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Table 1 Proximate compesition in the muscles

of marine cultured prawns and fresh-water cultured prawns{ %)

" > H K AF LR e LI UNE:
Proximate composition The muscles ¢f marine The muscles of fresh-water
cultured prawns cultured prawns

K I Masture 72.90 77. 81

#H&E 4 Crude protem 23,31 19.12

B B¥Lipid I.14 0.79

B 4 Ash L. 64 1. 18

T H B & NFE 0. 81 0. 90

E B L G et

2.2 EBEHEER S BF0ME Rt ELBRTHEAMTEARMEERAR, QiEa
MR T8 LB ER, HP QB A RSB HEER. 2 L i ERERER M
FUREER. NESARILBEER.
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BN 1 HEERT SERIREES, S EERS R 15. 6% . RS FIRXMTE
R HEABRTEER(LERD. BERITESME. X H0. 00%~0, 235, FAITIFLE B ER
PEEREMIBHEEEFERAR, SSTRUEERIIGIu Asp, Arg X Lys; BEBHE
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Table 2 Amino acids composition in the muscles

of marine cuttured prawns and fresh-warter cultured prawns(g/(100g) dry weight}

HER e e 1 i 2K &F HEM b id ) -3l
Amino actds  Marine cuttured  Fresh-water Amino acids Marine cultured  Fresh-water
prawus cultured prawns prawhs cultured prawns
HHEEGI 3.32 3. 20 ¥ 3 BE (Ser) Q.79 0. 76
FITRE® Asp) 2. 16 2. 09 BEB LTy 0. 70 0. 71
WHEE(Arg) 2.05 1.98 BB (Men) 0.55 0.56
BEE (Lys) 1. 76 1.75 6 H & (His) 0. 38 0.38
HEEM Lew 1. 66 1. 67 BB (Cys) 0.23 0. 09
HEE Gy 1. 54 1.43 EHE (Trp) 0. 20 0.15
HEMLR
FEEE Al 1. 42 1.29 b ) 21, 32 20. 27
Total amino acids
Bl E-7.::3 1
Rl &R (Pro) 1.1% o, 83 E%S &F—'}EQ 7.58 7,49
Essenrtial amino acids
i EWE |
BREE Il 0. 88 0. 88 FERAER DR 2. 43 2.36

Half-essencial amino acids

ELFRERERG

R (Val) {. 88 0. Ba 11. 31 10,42
Un-essencial amino acids
# FAE (Phe) 0. 54 0. 83 SEORRERL K R §.44 8.03
Tasty amino acuds
FEEThr) 0. 81 0. 76
. R .E.F.¥H.2.2.RE.SER.C HFER AR BH. B 2. 814 .45. 0. K. BER @ #HE

N
.85 N . HE®B.
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0.00% WA 4 Ak M EBRER V8. 03UME. 4% . 3l B HER I BAY 39. 50 %M
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Table 3 Minerals in the muscles of prawns{pg/g)

Lk K 4R ik 7K AF

Minerals Marine cultured prawns Fresh-water cultured prawns

Zn' 4B. 83 49. 47
Fe't 24. 92 49. %5
Ca™™ 966. 76 925. 88
Mg 1 506. 93 1 342.88

Pi%). z.82 2, 48

L EWE A THRSERE.

EEAMTIAFHTINEEBEERS, AR TH,. FEAXMNTIAT EH FEM Ca,
Mg.Zn .Fe P SEYEMMBITR HAPLUMg SEES.Ca SR . MCa B AEHEFFRA
HARMEREFREFCTFN -HTIEE. ARIETUEY 100 g B, B KT Ma.
Ca LR AKIFRIEI A EHE S BE, —EMZn.P BB . MFe BN FHAL . MET
RP.Zn S BEIE. 47 /. BT BN ABH TR TS EEMMBITTE . iy R A6
WERT.FRE NS EEER WBHHAFABEELSAX, EFEH A=
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Fred | H N, EEAEMEIPLE A EN Ca Mg P .Zn Fe {RIFHIFRIE.

2.4 MRS R E T FS HEAMTIHNPEST —TEMBELEE. FHEIENET
EEAMITAETHEETEAD.EfHSEEKBL.B2.Bs S H.ERLEL.

4 HIFMAPEHEERS R mg/ (100g ) SEEE)

Table 4 Vitamins in the muscles of prawns mg/{100g} fresh sample)

wER o= 1 e 7R IF
Vitamins Marine cultured prawns Fresh-water cultured prawns
He 3 A(ILD 4. 583 4. 547
e E D, (IU) 203. 106 478. 612
#i+ FE(mg) 1. 777 D.765 §
H g # 13 tmg) 0.230 4 0.228 2
% EBo(mg) 1. 260 l. 277
HEE % Be(mg ) 5. 278 4. 151

R4GRB R B GNAEERSESAR BREERD MAEERE ZHEXS. B
ELMHEERTEERF ALK,
2.5 IEWTREZTHAR PN AEENSHLEE HREEMET TR HNETIA
FACR 28T A LR RPTTLAE I, ok B PR A [A] 4 18 PRBT . B4 B 1 i 7K 1 K SR BT & 1
THRAEREMT,. CHNERZITHEREINERAER, R -ZW-FHER THEE T
B BRI B R R T IR KR B AT LA L L R AR R T M E Wl (E
ERMENAPHELRD AEFRGHERMBENHLHN SR EFEEEAETE
7K e B A A L AR AT,

5] feh o VE & AV R 7T UF S Ab LR R WAF A B M 3l s 4T T s, MRS,

RS FJUEXAMTHERD A TESERARBES & SHA LA HEFREY
EF—HE.TTUEL . EROAENAK TS’ S EA NS BHEMAPEORSEST
HARLE G505 & HEE KT B R IR TR IR AR . VR P Ca S REBEH TFHMBILA
. ETTER . EEANER-HBETRED. AE.RIEWHEY B8 X RERBSE
H.

3 HiE

HERAMGIEFNIEE, - BERLT . ANETFREEROARSET TR, &
REWH.
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Table 5 Nutrient contents of muscle of Pemreas vannamei compared with other prawns

7K 4 Moisture  Z H i Protein R /s Lipid 4 Ash §5Ca P

B % Categories g/ 100g VAT mg/{100g + B &
g/{100g ) Edible part mg/(100g) Edible part
. A 72.9 23.3 1.14 1. 64 6. 7 282
Marine cultured prawns
KR
Fresh-water 77.8 19.1 0. 79 1. 18 82. 6 248
cultured prawns
g 142
FH ]LEF 5 6.5 18. 6 0.8 1.3 62 228
Penaens vrientalrs
5 [«
F [T 78. 1 18. 27 1.97 1.04 - -
Macrobrachium rosenbergir
[15]
SEIR B . 78,4 17. 0 1.7 1.2 — —
Procumbarus clarkid
L6
HF 0.0 13.8 1.6 1.5 g0 458

Oratosgquidla oratoria

(D EEZAMGNAN ST FENEOR.EARTH A 21. 2% . BT FHEER
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FMRERIFREFRINEERERAFAIFRHE.
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Analysis of the Nutritive Composition in Muscle of

Marine Cultured and Fresh-Water Cultured Penaeus vannamei

Pan Ying’ Wang Rucai’ Luo Yongju® Huang Kai®
{1 College of Fisheries. Ocean University of Cngdao. Qingduo 266003, China)

(2 Fisheries Institute of Guangazi Province, Nanning 530021, China)

(3 College of Animal Science and Technology, Guangai University, Nanning 530005, China)

Abstract Contents of moisture, protein, lipid and the composition of amina acids in the

muscle of Penaeus vannamei were analyzed. The result showed that crude protein con-
tent in samples was 19. 1%~ 23. 3% . 21. 2% in average; lipids of the samples was
0.79% ~1.1424,0. 97% in average. In the compositions of amino acids in protein, the

essential amino acids accounted for 35. 55% ~ 36. 95% of total amina acids. The edible

protein was rich in tasty amino acids such as glutamic acid (3. 20%~ 3. 32% ), aspartic

acid (2.09%~2.16%).etc. The protein nutrient value was high. Minerals such as Ca.

Mg. Zn. Fe and P in the samples were rich. As to vitamin contents in the samples. they

were in general quantity. Therefore, the nutritianal value of the muscle of marine cul-

tured prawns were equal to that of fresh-water cultured prawns.
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