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Wk, PBAIFEDH, LTRHEMABAATREZTOHNES T, FATMARREGHES T L
FRadr, MRS HRATGSFOY Rt BB B ST00 5 658 va 40 B, ot
S REAY AR, REFRREF AR ARESRABRGLFIAALIBEPA AL E
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Ry Fi, PRREGSTHAH, WRHBHITH HHAF, R ARA), A mRGEW
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YR E XHIF( Penaeus chinensis ) B —FEFMHERNERMERBERAOE=R. AL &F
MRLE, ERERBTERER. ERFAMGSEAMHE, R EANH/, MR DR
R TEEN, IARERT RESMSFNE, FRTSHETNHBEAERNERS T
BERUBASEATRAG R, BEMSEVUSHERMTERRTIFH 2R RI#TTH
Wik, REPANTRERYFHEE=FENHEEARHER A, FREAR —NE
BERMBEARS, EREVASE FOH#. EFE NARBIRKE T AMREERE
B, RFhEMFREREDNTR, BT Minamisako ZEUHR THEAM IR EESA
BAFESE, R LR EHRE. FREBARRENHETRRE, BOETFERRMES R E 0 IE
MAHSR RS HER, UELDHHFATRBNERSHZENAN,

1 #REAE

1.1 XREN
HuftEEnE 1, 1~10 SRHARNE 2,
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»1 EEPEEAR
Table 1 Composition of the basal diets %
% ak 1Y% =k
Ingredients Content Ingredients Content
1% Fish mesl 26 .1 Soybean oil 1
M Yoast 10 #178 Fish oil 1
T Soybean dregs 10 WA ¥EEX " Vieamins 0.5
FE64 81 Peanur dregs 27 LT WE " Minerals 2
AF3¥ Shrimp mesl [ W|ME: Algin 2
E W Com starch 3 =42M Triacontanol 0.005
# 5 W Soybean me=l 5 1E8 Flower meal £.295
/1 ¥ Whest meal 2 R Cime acd 0.2
B Wheat bran 3
« BE[2].
5 HFHBPERS
Table 2 Composition of the test diets %
[1=¥% 3
1 2 3 4 5 6 7 8 9 10
Ingredients
ER ¥ Basal dier 98.795 98.795 97.3% 89.60 90.00 B7.90 B85.90 B3.90 98.795
FrER Citric acud 0.2 0.2 0.2 0.2 #
JH & MK Cholesterol 0.2 0.2 0.2 0.2 -
= 143M¥ Triscontancl ¢.085 0.005 0.005 0.005 ¥
769 Flower meal 0.3 0.3 0.3 0.3 ¥
M Lecithin Q.5 0.5 0.5 0.5 W
YS SR 0.005  0.005 0.05 0.05 €.05
YS active matter
HEHR Met 0.63
HER Thr 0.25
MRy 0.52
£ BB * Fish shin dregs 10 10 10 10
XK C Vieamin C 0.4 0.05 0.05 0.05
MR B, Viramin B ¢.014
P ¥ Flesh — bone meal 10
KH:PO, 2 4 ]
«  SEBEEETH Wer weight of fish skin dregs)
3 HEsEEn 2R sR
Table 3 Crade protein and fat content of the test diets %
H 5 Diers 1 2 k] 4 5 6 7 9 10
HEH Crude protein 41.50 41.54 45.67 40.95 31.56 44.40 43.75 41.65 41.50 41.59
HLREY Crude fat 7.54 7.56 6.31 B.16 561 10.55 9.59 7.05 7.54 6.63
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8 #RHEG, THEKEREES BN 7.14cm M 5. 14g. MEEHE R 100cm X SSem X 95em, B
ZEF RN 20 B, HE 10 NS,
1.3 fRAFFE

SRS 5, TR B 3% 2d, iRt IS IR, K/AD AR B TR D, 548
R 30 B, BB NFEMN 6%, T d8.00 1 15.00 SR 1 K. HBAIHTK, okEH
80%, £XFES, KBHX21-26C, {@5F 45d. F 10 HERPRELGEH 2005(FF), B9
AT HAK GRS 45min, 8 HEFE 3, REHR.
1.4 XBAHZE
1.4.1 HEA FANKEHEERENE,
1.4.2 FHBERF ARXBERENME.
1.4.3 BEEAMED>ST HE3~6g MIFNHANE FHERF, 010 FEEOENY
K, TS5 2min, BEELBYF, 7E 10 0001/ min FE T B0 20min, FE EFR. BiIMA
20 &R 0. 1mol/L. NaOH B3, $EH 17, 7 10 000r/min ¥ T B L 20min, FE L
BOMMER 2%, A 10 SEE 0.5mel/L WREEER, Si# 3%, T 10 0001/ min #%
ETFE L 20min, BEF 1 3, % EREBESHEATESBEREAQERRE, TREFMA S &
ERBBAKRARBERBERA, 7£ 120C F {4 T 04 1h, SA/S57E 10 000r/min F#E T BL
20min, EEBE A A BHEBEEEARRE. 42BN THEEAR IR EREEASTHA
Folin - B XM EHEARSE.
1.4.4 AURFHEBRFH HRE FREAIFU B HESA 14, 1A 200ml A &*, 5% 15s(12
000r/min), BT RS T WE R, FUEVRAEKE, BHBRARKTE N 400, 5D

R 3.7, HEARN. L = 2Lt x10

A L FNESEFKE(mm); Li ABUHMEN FE KB (cm) ;A X BREEBOK
&3 B AT G AFE R (n=130), BIEIURL 00 K B 2 R 838,
WILRET H o <, Hoim 3 i 7 il

1.4.5 IFAAERRIBEPRAKRYMNE HRETIFHERHE, $ASE s ~—4, &
E W, MEHT HEKPE Smin, B %A, TENHRAALS, HRER W, RKER,

T x 100%, L3 B, IHEFASKE,

2 EREiHe

HHE R ) AR EE R AFE 4,
2.1 fARASWPENTFREEASRNIEN

hE4 AR, FEIFMUE 10 AEFEEANIBRRE, 50.27%, HK N 9.8.6.4 4,
HAFRFEEASERTHREX, X 0.29%, FEHHTEY, FEFS 5SS A7
FEASEEREE(P<0.05). MEMNNNRNANPITESBEEEASEEN BA
FL BT - 20C £RHTHART 90d, IEHERBREAESR, RITBRSD),

» AR FREL KC4.90g, EDTA - 2Na 3. 44¢ FIMRER{ Boric acid}4.78¢, FIZEIBARE 21, pH7. 0.
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4 BEXMEEREEASR FRFEKENEKE
Table 4 Collagen content.myofibril length and loss of water of wild and farmed P. chinensis

#HE Group

WH ltem [ E 3
1 2 3 4 5 6 7 B 9 10 Wild prawn

AEtEEEEA(RE)N % tr' tr tr tr tr tr i tr tr r tr
Saluble collagen

THEEREEA(SE)% 0,247 0.24% 0.247 0.25° 0.22° 0.25° 0.247 0,25° 0.25° 0.27" 0.29°
Inscluble collagen

MLES BB/ (10 *mm) 0,93 1.39 0.95 1.47 1.26 2.05 1.R2 1.B& 2.26 2.51 3.78
Myolibril length

FACHE/ % 34.42 33,35 30,76 31.52 29.38 26.84 32.07 25.34 23.54 22.25 21.19
Loss of water

¢ tr; R Trece

F10ANGTREREHEH ARFESSRER. 4.6 8 45X 4 58 5Mm A
0.4%.0.05% M 0.05%FIEA R C, X3 ATUAPREEESBER, ¥70.25%, /[
ERHMEL R CHRESRFEAMNER. BHEEYER, SEMARSH, LHEE,
ST REMAAEREARS, AR TREEAMNSE. B4 X CERREEAER
HEFRHHEBAT, C25NENERREY, FRERASERE T ANERFEREONE
BEEMEHEE, A TREEANESS ., 7 d@8EaSino.osEEEC, B
BFESYERMET 4.6 M8 4], IR RRIREMNH, B o HAMTEH 1 AR BMAR
Ak, A5 o SIS HATESHBPARK KB o A TREEOSER TS
#H,  TREDEHTRFESHES. HFEGRKEEER THAME, REHEEN B 5
B A R A SR IR %, B A M sh K, BERA B ATER LS ZA8E ),

K ERY, AR RERBEREEAESANEERE, st EREEaNER.
2.2 MRS ERMITE a8

WURAEEIMTITT, A, WEMiTE D =R mefRETmiRREEE
# NWERTE NS, BEFREARRMTSABEHNEAEKEMNEERE 4.

HEms, BECGUESEHE KT EHFEMT, VUEAHREK, R ARSI,
TR B A LA o 4T U O AR T IR AT, R SR LASE 10 S X EF HUR S 4 i
W hE®R. SE5RIBRER, EHLRANREI RGN SWHAAREEAARES
MAAXEER, HEHESN V= -5.67+30.66X, ZHXHEE SUXERTFRE (=
0.01), BEEA4HTERIEAERENEGAN P, REEOTERR, IR
MR, W VUR A Wi h 38, Sato 22 PFoveRe( Cyprinus carpio ) B, BEJR
BEEMWEAERITE N NS REARBESEEH XS54TRER K,

2.3 MAEKERTH

RRF S A SF AR E N2 4, FFAENFR KRBT R L, FHEIF LIS 10 AR,
HECHs. 6 dl, o BRUMTAKESREEASEFEENHXR, HEHPBER R
¥ =67.36-159.68 XXM HRBEEREE (« = 0.01), MERERO A EHM, £AER
A AT RBEREASBRSAKEETMHX, HOBEG /R THE S &I
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Influence of dietary composition on the
collagen content, the myofibrillae and the water
loss in muscle tissue of prawn

Ren Zelin Li Aljie
{Ocean University of Qingdac, 266003 )

Abstract The feeding experiment for prawn { Penaeus chinensis } was done with different
diets. The result indicates that the components in diets have important influences on the
collagen content, the bregk — resisting force of myofibril and water loss. Fresh diets and
ascorbic acid can promote the forming of collagen and increase the movement of prawn and the
collagen content in muscle tissues. The collagen content of wild prawn is higher than that of
farmed prawm. The law of influence of dietary components on the collagen content is the same
as that on the break — resisting force of myofibril, and is opposite to that on the water loss.
There are linear correlations between the bresk — resisting {orce of myofibril and the collagen
content, and between the water loss and collagen content. Their regression lines are ¥ = — 5.67
+30.66X and ¥ = 67.36 — 159.68X , respectively. The three factors above affect the
flexibility of the muscle tissue, which means that the flexibility of the muscle tissue is better
when the collagen content is higher, the break — resisting force of myofibzil is larger and the
water loss is lower.

Key words  Penaeus chinensis, Dietary compoesition, Collagen, Myofibril, Muscle flexibility,

Water loss
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