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st yEFI RS AR E R AR

EWE " $4KY LEKD Fe f o g?
LAY FHgE oA R
(1. B RAEFEE Bl 2013065 2. FEKERIEAFR BRI FiE 201306;
3. VLV KPR 9iT LP8 BB 330039; 4. MV ARATHBA T Y 7% U5 BR B R 2 L) S 58 vl
LPG ®E  330039; 5. MEWMRMAKTEE SEMFMELTRE LW FE  330039)

BME AT R FAE RN E B RN (Paramisgurnus dabryanus ssp.) 7 & # (Misgurnus
anguillicaudatus)& 7= 5 U R0, KA R 0N T HFEMBGEHRAEXNT, 678 R IR B EHT
K. BERESFIERER, FRTTXEBFRNAEXE. $RXEr, 6ERANEHERERT
Ve, H, wIERAEME R T S B RM(L dabryanus ssp. pond-cultivated, PPOC) JIE 7 J£ (1.00+£0.01)
i%%‘ﬂ:?&%%ﬁﬁﬁ']: B e # (M. anguillicaudatus pond-cultivated, MPOC) (0.50+0.01) (P<0.05).
RHMHEE L ERES T 6B RMP<0.05), MY EERLERT 63 RMEP<0.05), L,
fHAFEERNTHER ﬁﬁ)( (M. anguillicaudatus paddy-cultivated, MPAC) ¥ & A & E & & , %
(21.09+0.57)%. B WK MSL, & 7B R 8l Fm 45 b B 2 8 T IR MK (P<0.05); FR7EAHE R 3t 2 A IR # ty
WEERATREZEY W, PPOC B#HERERG TREREEXTH & Z RMEP dabryanus ssp.
paddy-cultivated, PPAC) (P<0.05), MPOC /B & & & ik T MPAC (P<0.05), #3745 A T 2 A 8 4
Bk 3 Jik 36 R 26 B0OFR A T R 48 B0 2 K T A% B SR B B AR [B] & AR (P<0.05), #EJE ppocy™>E JE (ppac) »
B M poc) <M M mpacy (P<0.05), RH R RN 2 HRMO L AR, AR . AAR. HARMF
MARE THEEXNHEEEM(TAV>D), ERIPONMERE T, WEERGER SR BT X,
JEHE G AR KTt B A X (-0.996), 5 FUMFME. MR 2 EEEMX, Ska. ko, HE
HeEEMMKX, ETHHE. RMFEIT, PPOC &i& & 18 4 8 im TR £,

KA G ARG R FEERX; BEBME; TR

hESES TS2542 XHFRIBES A XEHRES  2095-9869(2022)03-0196-11

B 15 Ve (Paramisgurnus dabryanus ssp.)F1e fifk (Cobitinae), EEFRIBHERMLES, BF “KPA
(Misgurnus  anguillicaudatus) ¥ F J& T # £ H 27 NFRE, Tz T E Hj—‘*ﬂ@ﬁ%ﬂﬂ(W&mg
(Cypriniformes) . # #} (Cobitidae) . f£ # W B} er al, 2018; 5KHEEL, 2019), VEANLTFANRIKFRIH

* [E 2 H SR 12018 YFD0901704)F1 b [ 7K 7= BF 24 B 5% B JE AR B 4% 2% (2020 TD68) L [F] % BY [This work was
supported by the National Key Research and Development Program of China (2018YFD0901704), and Central Public-Interest
Scientific Institution Basal Research Fund, CAFS (2020TD68)]. 25Wi#, E-mail: Leahclj@163.com

@ WIEE : F4k, W55, E-mail: dhsguoqy@163.com
Wk H#H: 2021-05-22, B ekE H #8: 2021-06-11
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25, Jehfk 2019 4EPE RN 35.69 7 t, Ho, FREVLPY
PR Z, K 791 U7 t, A ERTET 22.17%
(Al A by el e B Ry, 2020), HHT, H LT
LT L SR (G A i = G = W e 7§ I BBV | s R
K (Botia superciliaris)55 (5K EZ, 2019), 55 Y btk
AR IEWE S, MREIATE RN EFRMER,
A TR E SR R

TR DB BTS2 AR S R . HAT, TR
FEAMYE . R AEFRGERMYE . IFEYE | dhh 55 )5
B (Yang et al, 2018, 2019), LAth 3 AR H 5% 5 45
Ko FOREEE, 2019), Hr, FEHFRHEBXAE R H
IKAB A 2 F 3 A B AR ZE G FRE R G, S
BEAAHLG, HARTE Y, FRMEB R, A
WL T B4 . Yang %2017, 2018)WF 55 £, FaH
FraE AT Y SR (A3 T 2 | i Y e B Ak
Fit 11 e i S R TS PR T M T AR BT R KT A
e BRILZAN, ARSI A R s R | 4K
AR B SR R S5 A7 7 2% 5 (Johnston et al, 2006;
TRBEARAE, 2020), HAGSFQOISAFTR AN, &5 Ve
A KA REL T FL YR BRI R BRI Ve 8K (P. dabryanus). K
i B PR Wk E 27 . eSS, dU T IR EK(Misgurnus
bipartitus) A BT/ OCIESE, 2020), HET, 2%
Hor AT T EF AR VRO IIAE, 2016) . SRAS AR AZ ek
(U445, 2017), MR GV YRk S Kl R e i)k (whO't
BHZE, 2016; HIEAAZE, 2021)% 5T 0 22 Sk, (H X
figk | 5V YR A E A [R) FRFE AT UL PR 9 7 % ot o 2
i A i 0E

ABFE LA 15 V8 e BRI U8 SRR X 52, o3 B A E 3
FIFEH 2 PR SRR A E SR 2 5, IR
Z LG o AT AT VTR SR B, L Ay % 2 3 ) Ul
o TR AR AR, IR 55 TR Toll

1 MHR57E
1.1 KIewr#t

W SRR B SIS e Bk(P. dabryanus ssp.
pond-cultivated mode, PPOC)i H V1744 /K F=Fl 244
€ T U Rk B BT S B0 S M, R FH SR AEAR S N I BT
PeBK(P. dabryanus ssp. paddy-cultivated, PPAC)Ji F
VPO K= SR AT FRA ], ISR e
# (M. anguillicaudatus pond-cultivated, MPOC)i H V1.
P9 B Bl BBUL R gL Y, A H SR AT 1Y
Vetfk(M. anguillicaudatus paddy-cultivated, MPAC)iE
ERANE R A R ER ] A N S g S = S

o B3R 4 FRER R 18 H IR EENE R iRk, %5 0 1A A
HPEE 2 RN T AR, A3 H T3 v A 5 4 e 6k,
I 3% (4 RSB O A k), 515 d
THEE . AAK B 1 RS ZSHRE K, e
FERiIAE, T 20204 11 A 1 Hifikiz ZE9256%

1.2 FEBHE

121 AR AFNZ P EE TS Je BkE AT 24 h LR
AEHRSE, IAGE B KR FIK, #E 15~20 min, Yk
HEARBRS TG, WE AR R m A, R
KA o (ratio of body length to height, RLH) & I i
J# (condition factor, CF)(GB/T 18654.4-2008), W.z{(1)
M (2). TEHE 6k, BOFIHE.
RLH=L/H (1)
CF=(W/L*)*100 ()
K, LK (em); H MRS (em); W IR (g),
122 Fiisirml e FEAE TR BN E < KGR
F 105 °CHH 5 ¥ 52 (GB 5009.3-2016) ; 4K 431 78 %
IR 550°C = iR KB (GB 5009.4-2016) ; HLEK 15
o I E R A e LG E AT E (GB5009.5-
2016); AR & i 2 ok H R G274 (GB 5009.6-
2016), HEE 3K, BOFHIAE,
BT R S  SE MR PG GB 5009.168-2016¢ & 5
e R B 5 ) oK kAR I, IR 37 Fhiis DR
H R R Ar(Sigma A W], EEHAFH, #id Agilent
7890A SAHEIECEFERBHE (P EYVARA ), WE
NRIVTIR WG & &, &%k RECTH A . WS
T BAE @RS EHR S 100 m, PFFEH 0.25 mm,
JEIE R 0.2 pm); HEFERRIREE R 270°C, KIS IREE A
280°C; FEREARUN 1 uL, ZMFHN 100 : 15 THEFEF
WILRIEEE Jy 100°C, A£4F 13 min, DA 10°C/min JTHE =
180°C, ##4F 6 min, FELA 1°C/min JHE = 200°C, £
20 min, 5 LL 4°C/min THEZE 230°C, {7+
10.5 min, & 2K, BCFHME.
123 S 4girml e TR . Vel 2k
R BNMEE, BERUIBCE R RBRE 1), 530
B 10 mmx7 mmx 4 mm #1 30 mmx7 mmx4 mm K7
k5 FRALA () , 2R il TMS-PRO JFRAAAL(FTC 23,
3 ) #E AT A #1434 45 X (TPA) T 19 5% Hs #1841
R, FrRIKE S5 WS 30 mm/min, JEAR
N 50%, [MIFREEES N 30 mm; STVIHREE S8 iR
HE R 30 mm/min, [PIFEEE N 30 mm. EE 6K,
OV 418 .
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Fig.1 Schematic diagram of texture measured
positions of loach TPA

Ui 25 2 BRI e 2 7% T 4y %5 (2019) B T i, FREL

i 2.0 g, fIIA 15 mL Bt B0 5% = A LRI
JEAIM, REMHEE 5 min 5EEE 2 h, SRIFELO
(10000 r/min, 4°C. 10 min)JFFH FH W 5 mL T4
e, A1 6 mol/L NaOH ¥ 1 1 mol/L NaOH ¥
T pHAE % 2.0, )i FIHE 4K E A 2 10 mL, 1 0.22 pm
IKAHDE R 8 S5 FT A SERE AR _E LI E >R ] Agilent
1260 = B0 6 1A (L BER R (A7 R w1
WEBANT . 7Bk (4.6 mm=x60.0 mm), 5N BHES
FRRMMNG; RN 57°C; 1 WA RE N
0.4 mL/min; 2 il ##E N 0.35 mL/min; JishAl: pH
320 3.3, 4.0, 4.9 WMITIERREAFIFFGE IR IR A 2%
i L S B o RO 4% el =g i . R 2 Ik,
OS948 .
1.2.4 Fehy ik Ae i B R AR GIR N 5 ik H 3k
s FEALFE L (index of atherogenic, 1A). M TE WidE %L
(index of thrombogenic, IT) (#FFBH%E, 2016)H TIF
At 77 58 e BFOR N0 I s & B g, L= (3)
X (4); 1M 55 B (taste activity value, TAV) (J&%2}
85, 2019) T IR FRA R SR e, WX (5)

IA = (C12:0+ Cra:0+ Cie:0)/(EMUFA + SPUFA) (3)

IT = (Cia:0+ Cig0+ Cis:0)/[0.5 x EMUFA +

0.5 x n-6 SPUFA + 3 x n-3 SPUFA +
(n-3 SPUFA/n-6 SPUFA)] (4)
TAV(mg/mL)=C/T )
itq:‘ ’ CIZ:O N C14:0 N C16:O ﬂ] C18:0 y‘jﬁ ﬁﬁ?ﬁ N WE%M N

FEAE R . R R 43 0 o B R R ) LB (%) 5

IMUFA S BRI R o5 506 B R % o 1) S
(%); SPUFA JJy Z ARG I R 6T D5 TR 7 2 114
F1(%); n-3 TPUFA b Z AR IR 1 n-3 (161

n-6 SPUFA i Z AR IR n-6 (EAT; C Mk
R W) 0 1) 466 %55 B (mg/100 @) T Ak k4 Joi it i
8 % {H (mg/100 mL).

1.3 #HFAIE

BER AP EbRME2E 08, B SPSS 22.0 4K
PEEAT G2 b, SR BRI 2R J7 22 531 (one-way
AVOVA)FI Duncan's £ 8 H B3 E AT i 25 M PE A
(P<0.05); ¥ PPOC., PPAC. MPAC F1 MPOC [#J 12 4>
FEFRAR AL AL B S HEAT A T (R4S, 2013);
i it Graphpad Prism 7.0 {4 /5 i 29 2 S A BT LA
J¢ Origin 2021 #cf4: il /f 27 I

2 ZERE5H5H

21 tyEINTEE AR T & T M S A &
FHIE

H1Ze 1 AT, BRIRERVARR oAb, B I5TeEE 4
Fe bRty W T VR IE I 5 AR K R v e 5 Bk
K, ATREL ShFP . FRIE S R R S YA G, 1D
PPOC P36 B 5% A (1.00+0.01), i {7 25 4 K L 2 /)N
(6.53+0.16), #H . MPOC i B K 2 £ . PPOC {4 H |
A FIE G B 41 B T PPAC (P<0.05), R A4
FEARJZ 5 MPOC A £ (0.50+0.01) i # {IX T MPAC
(0.73+0.03) (P<0.05), MPOC {AKA{kE L& T
MPAC (P<0.05).

22 EMEHEFAERNTSERMMEMNEFH
ER

221 AREBRRS E7F b 3 ARG HH 5 FE AR 2
BIEVREK . VBT E TN 2 R R(ER 2),
EE YR EROK 4 . KAy RURLER (o i R T e ik
(P<0.05), #H AR U7 WIAH B2 (P<0.05), i, MPAC #H 2
M & R i (21.0940.57)%, PPOC HLZE & B Ak
H(17.00£0.28)%. MFRFFLX F, & ISR BKER ML
i ok, HoKk4ar . KA MMBEER S &BHRYN
PPOC<PPAC (P<0.05), Ifii J& fifk B& 7K 43 1 K 43 Hk
(P>0.05), HIZE M & &5 MPAC<MPOC (P<0.05), #

HF e A X DR 8K %) 5 % i 43 P v Tt

222 JEMBRE b E AR R AR T B
Ye SR e SRS 22 AR TR, i 8 AR AR
WiB2(SFA). 5 B RHRUFI AR I (MUFA)FI 9 F Z A1
PR BR(PUFA)(FE 3). PPOC ()X PUFA W& T
MPOC (P<0.05), PPAC [ X PUFA & #{XT MPAC
(P<0.05), iR AR 75 i (UFA) U 5 B[R] R 4
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x1 HENMEHREEXT ST R RHMA A LR
Body comparison of P. dabryanus ssp. and M. anguillicaudatus respectively
pond-cultivated and paddy-cultivated

8471 Index

Tab.1

e 1
sfif;le i ek s ks I e e
Weight/g Length/cm Height/cm Ratio of body length to height Condition factor
PPOC 67.45+2.22° 18.47+0.62° 2.83+0.13° 6.53£0.16¢ 1.00+0.01°
PPAC 51.50+2.22° 18.50+0.50° 2.3440.11° 7.58+0.23¢ 0.84+0.03°
MPOC 8.66£0.69° 11.99£0.23° 1.150.06° 10.82+0.38° 0.50+0.01¢
MPAC 10.5240.26° 11.52+0.18° 1.3340.04° 8.65+0.32° 0.73+0.03¢

e RIZVEORE AR AS W) 22 7R 4 (B A7 78 18 35 25 5(P<0.05), Tl

Note: Values in each column with different superscripts are significantly different (P<0.05), the same as below

®2 MEMEHFERKTEZRMMEMNERERKSSERE, %)
Tab.2 Nutritional comparisons of muscle of P. dabryanus ssp. and M. anguillicaudatus
respectively pond-cultivated and paddy-cultivated (wet mass, %)

RE M, F845 Index
Sample 7K 43 Moisture K4y Ash HEH Crude protein HUIE M Crude fat
PPOC 70.90+0.55° 1.51+0.01° 17.00+0.28¢ 3.33+0.12°
PPAC 73.14+0.49" 1.87+0.08" 18.60+0.24° 3.43+0.10°
MPOC 77.21+0.21° 2.61+0.08° 19.67+0.68° 0.85+0.03°
MPAC 76.23+0.44° 1.77+0.04° 21.09+0.57° 1.14+0.04°

PPOC fIgHilgFP25 R 18 Fl', PPAC fgHiERFIIE R
22 Ffr, MPOC iR 2R 11 F, MPAC J5IiERFh
Ky 20 A, RUIFEH IR T 2 sk ig iz
R Z T s SR R AH R & . PPOC 1Y TUFA I 3%
T PPAC (P<0.05),MPOC [ TUFA . ik T- MPAC
(P<0.05), PPOC #J EPA+DHA (9.69+0.09)% ‘& & = T
PPAC (6.50+0.00)% (P<0.05), MPOC [ EPA+DHA
(13.76+0.12)% & =T MPAC(5.70£0.06)% (P<0.05);
PPAC A9 n-3 ZPUFA/n-6 ZPUFA J& PPOC ) 3.05 %,
MPOC ] n-3 SPUFA/n-6 SPUFA /2 MPAC ¥ 1.37 1%
PPOC f) TA A1 IT &K T PPAC (P<0.05), MPOC
1) TA FIT 2 KT MPAC (P<0.05),

23 tIEMBEFEERXT AT R FR SRR
=5

231 MR EF 4 b HE RN HH 57 A A
SR {5 75 U 5k 5 e SR PR SO AR R R il R PR SR
Ah, BIEUREKY S IR 4R AR X B T R R
(P<0.05), PPOC RHEE . PIRMABNESE 6 N EIREY
WL#E T PPAC (P<0.05), 1fif MPOC itk | MELIEE |
P ERPE R B U] 11 35 8 KT MPAC (P<0.05), R
HUHES 2 M (P<0.05). BLAk, #fik . MR PE A8y 4)
J1 0 B — %, Bl PPOC>PPAC>MPAC>MPOC

(P<0.05) ; f# B 5 B &G PR AL — 3, Bl PPOC>
PPAC>MPOC=MPAC., #{ANKFE , FHAAXS G
fifk 2% 5 & 2, PPOC By iy ¢k i 2 & T PPAC
(P<0.05), T ekt AR+ AN B & .

232 HHRALREF WK 2 FioR , R sHeE
ARSI 17 P B AR, LA A R R
BHEE M MPAC>PPAC>MPOC>PPOC, #*M][F—
FRPARLT , VBT IR 3 B S B R o iR T RS
fifk 5 A FH A AR R 2 Ah R BROUL A U7 8 S 2R R 7
Toth I 55 AR TR SR SR, Ui RS A SRR B
AN — 2 X £ i O AR T DR A, 3 R VG A A
(TAV) 7R i — 5 R W) Jo 0T 3 (A8 R () DR AR . 24
BB E LR TAV>1 W, FHZY A s
P, HXPEAR LR AT 25 STk 42 5%, 2019; Chen
et al,2007), MPOC, MPAC. PPAC 5 PPOC 5 Ik
W5 5050 5 Fl 4 B, FBHUCHER R TTER D)
i FEE Uik, 4 FRe S Y P4 Glu,

Arg. His fll Met (TAV>1), HH, Glu i TAV {EH K
(2.61~4.27)H S PR&EEMR, Arg. His Fl Met 5 BBk

24 tiyESFEEFRBEERXT A Z TR 6T 6B FHE
ERSD

IR AL S, 4 2R R ARk
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Tab.3 Amino acid composition of muscle of P. dabryanus ssp. and M. anguillicaudatus
respectively pond-cultivated and paddy-cultivated (%)

i8I R Fatty acid PPOC PPAC MPOC MPAC

C6:0 - - 1.83+0.07° 0.56+0.01°
C12:0 - 0.35+0.01 - -

C14:0 1.38+0.00° 3.43+0.04° - 1.4620.01°
C15:0 0.35+0.00° 2.3240.01° - 0.93£0.00°
C16:0 15.74+0.01¢ 19.8740.05° 17.75+0.01¢ 18.93+0.12°
C17:0 - 2.2740.08° - 0.83+0.01°
C18:0 2.54+0.00¢ 4.3840.02° 6.26+0.02° 4.02+0.05°
C23:0 0.92+0.00¢ 5.18+0.01% 4.20+0.01° 1.72+0.02¢
Cl16:1n7 7.67+0.02° 12.26+0.10* 3.38+0.02¢ 6.48+0.04°
C17:1n7 0.39+0.00° 2.60+0.00? - 0.63+0.00°
C18:1n9¢ 21.4140.03" 17.43+0.03¢ 19.26+0.15° 21.54+0.00°
C20:1 0.75+0.00° 0.44+0.01° - 1.41£0.05°
C22:1n9 0.42+0.00° - 1.2120.00° 0.96£0.01°
C18:2n6¢ 30.53+0.02° 10.20+0.06° 27.81+0.00° 25.48+0.29°
C18:3n6 0.99+0.01° 0.62+0.01° - 1.32+0.12°
C18:3n3 3.97+0.06° 7.79+0.01° 1.70+0.00¢ 5.15+0.08°
C20:3n6 2.01+0.01° 1.0740.00¢ 2.83+0.05° 1.5240.02°
C20:2 0.77+0.00¢ 1.34+0.00° - 0.92+0.01°
C20:3n3 - 0.59+0.01 - -

C22:2n6 0.47+0.01° 0.500.00° - -

C20:5n3(EPA) 1.79+0.01° 3.08+0.00° - 1.54+0.01°
C22:6n3(DHA) 7.90+0.08° 3.41+0.00¢ 13.76+0.12° 4.16£0.05°
EPA+DHA 9.690.09" 6.50£0.00° 13.76+0.12° 5.70+0.06¢
YSFA 20.93+0.00¢ 37.80+0.01° 30.04+0.07° 28.44+0.13°
IMUFA 30.63+0.03° 32.74+0.06 23.85+0.13¢ 31.01+0.10°
TPUFA 48.44+0.03° 28.62+0.07¢ 46.11+0.06° 40.10+0.23¢
n-3 TPUFA 13.67+0.03° 14.88+0.02° 15.46£0.12° 10.85+0.14¢
n-6 TPUFA 31.99+0.01° 11.33+0.05¢ 27.81+0.00° 26.80+0.41¢
n-3 XPUFA/n-6 YPUFA 0.43+0.00° 1.31£0.00° 0.56:0.00° 0.41£0.01¢
SUFA 79.07+0.00° 61.36+0.01¢ 69.96+0.07° 71.1120.13°
bkl 1A 0.27+0.00° 0.55+0.00" 0.25+0.00¢ 0.35+0.00°
M AT B8 1T 0.27+0.00¢ 0.41%0.00? 0.33+0.00° 0.39+0.00°

e FATARRNG FEEFRR 3 25 5 (P<0.05)
Note: Different small letters in the same row denote significantly different (P<0.05)
DEUUABEAM R ZERTE bR, I 0T s e 2 10 [k g, VSRR ARMR | B R RS SR B AR A )

T E B(SIB5E, 2013), HET, ERS0H kR
iz F 43 B 0 2808 R o8 5 0 (R AH OGP, ok B R

(2016)is HiZ k&, 12, 15, 18 H 4 K Pl
(Sebastes schlegeli)i 8 MIEARFEbrl] A % VIR .
EHZFAE(2011) R F 3 1043 43 7 e 9 AN [R) 2215 1L
5 FPIR K F 1 KA R 5 BEAR B A3 ) AR S . AR

(R R S (HH 26 R 84 XHE>0.5), BB FR AR 2 Al 77
fE B LWES, S6HT 2R B 3 Tk
(Xo)TE PC1 | BEA e K447, HARRE(E (L) M 10.018
(N=1), FTETHVE N 83.485%, PIEME(X)TE PC2
FEABKAES, FHEEOM)H 1.143 (N =1), %
DU 9.522%, & BRIt 250k E R 93.01%
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Tab.4 Comparison of texture properties of P. dabryanus ssp. and M. anguillicaudatus
respectively pond-cultivated and paddy-cultivated

545 Index

v 0
Sﬁﬁe 0Ly REL B eHit: WL Cpy
Hardness/N Cohesivenes/Ratio  Springiness/mm  Gumminess/N Chewiness/mj Shear force/N
PPOC 40.00+1.16° 0.46+0.01* 0.97+0.02* 18.35+0.37% 18.32+0.26" 25.61+0.71%
PPAC 38.04+0.07" 0.27+0.00° 0.52+0.02° 11.45+0.24° 5.92+0.06° 22.47+0.82°
MPOC 17.85+0.25°¢ 0.31+0.01° 0.20+0.00¢ 5.394+0.14° 1.05+0.03¢ 8.09+0.37¢
MPAC 16.39+0.37¢ 0.35+0.01° 0.31£0.00° 5.81+£0.11° 1.80+0.05°¢ 9.69+0.14°

Asp Glu Gly Ala Thr Pro Ser Tyr Cys Arg His Leu Val Lys Ile Phe Met

PPOC

PPAC

MPOC

MPAC

10 20 30 40 50 60 70 80 90 100 110 120 130 140

P2 S R AR T £ 1 8 6 8 6K P 90 g 1R AL
Fig.2 Free amino acid heatmap of P. dabryanus ssp. and M. anguillicaudatus
pond-cultivated and paddy-cultivated

(>85%), by M S e T IRORARVEAR 538 SR AL TIRI G B0 FE 0o Rk ) e 1 A Bk LR 1o S Bl (PCL

ZSE, AR REGE & RN K PCRRAE(EAY-F- 5 AR (S JE 5%, 2013) JLARHAE ] 4o

o TIELSRPE | AL EE RIS AT 7 F MEANCRRRE  XPARPR OO RTAY R, KA URRAE 6] fit- 5 bR e (L 5

i, KO Miiﬁﬁif%tt HE A LR MHFFIE ke, aadh EmorE . ) 5050 12 M4

FRRREE R, X H BRI 3). Ml AR RIE(6)(D):
Fi=-0.30X,+ 0.30X, + 0.29X; + 0.19X, + 0.31.X; +

i i 0.31X5+ 0.30X;+ 0.31X5— 0.31.X5— 0.25X,—

10
8 r : ® PyRA: Cohesivenes 0.27X;;+0.29X, 6)
2 : ' F,=-0.04X,+ 0.09X, — 0.36X5 + 0.7X,+ 0.14X5+
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Effects of Pond-Cultivation and Paddy-Cultivation
Modes on Nutritional Quality of L oach

CAI Lijun'?, GUO Quanyou*”, MA Donglin?, WANG Haihua®>*’, YANG Xu?,
MA Benhe™*”, HUANG Haichao®, ZHENG Yao®

(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China;
2. East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Shanghai 201306, China,
3. Jiangxi Fisheries Research Institute, Nanchang, Jiangxi 330039, China; 4. Scientific Observing and Experimental Station of
Fishery Resources Environment in Poyang Lake, Ministry of Agriculture and Rural Affairs, Nanchang, Jiangxi 330039, China;
5. Nanchang Key Laboratory of Special Aquactic Breeding and Healthy Aquaculture, Nanchang, Jiangxi 330039, China)

Abstract To explore the effects of different culture mode on the nutritional quality of loaches,
differences in body characteristics, nutritional composition, and quality of Paramisgurnus dabryanus ssp.
and Misgurnus anguillicaudatus pond-cultivated and paddy-cultivated were evaluated, and the correlation
between body characteristics and nutritional quality were discussed. The results showed that the fatness of
P dabryanus ssp. pond-cultivated (PPOC) (1.00+0.01) was significantly higher than that of
M. anguillicaudatus pond-cultivated (MPOC) (0.50+0.01) (P<0.05). The crude protein content of
M. anguillicaudatus was significantly higher than that of P. dabryanus ssp. (P<0.05), while the crude fat
content of M. anguillicaudatus was significantly lower than that of P. dabryanus ssp. (P<0.05).
M. anguillicaudatus paddy-cultivated (MPAC) had the highest crude protein content (21.09+0.57)%. The
texture properties of P dabryanus ssp. were significantly better than those of M. anguillicaudatus
(P<0.05), except for cohesiveness. The culture model had a significant effect on the body characteristics
of loaches. The fatness of PPOC was significantly higher than that of PPAC (P<0.05), and the fatness of
MPOC was significantly lower than that of MPAC (P<0.05). The atherogenic and thrombogenic indices
of the two pond-cultivated loaches were significantly lower than those paddy-cultivated (P<0.05).
Hardnessppocy>hardnessppacy, and springinesspocy<springinessaeacy (P<0.05). Glutamate, arginine,
histidine, valine, and methionine levels were higher in paddy-cultivated mode than those of in
pond-cultivated mode (TAV>1). The results of principal component analysis showed that there was a close
relationship between body characteristics and nutritional quality. Fatness was negatively correlated with
the ratio of body length to height (-0.996), positively correlated with TPA characteristics and crude fat
content, and negatively correlated with moisture content, ash content, and crude protein content. Based on
the indexes of fatness and texture et al, PPOC is the most suitable raw material for loach processing.

Key words Paramisgurnus dabryanus ssp.; Misgurnus anguillicaudatus; Cultivation mode; Body
characteristics; Nutritional quality
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