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Abstract
content, conventional components, amino acids and fatty acid composition of the abdominal muscles of Procambarus clarkii cultured in rice ar-

(1. Institute of Coastal Agriculture, Hebei Academy of Agriculture and For-
[ Objective ] The research aimed to scientifically evaluate the quality characteristics of Procambarus clarkii.[ Method ] The meat

ea of Eastern Hebei were analyzed and evaluated.[ Result ] The moisture, ratio of liver weight and body weight had no significant difference ( P>
0.05) at different stage. The contents of flesh content, crude protein, crude ash of shrimp larvae were the highest, which were 25.16%,
17.23% and 1.13%, respectively. The contents of crude fat in red shell is the highest (1.98% ). Seventeen amino acids including 7 EAA were
detected in muscle, and its EAAI was 5.95%, the first limiting amino acid was methionine and cysteine, and the second limiting amino acid

was isoleucine. There were 20 fatty acids in muscle, including 6 SFA (35.61% ), 6 MUFA (26.35% ), 8 PUFA (35.32%) , and the contents

of EPA and DHA were 12.74%.[ Conclusion ] Procambarus clarkii has high nutritional value and food value.
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Table 1 Conventional nutritional indicators contents of Procambarus clarkia %

AR BB JIFHAEE EiCES KoY HLEH GG HUR ST
Growth stage Hepatopancrease ratio Muscle content Moisture Crude protein Crude fat Ash
W Shrimp seed 7.33+0.73 a 25.16+2.44 a 80.58+0.03 a 17.23+0.04 a 1.49+0.03 a 1.13+0.03 a
ZUF Juvenile shrimp 7.40£0.37 a 24.48+1.39 a 80.40+0.04 a 17.08+0.05 b 1.48+0.05 a 1.05+0.02 be
F 5 HUF Shrimp in green shell 6.65+0.79 a 23.88+1.00 a 80.54+0.37 a 17.11+0.05 b 1.73+0.05 b 1.02+0.01 ¢
£ 72 WP IF Shrimp in red shell 5.77£1.04 a 14.00+2.36 b 80.33+0.97 a 17.15+0.04 ab 1.98+0.05 ¢ 1.07+0.02 be
2178 UF Adult shrimp in red shell 4.57£2.02 a 12.83+1.25 b 80.57+0.07 a 17.09+0.06 b 1.94+0.04 ¢ 1.02+0.03 ¢

T« [R5 A R NG R R 22 5w .35 (P<0.05)

Note; Different lowercase letters after the same column data indicate significant differences( P<0.05)
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(0.10% ) ; BERZHERR it 3.24% ; b7 B B A AR b 75 2 Jk
TR Wik 96.59%

b FQJF B R LA h S SEFR 1T 43 (AAS) fE2:1F43 (CS)
LT IR TS A (EAAT) UL3% 3, b i s /R 1) AAS 1 CS
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Table 2 Amino acid contents in muscle of Procambarus clarkia %
E=8 Sire il FIRAAR E=8 Slregy
Amino acid species Amino acid name ~ Amino acid content
DR FRER Thr 0.68+0.04
EAA 452 Val 0.83+0.01
HE R Met 0.43+0.02
SEELSTIR Tle 0.63+0.01
ZLAFR Leu 1.2420.03
RN Phe 0.670.01
WAL Lys 1.47+0.03
P IR 2 Z R His 0.12+0.01
Semi—-EAA KRR Arg 1.83+0.03
AR T LR KAGR Asp” 1.36+0.03
NEAA R Clu” 0.28+0.01
H4%E % Gly” 0.68+0.01
NaR Ala® 0.92+0.02
JiE &% Cys 0.10+0.02
2500 Ser 0.660.01
B4R Pro 1.61+0.03
45 Tyr 0.550.01
F R S i (TAA) 14.06+0.11
DR SR S E (EAA) 5.95+0.05
e E IR S (NEAA) 6.16+0.02
SR ( DAA) 3.2420.03
EAA/TAA 42.32
EAA/NEAA 96.59

T N BEIRA LR

Note: * is an umami amino acid
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Table 3 Evaluation of muscle EAA of Procambarus clarkia
P, SHERR 7 Amino acid content // mg/g SHRATES SRS e L
BERER FAO VMBI EEEEABA i Axs cs o HIAEIR
The FAO score model The egg score model This study Yo Yo
S e 250 331 228 0.91 0.69 77.84
LR Leu 440 534 454 1.03 0.85
AR Lys 340 441 536 1.58 1.22
-4 % Met—Cys 220 387 191 0.87 0.49
AN -TEE R Phe-Tyr 380 565 444 1.17 0.79
TGS Thr 250 202 248 0.99 0.85
#i5R Val 310 410 302 0.97 0.74

Y 19.32% , HUCHREAR IR, o iR 7 R 6k 19 12.20% 5 MY
FIRGIITIR 14 %, o5 IR DT B 5 Y 61.67% , AR AN TR 6
Tifr, o B TR S ) 26.35% , TR & ik fie e, o MR TR S B
15.77% ; Z ANV RIARIITTR 8 Fir, i IR AR 68 (14 35.32% , EAHh
R R, R TR SR (1Y 16.23% , EPA [ DHA (B DU
R S, i 9.18% \3.56% \4.15%
®4 EREZETNASDERRSE

Table 4 Fatty acid contents in muscle of Procambarus clarkia

¥ RETER s
No. Fatty acid Content // %
1 A T RE R 0.07
2 +F IR 1.26
3 FEARR 19.32
4 TR 2.18
5 g 12.20
6 km 0.58
7 PR A R 1.72
8 B IR 5.36
9 =10~ R 0.88
10 P 0.89
11 TR 15.77
12 Wi~ 11- =88 1.73
13 BT 16.23
14 ~—V RER 0.42
15 o= RRIR 0.86
16 JF-11,14,17-— -8 =% 0.29
17 M 8,11, 14—k = KSR 0.63
18 e VUG IR 4.15
19 EPA 9.18
20 DHA 3.56
EPA+DHA 12.74
SSFA 35.61
SUFA 61.67
SMUFA 26.35
SPUFA 35.32

T - SFA N ISR ; UFA S AL RIAR R s MUFA Sy S0 FI
fi2; PUFA b Z2 AR IR
Note:SFA is a saturated fatty acid; UFA is unsaturated fatty acid; MUFA is
monounsaturated fatty acid; PUFA is polyunsaturated fatty acid
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