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Table 1 Four kinds of EFA in experimental oils %
£ Wi R F o T REM S g2 FEA M L5t B
EFA sesame oil linseed oil rapeseed oil soybesn ofl peamit ol anchovy oil mackerel oil
18:2n—6 9.9 16.8 15.3 54.3 .3 21 3.6
18:3n-3 0.4 50.6 7.5 9.2 1.5 2.1
20:50-3 10.3 8.2
Z2:6n—3 13.9 18.6
1.2 HE A
HEMF, RAFST RS FHAE, FHERKOEESNR7.14 an F15.14 g,
1.3 RR{EAE
R L RS AR M ER AR, %2 PR,
;2 ERNEREE
Table 2 Composition of the hasal diet %
IR feedsouff & content B A feedstuff & content
BEE casein 42.50 BA EHLE minerl mivnmre 14.85
#M dexinn 20.00 RBE#ER vitanin mixture 400
Ly ] 14,45 RS XER free amino scd mixture 0.7
fHEIM cholester] 0.20 HHER chitn 12
B|WE algin 2.00 .

#MPFRTEE 20:5n-3 M 22:6n-3,2 EMTHE, B 2 HER1 S EELHE,
F1XKFP20:50-352:6n-3 WARBEE0.58:1 £F. HEXE LGHHH I HAE
HE4388, HPEm8MAXFER.1.4%.2.2%.3.0%; EHRMAKFH.0.5%.0.9%.
1.3%;20:5n-3 522:6n -3 KFH:0.23% +0.40%.0.46% +0.80% .0.69% +1.20% .,
W 3 EMAFHN 18:2-6.18:3n—3.20:5n—3.22:6n— 3 AEIMERMNE, FHERNP
AEAETREAHES HETSRAR 4,

®3 FipAMENE R

Table 3 Ol content added to the test diets &/kg
ik F MW L 3-3:] SESFTH Z TE4h B EM
Broups sessme oil litmeed il rapeseed cal soybesan cil peant ol ol mackerel ol

1 3.8 4.0 20.0 3.0 37.4
2 2.7 7.9 50.0 5.0 12,0 13.2
3 6.3 20.0 15.0 20.0 .6
4 2.0 2.9 40.0 20.0 .6
5 4.0 0.0 3.0 39.0 37.4
6 .7 14.9 3.0 20.0 9.9 iz.0 13.2
7 5.0 1.0 50.0 3.9 12.0 13.2
B 5.0 7.1 50.0 9.0 22.6
9 3.0 13.3 40.0 39.0 37.4
1.4 WHKHE

MHAFZEEE, FRBUMEH 2 Jd, BEEREER, TR/ EMAIFRELS BT 36
ARZIHBFF P00 cmx 55 anx 95 em, MR 20 B), SR A A 400 L, 5-1~F #AF 30
R, EZABIER 6%, BX8:00.15:00 H8B 1 ¥, SBETHRA, BAEY 0%, B8
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RAFEBRHERNE L, £XFS, kiB21~-26C,pH7—~8, T E30~32, 3£ 45 d (1992 - 08
-20~10-05),

*s ZARFYHTEPEBREEEA ERGSE MNEE. TE%)
Table 4 Contents of EFA, crode pProtein and fat in the test diets [ % of dry matter basis)

¥ A B C 18:2n-6 18:3n-3  20:5n-3+22:6n-3 EHEH b
Zoups crude protemn crude fat
1 1 1 3 1.35 0.36 0.63+1.08 43.22 10.12
2 1 2 1 1.45 0.89 0.20+0.3 43.73 5.8
3 1 3 2 1.35 1.08 0.53+0.88 43.63 5.29
4 2 1 2 2.2 0.56 0.39+0.72 43.45 5.565
5 2 2 3 2.7 0.78 0.58+1.31 42.52 11.55
6 2 3 1 1.95 1.09 0.20+0.37 43.39 5.78
7 31 1 2.63 0.46 0.22+0.3 43.71 5.11
B 3 2 02 2.5 0.84 0.53+0.63 42.53 11.53
g 33 3 2.49 1.14 0.67 +1.07 42.26 12.07

HE:A.18:2n-6.B,18:3n- 3, C.20:5n - 3+ 2:6n - 3, KT R ER KT,

1.5 Baasin
1.5.1 EHA AR EELREDD),
1.5.2 MEBERF RIRKERZE g,
1.5.3 HWIERR BUAHE 0.15 g(FFA S )M P E(2:1), TFERE 24 h, T8, #
B E LR S TRENET KRBT, B E T TR, R0 #
FRAGBIRIAR B 47 P Bk, SRS IMA G AR XB-5 81 1) RER R, A GC - 9A SHE#H
BLAHT, St et i

i A 3m X ©3 o, HEIR -200C ($HIR) , SRS FIH R 258 85 . 250°C , A1 A
FEH: 15% DEGS 37 Chromosorb W — AW(80~100 BH)#4# b, 85 N;:10 ml/min,

2 BR5Wht

MFAEASHORI B RRES, FoPRERR 4RSS HHETR, NFe Al
B, AR LTI S REF AR P EMLTEERY BTG, SEand
18:3n—-3.,20:5n -3 fi22:6n—3 R BR7E0.84% ~1.10%.0.21% ~0.48%F10.37% ~0.74%
et B0 35 A AR A B AR AT LA TR B R A B . BT, FRENF A 18:2n-6 B R TH
HNF, XERAEHP18:2n-6 AERBEWHNXER. HUNEREREES (Orrius
carpio} AL W ( Salmo gairdneri )17, 88 88 ( Anguilla japonica )" B FL#A( Hryophrys major )12,
O'Leary 25123 43 55 SR BE 17 01 8 ( Penaeus monodon ) %K 20:4n -6 M1 22:6n -3 S RETH
A AF, T e E AR R R W B A 18:3n - 3.20: 50 - 3 F 22:6n - 3 A B, AT
FEPAT P Py LR 00 72 B B R ST A AF, 840 1) B A AR 5 SR AR 6 S 18:2n — 6 BBIE,
AERHE—FWR,

RAERRAE P 4 LTI BRARAKFE, RAZE MR E A ATE N, X350 8
REEEmRR S, -RENPESITAERAELREFREHEECERY RS R LT
B, MR M P A LTI R A S0 R R M ; T Rob E xR E AR — +
BREERR(20:4n - 6) ERERRBE LA —HRIRE A —+ 8k AR BE D RN, S
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JEEAER I F R W A
Y
*s5; BEGEEEARKIEN EFA S (n=3)
Table 5 EFA content in wild and cultured prawn %
- 18:2n-6 18:3n-3 20:50—-3 22:6n-3
BF4E#F wild prawn 6.3 2.5 12.4 12.6
1 9.7 1.6 13.2 14.5
2 11.1 3.5 11.2 12.9
3 11.2 3.6 12.0 12.0
4 13.4 1.4 12 6 13.8
5 9.2 1.3 13.9 14.7
[ 13.5 3.0 11.3 11.9
7 14.9 1.8 12.1 12.7
8 12.8 1.2 14.6 12.4
9 12.4 1.2 13.0 12.3
¥ AXREREMAEEENEHSRRDGR S RESE
Table 6 Average values of EFA in £ach dietary and corresponding prawn %
18:2n—-6 18:3n—-3 20:5n—-3 2:6n—3
ik R oF HH R 54 RAF LGk hio ]
diets prawns diets Prewns diets PrEwns diets Prawns
1.38 1067 D.46 1.6 0.21 11.53 0.37 12.50
2.08 12.03 D.54 2.0 0.48 13.06 [Vl | 12.73
2.5 13.37 1.1¢ 2.6 0.63 13.37 1.15 13.83
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Influence of dietary essential fatty acids{ EFA)
on the EFA contents in Penaeus chinensis

Ren Zelin  Li Atjie Xue Changhn
{Ocean wniversity of Qungdao,  266003) .

Abstract A trial was designed by means of orthogonal method to estimate the influence of 18:2n -6,
18:3n-3, 20!5n-3 and 22:6n - 3 in diet on the contents of them in prawns ( Pengeus chinensis ).
The results showed that the contents of EFA in prawns increased with the increaseing levels of EFA in
diet. The contents of EFA above in farmed prawns are correspondingly close & those in wild pravwns
when contents of 18:3n -3, 20:5n -3 and 22:6n — 3 in diet are 0.84% ~1.10%, 0.21% ~
0.48% and 0.37% ~0.74%, respectively. The level of 18:2n - 6 in farmed prawns is higher than
that in wild prawns beacause of its higher level in diet,

Key words Pengeus chinensis, EFA, dietary, influence
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