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Effect of formula feed on the edible quality of chinese mitten crab eriocheir sinensis

Gong Hongwei, Jia Wenfang, Ji Zhe, Dai Ruyan, Sao Si, Gu Haixia, Hua Jia, Cai Chunfang
Abstract The safety, nutriation and characteristics of senses were evaluated for Chinese mitten crab
fed formula feed. Crab catched from Yangchen lake and fed mainly with trash fish was as control. The
results showed that the safety quality of crab fed formula feed meet the green food standard NY/T 841-
2004 and non—polluted food standard NY5064-2005.No significant difference was observed between test
crab and control crab in content of moisture, protein and lipid in whole body and muscle, nor in muscle
amino acids. It was noticed that the carapace colour of cooked test crab was not as fresh as control crab,
however, the reason lay in the lackage of astaxanthin in the pond environment. The authors suggested
add astaxanthin to the crab feed to improve the carapace colour.
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