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Abstract
cle quality of Oxyeleotris marmoratus ,which would provide some basic data for improving the culture environment and muscle quality of O.mar-

[ Objective ] In order to study the effect of adding probiotics and carbon source in the culture water on growth performance and mus-

moratus. [ Method ] In this study,with the glucose as carbon source,the growth, muscle texture and nutritional composition, amino acids, fatty
acids and other nutritional components of O.marmoratus were determined. | Result ] The results showed that adding probiotics and carbon source
in culture water could promote the growth of O.marmoratus,and the weight gain rate increased by 25.19% compared with the control group.
With adding probiotics and carbon source could increase the content of crude ash 11.38% ,and could decrease the content of crude fat 39.74% ,
but had no significant effect on the composition and content of crude protein,, moisture and amino acids (P>0.05).Adding the probiotics signifi-
cantly reduced the content of fatty acids in the muscle of O.marmoratus ( P<0.05) ,the saturated fatty acids and polyunsaturated fatty acids
were significantly lower than those in the control group (P<0.05).Among them, the difference of polyunsaturated fatty acids in n—3 line was
the most significant, reduced by 37.23%.[ Conclusion ] The results showed that the adding probiotics and carbon source in water could promote
the growth of O.marmoratus ,reduce the content of crude fat in its muscle and increase the content of crude ash.The addition amounts of probiot-
ics and carbon source were 225 g/(hm’+d) and 1% of total feed weight.
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Table 1 Effect of probiotics and carbon source on growth performance of O.marmoratus (n=30)
4131 Rl YOI AR (B T WS
Group #IBW /g i FBW /g WG// % CF//g/cm’ B HIS // % e VSL/)/ %
X B840 Control 419.33+25.20 608.10+10.00 45.02+4.20 2.64+0.18 5.65+0.50 3.21+0.59
520 Treatment 417.53+£19.57 642.60+8.77 53.91+3.07" 2.92+0.30 8.87+0.63" 3.53+0.33
s+ FOR 5 R 22 5 W35 (P<0.05)
Note; * means significant differences compared with the control group (P<0.05).
x2 ZHRRBERENEFHIESE(REF) (n=5)
Table 2 Nutritional components of muscle of O.marmoratus( wet weight) (n=5) B %
$8#45 Parameter 7K43 Moisture LA E 5T Crude protein HNENT Crude fat KAy Ash
Xif B#ZH Control 78.93+0.21 19.03+0.31 0.78+0.10 1.23+0.06
iR 4H Treatment 79.03+0.06 19.13+0.15 0.47+0.12° 1.37£0.02"
o+ RN G IR 22 57 35 (P<0.05) .
Note: * means significant differences compared with the control group (P<0.05).
#3 HRASHRBRAZELIBENASERARS 2 (8F) (n=5)
Table 3 Amino acid composition and content in the muscles of O.marmoratus in experimental group and control group (fresh sample) (n=5)
BN %
2 Type FAKENR Amino acids X REZH Control RIS Treatment
WTFEIERR EAA HAERR Val 0.87+0.01 0.81+0.10
HEABR Met 0.57+0.01 0.58+0.01
KN R Phe 0.81+0.02 0.81+0.00
FEL R lle 0.82+0.02 0.64+0.29
R Leu 1.52+0.02 1.52+0.01
R Lys 1.77£0.01 1.77£0.02
IRE R Thr 0.84+0.01 0.84+0.00
TR IERR SEAA 2 &R His 0.42+0.02 0.43+0.00
AR Arg 1.15+£0.04 1.16+0.01
AT A ILRR NEAA RAF R Asp 1.90+0.02 1.91+0.01
AR Glu 3.07+0.02 3.09+0.03
22 F R Ser 0.75+0.02 0.75+0.01
HE&A R Gly 0.87+0.04 0.88+0.05
NER Ala 1.14£0.02 1.14£0.01
i 2R Tyr 0.64+0.17 0.65+0.01
filiZ R Pro 0.63+0.03 0.64+0.03
SRR = DAA 6.97+0.09 7.02+0.08
W EHER ZEAA 8.75+0.12 8.56+0.27
T E IR S NEAA 8.99:+0.15 9.06+0.10
BEFERR S TAA 17.77+0.29 17.87+0.15
SEAA/ STAA 49.24 47.90
SEAA/ S NEAA 97.33 94.48
SDAA/ ZTAA 39.22 39.28
T # R R LR
Note :# was delicate amino acids.
W R ARV AL PP e R WA 4, 3R kL, DR S = BESIEEE A B SR e
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F4 RWHSHRARFRIEEIN AL ERERARSIEN (n=5)
Table 4 Essential amino acids composition and evaluation in the muscles of O.marmoratus in experimental group and control group (n=>5)
J—— ) LT
o A A X HE2H R e FAO/WHO #xX, X HEHEA ORI ANS P €5
it A Control Treatment  FAO/WHO pattern E rotel T =P
i EAA >atme patte gg protein X AR4 gl xR |
mg/g mg/g mg/g pattern // mg/g Control Treatment Control Treatment
FER R Nle 43.09 35.10 40 54 1.08 0.84 0.80 0.65
SRR Leu 79.70 79.46 70 86 1.14 1.14 0.93 0.92
T AR Thr 43.97 4391 40 47 1.10 1.10 0.94 0.93
HKNEJR Phe
fi% 2R Tyr 76.02 76.15 60 93 1.27 1.27 0.82 0.82
R Lys 92.84 92.70 55 70 1.69 1.69 1.33 1.32
R Val 45.54 43.50 50 66 091" 0.87"" 0.69 "* 0.64""
FEAR Met 29.78 30.14 35 57 0.85" 0.86" 0.52" 0.53"
A1 Total 410.93 398.15 350 473
P 2 LR L A1)
W/ STAA // % 44.01 42.58 35.38 48.80
EAAI 1.10 1.14

T o FORE—BREIMEE IR ; + o+ FOR0 RGNV

Note ; * represents the first limited amino acid; * * represents the second limited amino acid.

2.4 FEMBRARSEFMETER  BRSHH, 0 kA

*x5 ABASHBARMRIEENAFEHEBENEARNSSE(n=5)
Table 5 Composition and contents of fatty acids in the muscle of
O.marmoratus in experimental group and control group
(n=5) $1ﬁ %
5 N T X} A ZH R
No. Fatty acid Control Treatment
1 TR (C14:0) 0.010£0.001  0.007+0 .001*
2 FEAER (C16:0) 0.099+0.008  0.077+0.001 *
3 FERE— TR (C14: 1) 0.014+0.002  0.009+0.001 *
4 F-EREfR(C17:0) 0.007+0.002  0.005+0.002
5 f#fRAER (C18:0) 0.045+0.033  0.038+0.000"
6 R (C18: 1) 0.045+0.001  0.050+0.002
7 WML (C18:2) 0.010£0.001  0.013+0.000°
8 A iRPUATR(C20: 4) 0.022+0.001  0.020+0.002
9 TABRREER(C20:5) 0.026+0.002  0.019+0.002*
10 AREEINAER (C24:0) 0.004:0.000 —
11 AR —IEER (C24: 1) 0.011+£0.001  0.010+0.001
12 T TERHIGIR(C22:5) 0.032+£0.002  0.024+0.001*
13 T TRRONIRIR (€221 6) 0.122+0.004  0.094+0.006 "
14 T HBEFR(C15:0) 0.008+0.001 —
15 F-EB—ER(C17: 1) 0.012+£0.001  0.001+0.002*
16 {EAERR(C20:0) 0.004+0.001 —
17 EJRRRZ (C18: 3) 0.008+0.001 —
18 TR (C20: 1) 0.005£0.001 —
19 BRI (C20:2) 0.003+0.000 —
20 JFER(C22:1) 0.004+0.002  0.005+0.000
21 T TR TIRER(C22:2) 0.005+0.003 —
T RINE TR = SFA // % 0.17620.011  0.128+0.002 "
B AR S MUFA // % 0.113£0.033  0.078+0.003
ZARMFINEIIR S PUFAs // % 0.229+0.003  0.170+0.007 *
A FRgNimR = UFA // % 0.342+0.031  0.248+0.009
S SFA/ S UFA 0.515 0.516
S PUFAs/ 3 SFA 1.301 1.328
S PUFAn-3 0.188 0.137
S PUFAn-6 0.032 0.033
EPA+DHA 0.148 0.113
S PUFA n-3/ S PUFA n-6 5.875 4.152
1A 0.320 0.340
IT 0.024 0.026

T JIRITRR St AT B it s + FOR 50 BREAAR L2 5 B35 (P<0.05) -
FIRAAGN 5
Note ; The result of fatty acid detection is relative content; * means signifi-
cant differences from the control group(P<0.05) ;- indicates no de-
tection.
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