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HE Kt — R FIE N 4 40(Seriola aureovittata) iy B A 5 & NE, AFFRME T HALA
P KD BEAR. MR . KA. BER. BB YRS KD, HXTH IR R E £ MR AL
WEFRRDURFTT RN ERET, ELAHIIATEAREGERE, LFEAXRMERE
B4 EFE, TAMH FAOWHO #EWERE A ffrE, E—MILREEHRLE, RIE AAS
MCS ME, EAMNLANE —REAEBRNVEAR, F_RANAHLR VAR, F 2O AN
485 T = X #(Salmosalar), 44 # (Thunnusthynnus), & 3 # (Epinephelussp.)%, E LA+ 4 #&
FENAEIG B, T igR B S i AR &S, 457 & EPATDHA W& &5, AR
ey O R E R H N E RN, B, ERMNATEF S HIEFERHETENT R, &%
2R RS ARE IR R AT iR A, FRTEE RO B A AR A ROE W R A B A
B K248, WHRMEEP) S H 1344 kl/g 71 868 kl/g, HMEFR KA LEE LR, kWHRAE
BHAELXMIATRMEEMN, LR, EXAMNAZGREE R ERE, DREEEX, TRK
PFEE, R-HEBAATRFENEFZH %,
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7 25Hfi(Seriola aureovittata) & fifi1E H (Perciformes) .
#2F} (Carangidae) . W& (Seriola), MFRETEHH, 7T
Wi, PR . A, R Bk A i
L 2 R R A I A 2, R — P S BN EAR
MBS, R s 23 9 B, o,
BORWBTE TR E B . AR g, WIEEED L B,
AN HE, WARNT., SEE, EPEE, pgdRiesl S Ep B
W, WA, ARYE M 22 50T 4 Sk 3 AN TR A AR

=182 L 2 P | A7 1 £ 1 7 8 N e e e
PN FIEE X FR A, 2015),

BORBTAE KB . MK, 18 A TIHRKPLIR
DR R i 2 T ARG, 23K R R L i 0 2 55
MIOE R S Rh . HEPIBREESE , G/ RN . B, JEAE 2R
LA, HA A R AT 5 £ AR A (Thunnus
thynnus) ., = 3Cffi(Salmo salanifi 35, K% KiH % #H
B2, HRSE P e SRR . HET, WOKH]
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%18 i 8 4. 2% 444 Seriola aureovittata) L 75 3 41 % 400 5 3 E ¢ 129
W, HPEE . HARSEE RO REEIT R 7RSI 39.54 kJ/g A1 17.15 kJ/g.

BH I AT & (Moran et al, 2007 . 2011; Shiraishi
et al, 2010; Chen et al, 2006), {HIFEFH = & it JCE il 2
TR LAk, FRIE A ST T 8 2k
BN T IRFE S8, (H i TXF A 0% >k . B0 5 iy
R BB FRAHIE S Z DO, M it RN . A
T HERR VT B SRR SR A, HESh SR K R, R
W FE I 5 T P 1 B I VA 3 19 4R o A 0 8 SR R LAY
EFRAY, I FEIE RN T A AR PR 3R A iR A T
T AT, B AE R PEMN AR IR A R IR T &
WS HRAE R 22 K

1 #R5AE
1.1 XEfE

N TSR 5H B SRR 1 K% B 45 K™ A PR w1
PSSR, 3t 3 R, KKy 70-80 cm, AT
Hh 5.1-5.9 kg; BPARHARMEAR T 0 B
Xia, 3t 3 B LR KN 92-105 em /K HE N 8.6-10.4 kg,

12 EFMSMNETE

BORMEZE MS-222 R E AR . (KK, R)E
WSk AL FE . HUSE St AN [ AL A AL AH 2, K B2 I V)
A 2-3 em AR, 3 RBANLRALEE LENR A G &
4 5001000 g, PREFE-40°C &1F TR HBAE, &,
WL PR 2H 2R 26 ] R K7 i Jo o G 6 A T v 2 A 7
W, ARSI 2 Wk

IR Er i R P B TR 22 (GB 5009.3-2010) 5
LA A& M4 A gl R ERZIU(GB 5009.5-2010)
D7 5 ARG 05 2 B« LA AR R /K fff 5 R FH % IR
AR, 4 A SR E (L (GB/T 5009.6-2003 )il 3¢ ;
IR A3t I T i R AR VA DU 22 (GB 5009.4-2010)

IR & w I . WK ARIE AL BEALIAL, (i B AR
H 37 /A F] L-8800 4= H 8h & 3k 1 3h 4 Hr i (GB/T
5009.124-2003)5E .

JIg W 5 s - K A SR BUVLIA R iR R,
% E L HEAR A F] 7890A SAH AR { (GB/T 22223-2008)
M5E o

YRS E EICEK, P, Mg, Na, Ca)filf%
HILE(Fe. Cu, Zn, Mn, Co)PiZk, HAENLA K
TR ZIB302 & B AR A G e e o
1.3 LhEEEITE A ®

FLAEH Q (K)/g)=01%23.64+02%39.54+m1x17.15

K, ol-03 250 8 T A8 05 FLE Y E 5
o, AN JRMIRLSEER LLRE 5 h 23.64 K)/g .

SO (%) =[100—-CHLE AL D+ K 73+ 7K 1)/
100 (X HESE, 2015),
EP {4 LLREE 5 85 1 % f 19 LU AEL

14 AAEFRMEENFE

R4 FAO/WHO I 2 SR E 70 b A =UR
Hh [ T By B 2 R 2R B R AR S B AR RS TR
XY A 2R, T ARz SR T 43
(AAS)FUEATFAM(CS)OLZEHAE, 2014; 5KFHFISE, 2013).

1.5 HHESH

AW, WA 256 10 455 77 B B BUE R B2
TR A WU AR & 42 0 3 A5 8 b i S L, R
Excel 2013 #{4-4h B 5256 08

2 #R

21 MAEREFRMIENR

TG RN Y A T A WBIIL A Hh A A R R A
B, 000 20.30%H1 21.90%, AN, —FHIKAY R
AHIA], 1 B A 2 SR EMIUL DA 7K 23 75 2 (68.10%) 5 T 555
B AH(56.10%) , {E UL PHLAR 75 12 (8.80%) i Ik T 37
FH B AR5 (21.40%) o I 5 # SR WAL A Y EL BB (A
13.44, i HEF A= B 2R R 8.68(FK 1)

x1 FENMTEERWIAEREFRBSEB( )
Tab.l The proximate composition of the nutrition in the
muscle of farmed and wild S. aureovittata (Wet weight)

e Wiy FRPA SRR B AR
Nutritional Farmed Wild
components S aureovittata S aureovittata

7K 43 Moisture (%) 56.10 68.10
HLEE A Crude protein (%) 20.30 21.90
HLIE W Crude fat (%) 21.40 8.80
W4T Ash (%) 1.10 1.10
M Total sugar (%) 1.10 0.10
FLREMH Q (kI/g) 13.44 8.68
EP (%) 66.21 39.64

22 SEBEEHH

N TSR 5 0 SR RN B A 3 A5 R IR v 2 B R 1Y
M L5 WZR 2, BARWRILA I 16 Fha Ol
HEMR, 7 MU T IR . 2 Fhf T E IR
7 FEE T SR 77 5 B SR T AR S ARRLIA b
7 P R R S B R N R R (1.79% . 1.96%),
HWK KA TR (1.65% . 1.82%); 7 FhAE S 2 LM &
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HERE NN ERR(1.68%. 1.89%), HICHRITL
FR(1.65% . 1.82%). Hirr, LA a4 0y 2 3 1R
A 4 PRI, R RITAAR .. AR, T
FAPRFTN E R, FEFRFE FNEF A 5 250U PR P A i
SR 5.75%F 6.41%, 43l R FERR B 32.20% A1

=
|:f:|

32.50%.

FRAE & 1 BTV AR o, K 3 AR B IR v b 7 2
iR o A o A O R P A R R R 2 5 B (mg/g N), T
BRSNS T B IR E) AAS AT CS AMEGE 3).
HRIE AAS I CS 5ME, & BB FRBHY 2 — PR 2

R2 FEMFLERLUIASEBRARESE%, )

Tab.2 The composition and contents of amino acids in the muscle of farmed and wild S. aureovittata (%, wet weight)

AR Amino acids

FRUH B 48 Farmed S aureovittata BF4E 2 458F Wild S. aureovittata

"UNEIR Thr

HER Val

“EAM Met

SRR e

"SRR Leu

KRR Phe

"R AR Lys

FRITAER Asp

"R Glu

"HE&m Gly

NER Ala

ik S R Tyr

R Pro

22 F R Ser

SHS R His

“EEIR Arg

W EMR Essential amino acids (EAA)
BT E IR Nonessential amino acids (NEAA)
TR IERR Semi-essential amino acids (SEAA)
R R Delicious amino acids (DAA)
ME KRR Total amino acids (TAA)
Weaa/Wraa

Weaa/Wneaa

Wpaa/Wraa

0.78 0.87
0.96 1.07
0.60 0.66
0.90 0.98
1.65 1.82
0.84 0.93
1.79 1.96
1.65 1.82
1.33 1.47
1.09 1.23
1.68 1.89
0.62 0.70
0.51 0.55
1.07 1.18
1.18 1.28
1.18 1.30
7.52 8.29
7.95 8.84
2.36 2.58
5.75 6.41
17.83 19.71
42.20 42.10
94.60 93.80
32.20 32.50

FCRILTTRIEIR , &NV ALTTRIERR , #0 R A FE R

*. Essential amino acid (EAA); &. Semi-essential amino acid (SEAA); #. Delicious amino acid (DAA)

x3 EFXUNAMLFEIRERSESTN

Tab.3 Evaluation of the content of the essential amino acids in the muscle of farmed and wild S. aureovittata (mg/g N)

DTSR HWE S aureovittata A0/ WHO B A5 AR FIARE AAS CS
Essential Amino e 5225 FAO/WHO Egg protein FEhH [ii2aR FEhE [ii2aR
Acids Farmed Wild standard standard Farmed Wild Farmed Wild
JNEMR Thr 243 248 250 292 0.97 0.99 0.83 0.85
HE R Val 300 305 310 441 0.96 0.99 0.68 0.69
HEAR Met 187 188 220 386 0.85 0.86 0.49 0.49
FCAMR e 281 280 250 331 1.12 1.12 0.85 0.84
Se R IR Leu 515 519 440 534 1.17 1.18 0.96 0.97
AR R 456 465 380 565 1.19 1.22 0.81 0.82
Phe+Tyr
R Lys 559 559 340 441 1.64 1.65 1.27 1.27
411 Total 2540 2566 2250 3089
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FLW N AR, o BRI IR N 8 R . Wi(32.77% . 34.33%), (B ARG T2 & AL .
03 ISEEERS B iR fE e, FE0E 5 AR AL EPA 5 DHA &2

AL, 43508 20.23%5 20.77%, Hd, FEam ol
%ﬁﬁ%@ﬁ%ﬂﬁiﬁ%@ﬁﬁﬂ@ﬁ%ﬂ@wHj 15 *EP Bi] EPA 3%%%?%%@(660%\ 4.10%)’ ﬁﬁ DHA

16 FHAEHTR, Horh Al 4s 5 M Mg R . 4 FhE SR TEF A (13.63%. 16.67%)( 4).
AEFPENITR . 6 PP AU AIE TR ; 1M 8P A= 05 450 )

LA i e AR 0 | M R R, [ 24 T HREES

AR, SR v AW PR A RN B DT R 7 £ (30.8%) ANl AW R IR, 550w SN B A= v 4L A 1 &
S MR R WG R & & (32.71%) WK T B A B 4 AEBWT YRGS, Hf, #ETEPKHEE

R4 FEMET LR KU AREHERAM LB (%, M)

Tab.4 Comparison of the fatty acid composition in the muscle of farmed and wild S. aureovittata (%, wet weight)

AEIiB2 Fatty acids FEFH 50T Farmed S aureovittata WF2E 5 458F Wild S. aureovittata
"C14:0 2.88 251
*C15:0 0.42 0.50
*C16:0 22.25 21.23
*C17:0 0.43 0.84
*C18:0 4.82 7.69
&Cle6:1 6.58 5.52
&C17:1 0.34 0.53
&C18:1 22.15 27.82
&C22:1n9 3.64 0.46
#C18:2n6 1.61 0.84
*C18:3n3 1.00 0.48
#C18:4n3 2.21 0.54
#C20:4n6 - 1.32
#C22:5n3 1.09 2.10
*EPA 6.60 4.10
“DHA 13.63 16.67
T AIIEiEZ Saturated fatty acid (SFA) 30.80 32.77
FRMIANPERGTER Monounsaturated fatty acid (MUFA) 32.71 34.33
Z A FNEER Polyunsaturated fatty acid (PUFA) 26.14 26.05
UFA/SFA 1.91 1.84

R FIIRINTR ; & A AAFNRINTR ; # 0 Z AW MARIIIR; —Fs IR TR
*_ Saturated fatty acid (SFA); &. Monounsaturated fatty acid (MUFA); #. Polyunsaturated fatty acid (PUFA); —. Undetectable

R5 FEMBEELZUIAT WRSEH LB (mg/ke, BE)

Tab.5 Comparison of the contents of minerals in the muscle of farmed and wild S. aureovittata (mg/kg, wet weight)

HHICZE Mineral elements (mg/kg) FFH 5 8§ Farmed S. aureovittata WA= B 450 Wild S. aureovittata
B K 1810.00 1950.00
£} Na 241.00 534.00
5 Ca 96.00 125.00
B Mg 268.00 307.00
WP 918.00 1010.00
i Cu <0.50 <0.50
£ Zn <0.50 <0.50
2 Fe 5.19 4.50
&% Mn <0.10 <0.10

i Cr <0.50 <0.50
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e, HRCh P Mg, Na, Ca, BPA= 8 Z&8WALA
WOEIUR R e T IRE M, e P, A
W Fe i, FRAHMAMN(S.19 me/ke)m TR 5%
fi(4.50 mg/kg), HAhEILE Cu, Zn, Mn, Cr &
XA 5).

3 it

A5 R [ AR T5 12 0 B 1 R 58 S B A B
ZRBWILA TRy L EE B ORI L K . R
RITIE . 8 WA E IR, BEIEE R PP B 40
(8 IR AR B FRBEIT AR T TR A TR 2

31 MAEXREFASTM

EEFRE L, BT T A s, A
I BT iR S o 0 P B R R T i 2 b
TV S SR A — T B bR . SR T A B A
BEAILPA A AR & B2 A 20.30%F01 21.90%, &R
H & s T =S OB, 2012) BEREIEA
B 1 ( 2 Epinephelus fuscoguttatus x & Epinephelus
lanceolatus)( T Fr %% 4%, 2015) . % i A B i
(Epinephelus lanceol)(Z&#H 4 55, 2008). 43 A BEfa
(Epinephelus fuscoguttatus) (5 Kk 445, 2009). L f1
B £ (Epinephelus septemfasciatus)(F2 45, 2009)55 H
Wz s, Ao, WL, TiLRIFH IR ¥
SR8, LA A B kLS I AR (21.40% 11 8.80%),
B T OB, = 3CHA(7.38%) (PRl 4E, 2004) .

£ 11(0.98%) (EPRILEE, 2015; 445, 2013)%H
HitF Kk 235 a2, i 5%k J] £ (Cololabis saira) LA g
R (21.04%) L (M A5, 2014) LA BE R &
HIAF 3.5%—4.5%0F, i PRA G BAF IS FPE (A T
45 2014; XHAREE, 2002), B AWHALA G 6 & B T
=, AR LRRED SR, R, R H
BT RARE . Hoh, AUFEIR, B ARERLA
JIg i et dzg o 1 AR AR, T REE N A R
PEYEIR, WEShas o)), A9 95 5 Y B AR
MR o M IOy o i i PR i N TSR AR T
TG Zhzs AR XN RE REIHAE D, BT KRR,
SELA BRI & i, X5 H A A S i 5T 45 2
(Johnston et al, 2006). LA FLHE(E K/ 2L
P T WL RRI & B AR AIC, BRI AR T & 50
HHRB A & T H A K S 28 L2520 RMW, HARWE
S R G i T K s

32 SEBRARITMN
HE U SRV TR R IR R A

RAEEETR S HA EEAE S, B A LA
AR IR T KRS58, HoEh gy ik 2 & T H S
A EIE R o S e RS, FREE AT
Az T SRR PR PP e Y A TR SRR Y R i R
HYCh LA R . AR —Fhil i LT 2R, Bl
FEAEMIBRERES SREANEGR, #Kh
CERMEER ., AR P RS R, iELlsh
YHBARGEE I, YA HRREEAE, s2 &R T LI F]
AALftae . 2 UE 8 oA ORI = e T RE AR
(EMEAE, 2012), W UL, B A58 PR 7 6 e e 2
MR S5 TG R, SR A N IR SR A TR

Sl PR 5 I i S R e T L AR P 5 e R
SRR B AL i, B SR A LR B 1 L ]
A, BRIE A S (B IR 4, 2015), Hip, AR
i IR ] 4% G R kg S M R O R AE M S R, 1 TR R
FIH 2R Ry 52 H R A R PR 3 R (0 2 S0, 2001),
FRIE RN A B SR PR %) i R S IR 7 FE R
HY 32.2%M1 32.5%, ULEHIRH S B A B ARWEIILN O
BB BEES . CAMRRW, = Sr AL
G A £ JUL A v i i R S SR TR 7 SRR 1 = 1 EL A
I 35.60%F0 35.3%(ABAKEE, 2012; W4k 4%,
2013), 5B SERAILPA i R 2 R B i o S s R R
T AT, I, 13X 3 Rl S R 5T Y 1R 5E i AT
Bl ARPTFEN, B HBEAT SEHFRE. WS
ERETIEL, MR EZAETRIEEA S, 5%
i 2 T 2 G IR P A ) b B A S TR P S (HE HE K,
2006), AWFFRFH, WAL P& A FE IR
i, 5=, WEEESm . GBS BAREE,
2012; sKA&A4F, 2013; Ju4H45, 2014), I, &%
B HTARWE, v DR AR R E A RE T, i
BB FEBTIRL

H4E FAO/WHO 77 i BEAR 2 1 A =X, g
U1 B 0 b T A I R B A R 1Y H L (Wean/
Wiaa)FE 40% 454, Wis B FEIR 5 AR N5 E LR 1 He
TH(Wean/Wreaa)FE 60% UL E(E#AE, 2015). A5
R, FETH AR BRI IR Hh b T 2 R IR Y 7 B
FERI 42% LA b, M5 2 3R 5 AR L 77 2 B R LU
ik 93%LA L, [RIIE, FR5E AT A B AR RN T A R
HEHIAE] 2315 mg/g N Al 2366 mg/g N, =T
FAO/WHO #51E) 2250 mg/g N, F& NZEHAR 148
JEE AR . £ LTI, AR — R T S
P o A e AR I K f 2

3.3 BERAER 4B R ITEH
i FU R e 200 S 1) 2 o 2 — , A AR
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WAANT] 8 35 3% o AN AR I T LA e LA
AR, V875 JH B EE R SO BE(CE M S, 2005), ZARA
B 2 o V8 A A g S AR I R B AL, A
WD NEDRE . 5 AARBTE RS0 DI RE A (E AT,
2008), ASHFFT A BL, F75E FNEF A= 85 S5 WBIL A AN
TRL IG5 1R B 5 F 0 1R 32.71%F1 34.33%, i T
PR BEAA (T PRIESE, 2015) ., At A B A (P ok 42
8, 2009)%, 1M Z AN FIIE TR & (SR 5E 26.14%F1
PFH: 26.05%)FE (% T2 2k e 0 A BEA.(30.95%) (T Frje
42 2015). LA BEA(32.45%)(FRIESE, 2009) . 75
A1 BEA7(36.19%) (FRK G4, 2009), B AHHAIL P g 5
iR 1 Ry BRI TR I 0 R >0 A 0 R > 22 AN 1 R g
Wilg , X5 H A 6@ (Anguilla japonica) LA g 1 ik
2T B — B (B E 45, 2015) . 28R 7 1 I &
FH T BRI R AR AR | B 2RI PR AR D
R Wi 55 1 R i D R L AEL 430 R 1.91 Fil 1.84, & T
#3541 (Anoplopoma fimbria) (XK K&, 2015) ., £3 BEfh
(EILL 5, 2006)5 M2, FRH NS R R -

DT G 5 R i MLAAR A 1E 5 HILRE T 7 B2, SR
A B ORRE A B 2 A W& W b 3R A5 DA 2 I H A
K BB VSRR 21 2L ) RE T 6 T B9 R AN RN
Jifi B2 (A [El 45, 2015) . 3 7H R (C18:2n6) 1 W K FiR
(C18:3n3) & AR T NG TR , ‘B AT &5 12 R0 b 43 4 2
PEM A 107 R 785 37 M0 (L A T A8 A o I R — Fh D B
PEZ AR TR, & BEAS BRI I 775 IE [ BEK S . 3
il Zh K AR TE B . 25 06 105 0 it 5 8 AR A Qs A R AR i
H AL SRR (R R RS, 2010), o-TEFRERTE N
AN 42 i DHA 1 EPA, HA R ML . ROk
MBS . ¥R Are )y . BRI L BREEIC T . Bt
AR AE 27 35 2 55 AR BRI BE (W A, 2011) o FR5H B 2%
BRI PA) STV 9101 T2 AR STV JRR I 5 2 240 by B 2 AR I 2 3%
Al B85 N T35 58 2 v 1 0 5 A 15 MR I v R F
VPRI 4 6 24 £0 1R B AT G . EPA Rl DHA J2 AR K
KB W 0 Z AR g R, 0 AR i 2L A 240 A
A K& B 7 T H A E 2/E H (Rapoport et al, 2007).
W AWHEPA 5 DHA & & T = XL #% %,
2011), T5-Lal A BEA A (RS, 2009) 5w AHL,
J& T EPA Fll DHA &8 N F &AM,
34 YRS IEN

WY G E (LG IO R AR T ) 5 A K
@RS VI G, S5 ANRFFRCHT . £ Fh2E P fifl 2
KN A, AR HUARB S R | BRI, 8 AL
SHFEERHEEITEK,. Na, Ca, Mg, P) ik
JCE (Fe)o X AR, B K. Na f1 P S5 Pk

AR TR S AUARIE J1, dERRHLIARAY H A P17
PETHHRACHAK T . Fe R ABLFTEHMEITTHE,
NS H5RNER IS | M LTI FE, 4EREL
RIEH & MIIRe, S5 AR R,
2007). ABFEEI, BAABAILA T E AR &N Y
TS AT, 2Rk R B AR T A ML 1 )
W, AT EE T AAAHT AR KO R 1 D) RE

4 Zig

ARWFFERYT, 8RN A T R, A
RS 4E, URARRMEEREARR T EES,
Sl B R AR ORI, RS AAS B CS 4ME,
BRI DA ) B — S R A A R 0 B o AR A R
MMEIR . o, BRWINLAREY &, SAFE
(AN TN D7 TR, AT A TG 105 TR -5 0 g 7 2 L {4
=, FEBIE EPA+DHA frim iy, TR RS 2N E
R, R — Pl R I8 55 R LA RN (A 1
Feo FRPH S EF A ARETIL IR LU REAEL 23901 R 13.44 KJ/g
1 8.68 kI/g, HAWEF M T & 25, RUNNE
TP EARARL o X H 1 24500 1 AR GO R, = A
T T KR ZL A BRAR , A J5 PR R o 4Rl 1. %
H RSB AN R, MRk, )RR
ARBRAEOL T 56 R A PR A0 287 i

£ % X M
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Abstract Seriola aureovittata, yellowtail kingfish, is a globally-distributed marine pelagic fish
species. This fish has high market value because of its excellent taste and nutrition. Many countries
including China have launched artificial culture programs of S. aureovittata. In order to better evaluate its
nutritional value and edibility, we analyzed and compared the nutritional composition of the muscles of
farmed and wild fish using national standard methods. It showed that S aureovittata had high levels of
crude protein, essential amino acids, and delicious amino acids in the muscle, which well complied with
the ideal protein standard suggested by Food and Agriculture Organization of the United Nations/World
Health Organization (FAO/WHO). This demonstrated that S. aureovittata was a good protein source for
human. According to the amino acid score (AAS) and chemical score (CS) values, the first and second
restriction amino acids of the fish were Met and Val respectively. We also found the crude fat content in
the muscle of S. aureovittata was higher than that of other fish species such as salmon, tuna, and groupers.
Moreover, the contents of unsaturated fatty acid, especially the DHA-EPA combination in the muscle were
high, which guaranteed good tasty and high nutritional value. Furthermore, the high level of minerals in
the muscle was greatly beneficial for human metabolism and health. It was also shown that there was no
significant difference in nutritional composition between farmed and wild S aureovittata, although the
former had moderately higher crude fat content and lower water content. The EP values for farmed and
wild S. aureovittata were 13.44 kJ/g and 8.68 kJ/g respectively. In conclusion, S aureovittata is enriched
in proteins and high quality fat, therefore should be a promising candidate fish species for large-scale
aquaculture in the near future.
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