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Nutritional Composition Analysis and Evaluation on the Muscles in Wild and Boat Cage-cultured Pelteobagrus vachelli
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Abstract
nutritional components of muscles in wild and boat cage-cultured P. vachelli from the same waters were analyzed. [ Result] The content of crude

[ Objective | To compare the nutritional composition of muscles in wild and boat cage-cultured Pelteobagrus vachelli. [ Method | The

protein, crude fat and crude ash in wild P. vachelli were 1.16,1.69 and 0.90 times as high as that in boat cage-cultured individuals respectively.
17 amino acids were detected in wild and boat cage-cultured P. vachelli. Except for Tyr and His,the content of other amino acids in wild individu-
als were higher than that in boat cage-cultured individuals. The content of TAA,EAA and DAA in wild individuals were 1. 18,1.51 and 1. 13
times as high as that in boat cage-cultured individuals, respectively. The composition of essential amino acids in wild individuals met the high-
quality standards of FAO/WHO,but boat cage-cultured individuals did not meet these standards. According to amino acids score ( AAS) ,the first
limited amino acid in wild P. vachelli was Val. Except for Val,AAS of other essential amino acids were equal to or more than 0. 90. The first limit-
ed amino acid in boat cage-cultured P. vachelli was Leu. AAS of Phe + Tyr was more than 1. AAS of 3 kinds of essential amino acids were lower
than 0. 65. The essential amino acids index (EAAI) of wild individuals and boat cage-cultured individuals was 69. 62 and 55. 36, respectively.
[ Conclusion] There were differences of nutritional components in wild P. vachelli and boat cage-cultured P. vachelli. Wild individuals and boat
cage-cultured individuals lived in the same waters with similar water quality conditions,and these results suggested that different food might be

main influencing factor of nutritional components in the muscle of P. vachelli.
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Table 1 The comparison of general nutritional components between
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Table 2 The comparison of amino acid composition in the muscles of wild and boat cage-cultured P. vachelli % , T+
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P. vachelli P. vachelli
TR Thr 2.306 2.048 W Ala” 3.029 2.729
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HNEM Gl 6.583 5.820 TEAA/TAA 39.5 30.7
H&m Gly' 2.543 2.229 TEAA/TNEAA 77.9 51.7
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Note: © stands for essential amino acid for human body; ** stands for semi-essential amino acid for human body ;" stands for delicious amino acid
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Table 3 AAS,CS and EAAI of essential amino acids in the muscles of wild and boat cage-cultured P. vachelli
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