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1.2.2 5009.5-2003); - el
« 7 : )
x100 ). 550 (GB/T 5009.4-
1.2.3 2003).
( 132
/ x100 ). GB/T18246-2000 ;
1.24 GB/T15339-1994 ,
, ( ) :
( ) 4 40 g, (NBEMS/XZ043-2005).
105 1.4
, SPSS 11.5 ,
: (ANOVA) 3
3
. ,P 0.05
1.2.5
2
, 9 2.1
; 2.1.1
WHO ( /FAO ( 1 ,
(54.76%), (51.63%),
7, (AAS) (40.99%),
(CS) (EAAI) (P 0.05).
[7—8]' , ,
1.3 >
1.3.1
(105 ) (GB/T 5009.3- 2.1.2
2003); (GB/T
1
/em 12.75+0.56 18.60+0.93° 23.13+0.38°
/g 53.52+4.59° 168.27+22.56" 308.50426.97°
1% 40.99+2.83° 51.63+1.92° 54.76+2.21°
/% 2 74+0.09 1.72+0.22° 1.18+0.26°
1% 10.02+0.19° 7.6940.48" 6.13+0.67°
1% 79.05+0.15 77.50+0.90 78.05£1.15
/% 14.400.80° 17.70+1.50° 15.950.45"
/% 2.02+0.00 1.86+0.04 2.3240.23
1% 1.92+0.49 1.64+1.64 2.22+0.45
1% 2.61+0.00° 1.99+0.03° 1.47+0.03¢
3 + ; Turkey (P<0.05);



, 2.74%  10.02%, (P 0.05)( 1.
1.72% 7.69% 223
1.18% 6.13% (P 0.05);
(P 0.05). ( 1),
, ; (17.7%), ((14.4+0.8)%)
, . (P 0.05); (2.32%),
2.2 2.02% 1.86%, 3
22.1 (P 0.05). ,
1 , ,
(79.5%), (77.5+0.9)% , :
(78.05+1.15)%;
(P 0.05).
222 224
, (1.47%~
1.92% 1.64% 2.22%, 2.61%), (P 0.05),
2 %
" Asp 7.14+0.01 7.40+0.11 7.32+0.07
" Thr 3.22+0.02%° 3.3340.03° 3.16+0.02°
Ser 2.97+0.01 3.04+0.04 2.97+0.06
“Glu 12.53+0.02 12.83+0.20 12.36+0.19
* Gly 4.71+0.03 4.38+0.09 4.78+0.12
" Ala 5.02+0.02 5.09+0.08 4.97+0.06
" Cys 1.02+0.06 1.01£0.01 1.04+0.04
" Val 3.41+0.03 3.57+0.05 3.38+0.02
" Met 2.30+0.03% 2.38+0.00° 2.22+0.02°
"lle 3.56+0.03 3.75+0.07 3.46+0.04
" Teu 7.16+0.04™ 7.47£0.12° 6.92:£0.09°
" Tyr 2.20+0.01 2.31+0.03 2.15+0.02
" Phe 2.84+0.00 2.99+0.04 2.81+0.03
" Lys 6.09+0.01° 6.37+0.08" 6.40+0.03°
* His 2.15+0.04 2.34+0.03° 1.85+0.01°
* Arg 4.34+0.03 4.41£0.07 4.50+0.06
Pro 2.24+0.01° 2.12+0.02° 2.15+0.01°
72.89+0.16 74.78+1.07 72.43+0.82
31.79+0.05 33.17+0.43 31.54+0.24
6.49+0.03 6.75+0.10 6.34+0.07
34.61+0.08 34.86+0.54 34.55+0.51
29.40+0.06 29.70+0.47 29.43+0.44
WEAA/WTAA 0.44+0.00 0.44+0.00 0.44+0.00
WEAA/WNEAA 0.92+0.00° 0.95+0.00° 0.91+0.01°

D ¥ J# ;+
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(2.61%) (1. ,
2.3 , WEAA WDAA , WEAA/WNEAA
17 ( 2), (EAA)
9 (Val, Met, lle, Leu, Tyr, Phe, Lys, Thr, Cys) 24
(HEAA) 2 (His, Arg) 3 16
(NEAA) 6  (Asp, Ser, Glu, Gly, Ala, Pro). , (SFA)6
3 Glu (12.53% 10 (MUFA)4 |
12.83% 12.36%); EAA Ilu (7.16% (PUFA)6 . 4 SFA
7.47% 6.92%), Cys (1.02% 1.01% 1.04%). (38.22+0.03)%,
(WEAA) ((31.85+£0.11)% (28.27+0.00%)); ,  UFA
(WHEAA) (WTAA) (61.79+0.28)%, ((68.19+
38.28% 39.92%  37.88%; WEAA/WNEAA ( 0.15)%  (71.75+0.21)%); MUFA
) 91%~95%; WEAA/ , ((46.73+0.10)%
WTAA 44 ;4 (Glu, Asp, Gly, Ala)  (46.64+0.10)%) ((38.16+0.15)%).
(WDAA) 29.40%~29.70% . (EPA)+ (DHA)
(P 0.05).  1.61%~3.78%, ,
; (AA) ,
3.3 ; -6 -3
(Val); 3 0.42~0.12, : DHA/EPA
(Lys) FAO/WHO 1.9~4.76, :
R 1.12 1.17 1.18 (P 0.05). UFA MUFA  PUFA
, (P 0.05). :
3 AAS CS EAAI %
FAO
2.5 0.89 0.94 0.87
: 4.4 1.02 1.06 0.98
’ 3.4 1.12 1.17 1.18
AAS : 2.5 0.80 0.83 0.79
’ 3.1 0.69" 0.72" 0.68"
+ 22 0.94 0.96 0.93
+ 3.8 0.83 0.87 0.82
" 3.31 0.67 0.71 0.65
: 5.34 0.84 0.87 0.81
: 4.41 0.86 0.90 0.91
CS : 2.92 0.69 0.71 0.68
: 4.10 052" 0.54" 052"
+ 3.86 0.54 0.55 0.53
+ 5.65 0.56 0.59 0.55
EAAI 65.64 68.28 65.07
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%

C14:0-CH3 0.68+0.05" 1.00£0.05% 0.75+0.03"
C15:0-CH3 0.37° 0.34+0.06 0.14+0.02°
C16:0-CH3 23.27+0.62° 20.60+0.16% 18.86+0.25"
C17:0-CH3 1.01+0.16° 0.54+0.03% 0.32+0.05°
C18:0-CH3 11.43+0.11° 7.67+0.02° 6.08+0.25°
C20:0 1.65+0.14 1.71£0.07 2.14+0.005
SFA 38.22+0.03° 31.85+0.11° 28.27+0.00°
C16:1n7-CH3 4.35+0.34° 5.51£0.362° 2.62+0.16°
C18:1n9-CH3 32.13+0.06" 40.03+0.16" 43.57+0.25°
C20:1n9-CH3 0.65+0.05° 0.51+0.04a" 0.30+0.005°
C20:3 1.03£0.08* 0.68+0.06" 0.16+0.005°
MUFA 38.16+0.15° 46.73+0.10° 46.64+0.10°
C18:2n6-CH3 11.41+0.33° 13.56+0.69° 20.54+0.30°
C18:3n3 2.51+0.18" 2.90+0.18° 0.91+0.07°
C20:2n6-CH3 1.43+0.07 1.050.09 1.16+0.11
C20:4n6-CH3 4.51+0.19° 1.89:£0.04° 0.90+0.03°
C20:5n3-CH3 1.310.07° 0.61+0.09* 0.28+0.01°
C22:6n3-CH3 2.47+0.18 1.43+0.3 1.33+0.21
PUFA 23.63+0.13° 21.43+0.05 25.11%0.11¢
o3 7.32+0.15° 5.61+0.62° 2.67+0.27°
06 17.3540.07° 16.50+0.57° 22.59+0.16°
03/06 0.42+0.01° 0.34+0.05° 0.1240.01°
DHA/EPA 1.90+0.23 2.3440.17 4.76+0.90
AA+EPA+DHA 8.29+0.31° 3.93+0.43° 2.5+0.22°
EPA+DHA 3.78+0.12° 2.04+0.39° 1.61£0.20
> , ( 168~
215g)  56.57% (240~330 g) 51.94%"™
3 54.3%!" (265 g) 55.71%"
3.1
’ [10]’ ,
, 3.2
1 , 3
53.52g 16827g 308.50¢g (14.4+0.8)% (17.7+1.5)%
40.99% 51.63% 54.76%. (15.95+0.45)%;

: 500g 700g
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(18.04+0.50)%"!  (18.06+ UFA, PUFA
0.58)%"°,
168.27 g
308.5¢g , 3.4
2,3 , ,
,4 29
, , 150~300 g
(to-1, WEAA/WTAA
44%, WEAA/WNEAA  91%~95%. ,
FAO/WHO , ,
WEAA/WTAA  40% , WEAA/
WNEAA  60% U2 A
, (1)
3.3 .
) 53.52~308.5¢
PUFA :
, ; 150g
3], 4 , 3 3) 3 ,
16 ,
. SFA ((38.22+
0.03)%~(28.27+0.00)%), (UFA) (4) ,
((61.79+0.28)%~(71.75+0.21)%);
MUFA 150~300 g.
((38.16+0.15)%~(46.73+0.10)%); PUFA
((23.63+0.13)%~(25.110.11)%).
[6] ( 700g) SFA [l [M].
(25.08£0.44)%, UFA (74.92+0.87)% (MUFA > 1991:109-110
2
PUFA  (41.89+0.65)% (33.03+0.22)%), 2]
1. , 2001, 28(2):
> 56-63.

150 g

, 2002, 30(6):858-
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Comparison of Nutritional Quality in Muscle of Oujiang Colour Carp
(Cypinus carpio var. color) of 3 Different Sizes

XU Ru-wei', SHENTU Ji-kang®, JIANG Jin-po', HUANG Fu-you®, YAO Zi-liang’
( 1.School of Marine Science, Ningbo University, Ningbo 315211, China; 2.Ningbo Academy of Ocean and Fishery, Ningbo
315012, China; 3. Fisheries Technical Extension Station of Lishui City, Lishui 323000, China )

Abstract: The rate of flesh content, ratio of viscera, body, general nutritional composition, amino acids and fatty
acids of Oujiang colour carp (Cypinus carpio var. color) of 3 different sizes are analyzed in this paper. The carp
nutritional values are compared and estimated. The results show that the rate of flesh content of the adult fish
group (54.76+2.21)  is significantly higher than that of small size fish (40.99+2.83) ; in the total content of
amino acids in muscle of 3 different sizes of Oujiang colour carp, the essential amino acids (WEAA) is 44%, of
which the first limiting amino acid is valine (Val) for all fish of 3 different sizes, and 4 amino acids account for
more than 29 . The WEAA/WNEAA (total nonessential amino acids) is ranging 91%~95 . There are
more polyunsaturated fatty acids (PUFA) in adult fish group, and more eicosapntemacnioc acid (EPA) and
docase hexaeno acid (DHA) in small size group. The above results indicate that Oujiang colour carp is
characterized by high nutrition and better composition of amino acids and fatty acids in muscle, which is a
choice animal protein and suitable for fish farming, and dried fish processing as well.

Key words: Oujiang colour carp (Cypinus carpio var.color); muscle; nutritional composition; amino acid; fatty
acid



