UL HRAR, 30 UL 47 4 &, B SO 3Ch 400, 768

ﬁﬁﬁ&lﬁﬁﬁﬂ%¢=x%%§xw

A L AILRSFETHKE(mm); Li FERFTHEEMFRLERE (em) ;A RAMBEOKC
8B I ARG I E KB (a=30), RIBUURS SRR BOR A E KRS D25,
WURS 4R, FLRHT I R

1.4.5 IHUFALAZERMIRDEKRIME KO UNIFREBUA, IF%E 5 A4, &
W, ﬁ‘ﬁf‘ﬂﬂ‘ﬁﬁﬁzj@% Smin, B H W], B EURHREK S, BRER W, KKERR.

Wn ><100% BE 3K, iFERHEKE,

2 HREE

BHEMIFH SR ELSRRE 4,
2.1 RS hEIRRRES SRR N

H13% 4 OO0, SRR IFUSE 10 ARFEEAM S RER, 0.27%, HKN 9.8.6.4 4,
B RS SR B TR, 2 0.29%, FEMNTRY, BFASSHAN AR
EELSBERBEE(P<0.05), RBKXNIFIAARTIBRHRETEASEEN 2R
LR FIREFZE - 20C £ FER T 90d, THRERBEER SR, Ha RS0,

+ A BHLFE FRER KCI14.90g, EDTA — 2Na 3.44g FIREBE( Boric acid)4. 78, AR AKHEE 21, pHY.0,
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x4 FENVRHRAXQ SR, AR ECHER LK R
Table 4 Collagen content. myofibril length and loss of water of wild and farmed P . chinensis

#HH Group

WH ltem
1 2 3 4 5 6 7 8 g 10 QEE!F
Wild prawn

R EERES(BRE)/ % tr' tr tr tr tr r tr tr tr r tr
Saluble collagen

AEUBRES(RE)/%  0.247 0.24% 0.247 0.25° 0.22° 0.25° 0.24 0.25° 0.25° 0.27°  0.29"
Insoluble collagen ’

MES £ R/ (10 2mm) 0.93 1.39 0.95 1.47 1.26 2.05 1.82 1.86 2.26 2.51 3.78
Myofibril length

Fk#S % 34.42 33.35 30.76 31.52 29.38 26.84 32.07 25.34 23.54 22.25  21.19
Laoss of water

*  tr; Ik Trace

B0 HANTRBEHGH, ERFREQSERS. 4.6 1 s AR PaREA A
0.4%.0.05%F0.05% AR C, X3 AMNAPERESSBER, ¥ H0.25%, TR
SERWMMAEE R CARARBEEONER. RAZATERS, AERARLH, LAEEH,
SEAIFREAAERGED, BMES TREEANSE. FEFX CEREERAER
SERPHHBET, ESSNANEEARN, FRERABARETEANBEBREEANE
FRE MRS SR, ATTEH TREECSHERS., £7 48RS no.osw e, 8
KFEOSEMT 4.6 M A, THARRREN. B9 AT 558 1 4 arSto@ 4 5
R, EE 9 G ERBE AT AESHEPAR HB I AHTEEEASERTH L
H, I REHFHTREZEAMER, FAGERES® THRENIT, REAMERS, &5
BPAEEFA SR G, A RES BoA, BORA RBE MR 52,

LR, AR B EEEBEREAERNEERE, E3thRIERIEE QR L.
2.2 MRAERTEHSH

MRV TITT, A B0, NIEG 878, DEAR T HHRNREES
%, EMITHASE, FEFRSAERMIFSAHEBEHNBAERKENEHELE 4,

HENE, FETIRAEHE KT AAFRGTIR. NRARRK, BHAREHITH,
T 8. A SFALIRET 4T o787 00 R T 3R AT, SRR ER X RASE 10 A MR AL &F i
i8R, SR 4 HBER FERUNESERITH I SIANBREEOSRESR
HHXEXR HEARESLN Y= -5.67+30.66X, ZHLERE SHXEEFRE (o=
0.01), KEEEHGTERINESSHEBRNESHEN P, REEAEEAR, RS LR
B BAR, AT LIRS W 1T B3R, Sard SCIBIRME ( Cyprinus carpio) BRI, BKIE
EAXMWFEARRITE I NARASH BENRBEEESH X5RTERER B,

2.3 MlAE%AKBRSH

HRIF SRR IR 4, FFEIFRARET FRAX IR, FRREF L LUE 10 HRA,
H¥H 8.6 4, #AWMEBBMGAKESREEASENFNEZENE XK HEBHEK XN
¥ =67.36-159. 68 XHAURBEREEE (¢ = 0.01). HMERFEERSEMMW, KKER
b RRERER A BESRAKEFAX, KRNER G T #2481,
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Influence of dietary composition on the
collagen content, the myofibrillae and the water
loss in muscle tissue of prawn

Ren Zelin Li Aijie
(Ocean University of Qingdao, 266003)

Abstract The feeding experiment for prawn ( Penaeus chinensis) was done with different
diets. The tesult indicates that the components in diets have important influences on the
collagen content, the break — resisting force of myofibril and water loss. Fresh diets and
ascerbic acid can promote the forming of collagen and increase the movement of prawn and the
collagen content in muscle tissues. The collagen content of wild prawn is higher than that of
farmed prawn. The law of influence of dietary components on the collagen content is the same
as that on the break — resisting force of myofibril, and is opposite to that on the water loss.
There are linear correlations between the brealk — resisting force of myofibril and the collagen
content, and between the water loss and collagen content. Their regression lines are Y = — 5.67
+30.66X and ¥ = 67.36 — 159.68X , respectively. The three factors above affect the
flexibility of the muscle tissue, which means that the flexibility of the muscle tissue is better
when the collagen content is higher, the break — resisting force of myofibril is larger and the
water loss is lower.

Key words Penaeus chinensis, Dietary composition, Collagen, Myofibril, Muscle flexibility,

Water loss
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