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WE  @daxbEREE 2 FRAEAT %K JEE I (Procambarus clarkii) gy AL A & #LE 7= R4
FEATI E , T EE, oL A e B ik AR 0 & SRR A iR B BR 41 R BEAT N B, AT X LB IR B AT AT I
Mo BRET, 2 MRBEKXT % KEEIAE &AL T8 #E K= 7(P>0.05), wiEFRMEHER
TR B T8 B X (P<0.05), WM AL R FKT A E#EA(P<0.05), £ 2 AR T A AT
JEIR AN M 17 HEER, 4fF 7T ALFEALBRM 4 MR ER, 2 AFRAEI TR L
FEEREGE HFALR L E(Wpan/Wnaa) 8 T B F M £ 5 (P>0.05), T AF IR o 3 = 4
Wean/Wrana 18 8 % & T/ AL R (P<0.05). R HF A LB IF 2 (AAS)F b 1T 2(CS), 0 K & 2 5 AL
MAFIRIE T & — R AR AN FREAKR AR, WATE —REAAER Y FEAR, FEEF
E_REBEB N RAE. 74, A FAN 20 F A5 AT B, T/ B AN H 24 A A8 RTER
A, AL A BT R RR o 1 A e R A B R R B R AR A BR(C16:0); SRR e Mg B R A B R R MY R W R
(C18:1n9¢c), AR KW, MPFEMAGH 2 HAAEXNTH KR ERLT, NAFMFERIEARENE

R A E IR A

KA TRRE; W BH; BRME; R
FESES S965 XEAFRIREE A XEHRS  2095-9869(2021)02-0162-08

7 [C 5 2% R (Procambarus clarkii) X #R 1% 7K 7 e
IR, SR F W OB 3D ¥ 17 (Arthropoda) . ! 5E 4
(Crustacea) . 1 /& H (Decapoda) . ZX#FF}(Cambaridae) .
JFE T & (Procambarus)( LI B, 2003), 52 G R IF
ROLEMES . AR SN RE S R AR, 762
b P A 25 BR 5 T B A% R Ay 4 % 0 S (R I,
2014) . SO BTEE SR A2 I A EOR, HEA

HETE, CEBChEZEWH LT XIZL5E,
2014),

oG REIR RO A R AR, ERERERY, HE
F B0 i T R 2 E0R KA K fER . BRALPA S n]
HEANE SN, wWIRJEE IR BT &, AR
Bk, HRYEEEER, R IR, B
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et al, 2013; Zhu et al, 2010; 25855, 2013; FRZEPRSE,
2011), X v FC R B R 9 %8 35 1A o BT A F 5T
Horpr, THESEAE(2010) R FHH L 0T 95 B AR 5 IR
R AR LA AT 5 B A3 AT, AE v IR R AR AL
W 17 Fh2FEmR AN 15 FPARMTIR , AT 2 5L & ik
I i T HA IR K HR . R EZAE(2018) AT T 52 M
e HH SR 5 1 o [ ZE IR I LR 35 PR SR SO SR Ay, 45
RRW, 78I RBP4 M (18.40+£1.60)%, A6
17 PP 2L, JFXTHAS | BRI HUE 57 o A T I
o AN, ShEIE S 2013)%F AR BH I 75 R A AR AL A
BT IEAT T 4B 514, 1 FAE A (2017) % 1 2
0 TN AN AN NP R S 5 /T

HAr, v RIREARAE DU I 7= g e 1, a5t
i1, 2018 4E 3T [ B MR 7 53k 1.48 J7 t, HFRFHAI
F= B LARE FH A3 Ry = o A 3E X Y )1 48 S 3
FEH 2 FhIRFEAE T o G B AR 9 JUL PR RN i B o
FEWAT AT AT AE , LSBT 2 Fh R a A R 5E IR
Jer B A AL PRI TR AR 00 45 3R o3 25 5%, B AE R e [G i
FEUR N TS558 I ) 57 45 P R A SRl B0HE o

1 #MBERFZE
11 SRBEMAKEMAE

SCYGHRIE PO A SN T E 3, Hodr, s
A 3200 m®, F¥KEHR 1.7 m, FEHE A
4100 m*, FXKIEA 1.5 m, 7 ARG H 2 FhssH
MR, FRFE KR FNCSR FAK Y — BUCER B R A%
H(2.5+0.5) g, Hr R B 10000 J&/H, F#
FH il 7 % B2 o0 4000 BB/Ri o FRAEIIME], K5 2 AN
3] £5.(09:00 1 18:00)# 4T /RDRF R, S5 0] R] R FH 2R
F B oA 30% 1 Rk /N e SR AC A f R E TR, K
PO SR SR E R 3% RHCT 4 R R
PR 70%). RRPERAT, FHECEGWEZ &1
B, H BN R A TR SZER I A, I SR
B BB K AT AN, I LA 5 B 3 g R
1/5 WFRFEHK .

23 NI 21 d IFRFESEE R, AEAN R SRS
Wirh, BEMLGEBUAKS R L B SE AT . MR — 5
[CJFEITA 15 8, b, bR ami = v Q5 4
WFR M (8.41£0.29) om, 1AH H(14.37+0.89) g; F
FH 7 AR A5 X 1 e ER B MR R (8.1840.43) om, A
N (15.89+1.56) go BTG 5 H o [ UR
F21CHRAF, TSNS HT . T4 10 H
SR FH IR 2 IBORE S RO PR FT TR , I LA FLR TR
EIVAPERAT, T 5 S S LR FE DR 22T o

1.2 BillF*E

ST AT R 5 H T R E IR A AR
MRS IR E . 4R GB 5009.3-2016,
SENLA TR HAE GB 5009.4-2016 2 LA H K
SE e MR GB 5009.5-2016 M5E LAHLE & &
4 GB 5009.6-2016 {1 5E AIL A HLAR U5 25 &

A3t A5 2 10 H 5 FR S MR A AL PR AR J i
MEAT R FEIR A IR &/ B A2 . AT, At
K GB 5009.124-2016 R 4l B AR 7K fff vk ik 470
&, BENIfR R GB 5009.168-2016 Bk 7l &

13 EFmBBTEERE

HRYFIE A LB S Al A1 2L (FAO) R 3 11 A= 41141
(WHO) 1973 4FE Y 24 FERR T 23 b AR =X A v [ i
Bij s 2= Bl 2 e i R 5 B i AR TR i 2 XS R
T 2 FERRA A T LA, #5 N R A TR 2R IRIT o
(Amino acid score, AAS) . 1£2#1F43(Chemical score, CS)
FTT 2 FMRF5 81 (Essential amino acid index, EAAI):

3 Frill R B2 ZE R & & (mg / gN)
_FNwwmo%ﬁﬁﬁﬂ%Mmimg@m
Frill B A =R R 5 B (mg / gN)
éX‘%ﬁ 5 A P2 B R & & (mg / gN)
EAAI — lOOA lOOB lOOC _ lOOJ
JE

%ﬁ%ﬁﬁmwﬁﬁﬁﬂﬁkﬁﬁﬁ%Wﬁ#
R & 5 7 70 HEx6.25% 1000

Ao, n Ry SRR b R LR A T R
AE. BE, -+  JE AN AR B R AL A AR
T (mg/gN); A, B, - o3 g v R UL SO
B A 1 T ) 2 ﬁ%%ﬁﬁ H(mg/gN).

1.4 HiEALE

JH SPSS 16.0 G itsrMr bt a7 geit it , FEH
b 3 R I AL RRAS 0] ) 22 S A SRR t A
55, M Levene’s test 177 =5 A 00, ik thSe
THE A V- 4B +75 i 22 (Mean+SD) .

2 #R

21 ENEFERS

b B SR A A S B TG R S MR AL PRURL 2R 1 Rk B
W F AT A R AR S, (0 22 91 11 25 (P>0.05),
TR o 1 b 351K TR H 3R B A X (P<0.05) . 534,
b 38 7 HH A 2T Y T ER B LA A K 43 i
TR TR AR X (P<0.05) (3 1),

CS=
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Tab.1 Nutrient components in muscles of the EMIERAT 2 AP A9 o QR AR LA A
P. clarkii in two culture models FER I 17@%%@2(%@2) et Y b
(Mean:SP) C6 wet weighy 17.0%F111.2%. M FFAER T o [5OSR LA Hh
Genera;lﬁﬁtrigeffﬁzi)onents I{Eﬁ Pad?yﬁfvleld BEWR it | Wil B R R B R B IR 1y T R FH SR LA
K43 Moisture (%) 72.67+1.05* 68.03+0.61° J‘ (RIS R 55 2258(P>0.05), ﬁﬁﬁﬂffgg&“
LA Crude fat 1.00£0.22°  1.03%0.69° i 7 R R B i (Wpaa/Wraa) B HUAEL 1 35 55 T
HLIRSY Ash 9.60+1.20" 12.43+0.78" ?%ﬁﬁ*%fup<o.os>o BRI 5h, SR T G
FLZ 4 Crude protein 10.69+0.94*  11.70+0.78° JEES IR (0 LA rp o T R R A o AR B
e R — R B A ARA AR TR E R ER D E (Weaa/Wran) B HUEAR T ARG H FRA R, RIA 32
F(P>0.05), AT 2 HEMR Gl & it (7 R0 7 2 IR ol
(WEaa/Wean) 1 HUAEL T 251K T8 SRR AR 20 (P<0.05)

(P<0.05), A
Note: Different right superscript letters in the same row
indicate significant difference (P<0.05). The same as below

F2 2MFEEX TR REREIN AR RERAM RS ECT I EHAREE) (%EE)

Tab.2 Amino acids composition in muscles and hepatopancreas of the P. clarkii
in two culture models (Mean+SD) (% wet weight) (mg/g)

AR LA Muscle T IE Hepatopancreas
Amino acids it 3% Pond T I Paddy field Hi3E Pond #H [ Paddy field
RITEHAR" Asp 17.87+0.10 11.85+0.12 6.70+0.04 6.40+0.07
IhRMR* Thr 6.53+0.05 4.80+0.03 3.53+0.02° 3.27+0.02°
2 H R Ser 6.77+0.04" 4.80+0.03" 3.23+0.02% 2.80+0.03°
BRI Glu 29.17+0.20 18.75+0.08 9.37+0.05 9.77+0.14
HE&m" Gly 8.37+0.08" 5.15+0.07° 4.30+0.05° 3.50+0.03°
WEmR" Ala 10.93+0.05* 6.70+0.053 3.63+0.02 3.63+0.01
EEER Cys 1.03£0.00* 1.25+0.01° 1.60+0.00* 1.07+0.02°
AR+ Val 7.17+0.03 5.20+0.03 3.63+0.02 3.50+0.01
EAM* Met 4.2740.02 2.70+0.02 1.43+0.01° 1.33+0.00°
SILEMR* e 7.67+0.03 4.95+0.05 2.97+0.02° 2.80+0.01°
SeAIR* Leu 13.57+0.07 8.85+0.09 5.13+0.03% 4.8740.02°
Mt &R Tyr 6.37+0.03* 4.55+0.038 3.3340.02° 3.03+0.04°
KNEIR* Phe 7.07£0.04 4.80+0.05 3.20+0.02 3.03+0.02
WA Lys 14.37+0.08 8.95+0.09 4.27+0.04* 3.83+0.02°
HEMR His 3.77+0.02 2.70+0.01 2.07£0.01° 1.93£0.01°
R Arg 19.40+0.04* 12.45+0.10° 5.40+0.05° 4.80+0.03°
%R Pro 5.37+0.04 3.65+0.04 2.60+0.01 2.50+0.02
TR EE Wraa 169.80+0.70 111.90+0.82 66.47+0.40% 62.20+0.27°
AR RERDE Weaa 63.78+0.32 43.35£0.33 27.66%0.16" 25.40+0.09°
fE IR IR B Wpaa 66.34+0.23 42.4540.32 24.00+0.14 23.3040.14
T E IR D Waeaa 109.03+0.39* 71.85+0.48" 42.23+0.24° 39.44+0.22°
Weas/Wraa (%) 37.56 38.74 41.61° 40.84°
Weaa/Wnean (%) 58.50* 60.33" 65.50° 64.40°
Wpaa/Wraa (%) 39.074 37.948 36.11° 37.46°
Fe SRRDTEIER, #RREREALR ., ARFFEAER TN PR S ®REZFHRE TR A B FR, AHFE

BRI TR P R B R i 22 /NS TR a B b Fom

Note: *: Essential amino acids; #: Flavor amino acid. The difference of amino acid content in muscle under different culture
modes is indicated by capital letters A and B. The difference of amino acid content in hepatopancreas under different culture modes
is indicated by lowercase letters a and b
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[FIAE b, 3 73 A RS T o [ i 28 o P i b 2
IR S RN 0 T A AR S B W TR R A AR X
(P<0.05), T fif Wk S KL MR G B i TR M FR AR, {H
25 IR E (P>0.05), 34k, MiHEFRGEEECT IR
J AT BRI T Wean/Wran FT Wean/Wean 12 2 5
T m?%ﬁﬁﬁiﬁ(P@.OS), 1M Wpaa/Wrana 2 E KT8
HH #2745 2 (P<0.05)

2.3 AAEF@EITEN

38 3 A v AR T SR A A SR v G R
HRALP FUIFIR AR A AAS F1 CS {H, MIEFREERT
G AR LA o TR E IR 1Y AAS FE 0.27~2.47,

Mg R o T S LR 1Y AAS 1F 0.43~1.01; g HI 35514
BT 3 R ZS AR LA b 5 LR 19 AAS 7E
0.30~1.41, FFERR b5 23R 1) AAS 7E 0.26~0.85
(3% 3 M5k 4). MR¥E AAS W4y, WhIEAIFE M 2 Fharmg
H 20T e G B A JUL PR R JBRE I i A 2 — BR o) 4 3
MR 141 R B R + D 20 5 B RS T 2 o o A A X
T PR AR L PR A 5 B ) S S R M A Tt I
IR 2 FhaRsa = v PG B R R i ) 5 — B
TR EMR TR . MR CS PB4y, ARG H 2 Fh
FRAH A 2T o D B AR JUL PR R JR R 1 25— B ]
RUILTR AL F AR R + 2R 5 1M 28 B i 2 L R
BINERATR

#3 2MFERA TRREETNAPIERITSMUFEITS

Tab.3 Comparative analysis of AAS and CS in muscles of the P. clarkii between two culture models

TR FAO T3 X EH H R L
EE o Ny U B Amino acid contents  ppEvE A EARMES B Paddy field Pond
EAA i 3k FAO score  Eggscore ZJEMRITIr fh2aibn @RMIFT fL2ri¥s
Paddy field  Pond model model 5 AAS  fH CS i AAS  fH CS
ZE M Leu 473 793 440 534 1.08 0.89 1.80 1.49
SRR ATR Tle 264 448 250 331 1.06 0.80 1.79 1.35
MR Lys 478 840 340 441 1.41 1.08 2.47 1.90
IE MR Thr 256 382 250 292 1.02 0.88 1.53 1.31
AR Val 278 419 310 411 0.90 0.68 1.35 1.02
HIN+EEE IR Phet+Tyr 499 785 380 565 1.31 0.88 2.07 1.39
B+t &R Met+Cys 67 60 220 386 0.30 0.17 0.27 0.16
J3t Total 2315 3727 2190 2960
F 4 2MFEERXN TR REEITFREYSERITSMELETS
Tab.4 Comparative analysis of AAS and CS in hepatopancreas of the P. clarki between two culture models
ARG & FAO PF4r# X HHE M fe&i H Hh I
W HLR Amino acid contents  SfpmuE A FRERE S Paddy field Pond
EAA fei Wy FAOscore Eggscore ZUIERAIES LTy ZUIRMITA LT
Paddy field  Pond model model i AAS  fH CS 5 AAS  fECS
SeH R Leu 260 300 440 534 0.59 0.49 0.68 0.56
FEER e 150 174 250 331 0.60 0.45 0.70 0.53
WAL Lys 205 250 340 441 0.60 0.46 0.74 0.57
IE MR Thr 175 206 250 292 0.70 0.60 0.82 0.71
R Val 187 212 310 411 0.60 0.45 0.68 0.52
RN+ ZEBR Phe+Tyr 324 382 380 565 0.85 0.57 1.01 0.68
H iR+ &R Met+Cys 57 94 220 386 0.26 0.15 0.43 0.24
it Total 1358 1618 2190 2960

2.4 PERRERLERK

5 52 [C 2R B WLPA rh e AG I H 20 AR IR ,
F045 10 FAS I R (Saturated fatty acid, SFA)9 Fft, AN

18 A1 5 5 2 (Monounsaturated fatty acid, MUFA)3 Fi,

% A FJE 5 R (Polyunsaturated fatty acid, PUFA)
8 Fh(FR 5). Hrf, Wi FRIEBIZT LA SFA ALK
TH 34.71%, .35 & TR IR T Y 31.37%;
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W FEAE AR LN MUFA 5 LA T E Y 23.29%,
[R5 T AR R AR N A 21.93%; Il 3 %
FARIC I LN PUFA 5L TE R 41.54%, W&
FRMEFFHERTH 46.23%, A, fEAFEERE S,
BRWLIA ks th 7 20 AR R 21, 7E SFA Hrid il
HIZERR (C10:0) 1 H HEFfR(C12:0), MUFA FRaf &) i
+-EBEfR(C17:0), 7 PUFA k&l ity y- 0y iR
(C18:3n6), Hrr, whIEFRFEA T AR SFA &
FEREF A 35.11%, o3& & TR I R T 1)

31.11%; MhyEFRFBL N IR MUFA 5 FBET
W 36.44%, 0355 TR IR 30.02%;
17t 38 % FE A X R AR v PUFA & JFFE -+ 5 1Y)
26.85%, b FHARTAE H IR 1Y 37.72%.

7 2 PR AT, o FC R B B Y AL PR RIAT ok
H SFA 5 it i YRR R(C16:0); MUFA F i
BB (C18:1n9¢); 1fif PUFA TENLIA 55 B fie i
SR M X 5,8, 11,14,17- B MR (C20:5n3) , 76k
i v e i e B 2 IR (C 18:2n6¢)

*5 2MFERATRKEEMIAMHERFIEHEREMREECFHEREE) (%IEH)
Tab.5 Fatty acids composition in muscles and hepatopancreas of the P. clarkii
in two culture models (Mean+SD) (% wet weight)

HLA Muscles

Tl 7% Hepatopancreas

Mg g 3 A M
Fatty acid Pond Paddy field
C14:0 0.73+0.08 4 0.61+0.018
C15:0 1.13+0.094 0.91+0.018
C16:0 19.33+0.68* 16.80+0.10®
C17:0 1.29+0.04 1.29+0.05
C18:0 9.51+0.35 9.374+0.03
C20:0 1.13+0.08" 1.04+0.01°
C21:0 0.24+0.01* 0.27+0.038
C22:0 1.03+0.06* 0.80+0.063
C23:0 0.32+0.02 0.30+0.04
Y SFA 34.71+0.90" 31.37+0.26"%
Cl6:1 2.31+0.61 2.01£0.16
C18:1n9¢ 20.40+0.71* 19.20+0.50°
C20:1 0.58+0.03" 0.72+0.108
S MUFA 23.29+0.67% 21.93+0.448
C18:2n6¢c 12.13+0.81 12.60+0.10
C18:3n3 2.80+0.30* 4.08+0.60°
C20:2 1.28+0.25 1.22+0.08
C20:3n6 0.73+0.15 0.66+0.01
C20:3n3 0.53+0.03* 0.55+0.018
C20:4n6 7.46+0.49 7.18+0.16
C20:5n3(EPA) 12.37+0.47% 13.70+0.1°
C22:6n3(DHA) 4.25+0.194 6.25+0.125
S PUFA 41.54+1.25" 46.23+0.26°

JR VTR b 3 |
Fatty acid Pond Paddy field
C10:0 0.05+0.02 ° 0.04+0.01°
C12:0 0.04+0.01 0.03+0.00
C14:0 1.13+0.23 1.110.04
C15:0 1.15£0.11 1.21+0.03
C16:0 25.43£0.71° 21.13+£0.47°
C17:0 0.73+0.02° 0.98+0.13°
C18:0 4.75+0.11° 4.19+0.26°
C20:0 0.54+0.05° 0.610.04°
C21:0 0.25+0.03° 0.38+0.04°
C22:0 0.53+0.04° 0.73£0.02°
C23:0 0.51+0.05° 0.70+0.03°
Y SFA 35.11+0.03° 31.11£0.89°
cle:1 6.60+0.32° 4.91£0.10°
Cl17:1 0.64+0.07° 0.75+0.02°
C18:1n9¢ 28.87+0.10° 23.830.17°
C20:1 0.34+0.04° 0.53+0.04°
> MUFA 36.44+0.78° 30.02+0.28°
C18:2n6¢ 19.83+0.22° 25.23+0.10°
C18:3n6 0.24+0.06° 0.49+0.02°
C18:3n3 3.2240.41° 7.44+0.68"
C20:2 0.39+0.03° 0.50+0.08°
C20:3n6 0.17+0.02° 0.24+0.04°
C20:3n3 0.17+0.02° 0.24+0.04°
C20:4n6 1.28+0.23° 1.63+0.29°
C20:5n3(EPA) 1.16+0.26 1.28+0.55
C22:6n3(DHA) 0.38+0.09° 0.67+0.04°
Y PUFA 26.85+1.45° 37.72+1.69°

T AFEFRFEBT WU IR IR & i 22 5 RS 508 A Il B R, AR FRFE AT I AR b B8 D 1R 3% ek 22 53 I/

G7hEa fl b FoR

Note: The difference of fatty acid content in muscle under different culture modes is indicated by capital letters A and B.
The difference of fatty acid content in hepatopancreas under different culture modes is indicated by lowercase letters a and b
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3 iFig
31 RIKEEIMEMNEFRDSTW

RS SR E E AR A A . K MR
0 AL B 5 o Hevh, 2 BT 2 R sh ) — D) 4
i DA RN DI 9% R VI 2 N S R DA D
SUEARMZm. gmhEARERNZD, BRAA
RETRE —Fh i B SR E R = A%, e —Fh & il
IS0 SR (B, 0 DR 5T 3 o Rl (CE AR,
1996). ABFFEH, WHEFFEH 2 MIRFEAT Wik
JRERAHLEE B I 2 R, S HAAMAMC R0
o [Q R 2 MR A5 75 0 A EE , AR AR5 1 o TG i B R 2
H 3 R T 2 i AE 55 (2013) B 57 A% 386 FH 19 o [ JR 2
UF, (R EHAR TIR B2 I8  H 2T R B b DX (T 0 4,
2010; HIEHEE, 2017, XIF-48, 2011), X AT AESE 145
M DR L KR BRI B A8 Ak K iml M7 A AS A 5 30
AW 2 FEET 09 5w QR ZE AR K 70 & 1 7E 70%
At AT EER . B/EBH AN R A X, R AT
41 % % WF (Cherax quadricarinatus) . H A< A #F
(Macrobrachium nipponensis) . JFL 44 % XF #F
(Litopenaeus vannamei) . % [X Vi #FF (Macrobrachium

rosenbergii)Fl H 4<% #F (Penaeus japonicus)( 5 i Hr&s,

1995; JE-F-4F, 2008; FRIGEDLAE, 2001; fkHL I 45,
1981; VFRMEE, 2011), NI ZIMAREE KR, A&
F 5 v [ R B ARG 7 2 AR 0 2, = Tl BE
W, 55 9B BH A A e G JE B R eI (T #9545, 2010; H4H
452017; ShEitESE, 2013). BAL, MR & & T4
HEFE IR AR 38 (XU AE LA IR X mT g R T3 IG
JER B M RIS LA A7 B s 0 D IR (R R B 4, 1995
MRS, 2001).

3.2 REREELDEZFRBRBIEN

4l FAO/WHO MBS, 0075 2 LR o 24 2
PR S B UM (Wean/Wraa) W 40% 704, b S FEIR
575 IR B HAE (Weaa/Waean) TE 60% L4 FHY
g T A A (15 (Pellet et al, 1980), AHF5T 1,
5 SR AR T S RS AR WL Y Weaa/Wraa fHAK
TREMFEFEAE R, (H 225348 B3E (P>0.05), 1 Weaa/
Wyeaa (B 5K T /5 MR (P<0.05), TdBHAE
FRAH AU v FC B R UL PR 1 R P 0 o e el 3
B AR AR A T L (H 57 A FAO/WHO AR
Xof SO R A5 g ) 2 P T SRR 2 B R L T 2 Rl R
PR 70 FCJREEAR AT AR ) Weaa/Wraa TEFT Weaa/
Wieaa 50515 T 40%H01 60%, Uil 2 A R 5

PG JE B I ) JHF JER B JE R 2 LA & LR HR AR EESR , R
FFREA T, FENLA S, 2 FhIRamsi=tT ok
iR O o o e 34 R i IR , 2488 8 FAO/WHO A=Al
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Comparison of Nutrient Componentsin Muscles and Hepatopancr eas of
Pond- and Paddy Field-Cultured Procambarus clarkii

ZHOU Jian, ZHAO Zhongmeng, HUANG Zhipeng, ZHAO Han, LI Qiang,
ZHANG Lu, KE Hongyu, SU Xutao, XIAO Yu, DU Jun"
(Fisheries Ingtitute, Schuan Academy of Agricultural Sciences, Chengdu 611730)

Abstract To evaluate the quality characteristics of red swamp crayfish, Procambarus clarkii, crayfish
from pond and paddy field cultures were used to compare the muscle, amino acid, and fatty acid
compositions between the two culture models. The results showed that there was no significant difference
in crude protein and crude fat between the two culture models (P>0.05). The muscle moisture content of
crayfish in the pond culture was significantly higher than that in the paddy field culture (P>0.05), while
the total ash content was significantly lower than that in the paddy field culture (P<0.05). Seventeen
amino acids, including seven essential amino acids and four flavor amino acids, were detected in the
muscle and hepatopancreas of the crayfish in the two culture models. There was no significant difference
in the muscle Wgaa/Wraa values between the two culture models (P>0.05), while the hepatopancreatine
Weaa/Wraa values in the pond culture model were significantly higher than those in the paddy field
model (P<0.05). According to the amino acid and chemistry score, the first limiting amino acids in the
muscle and hepatopancreas were sulfur-containing amino acid (methionine and cysteine), while the
second limiting amino acid in the muscle was valine and that in the hepatopancreas was leucine. In
addition, 20 and 24 fatty acids were detected in the muscle and hepatopancreas of crayfish, respectively.
Palmitic acid (C16:0) was the highest saturated fatty acid in the muscle and hepatopancreas, and oleic acid
(C18:1n9c) was the highest monounsaturated fatty acid. The muscle and hepatopancreas of crayfish in the
pond and paddy field models have higher edible and nutritional values.
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