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Tab.1 Amino acid compositionsand massratio of three different parts of fresh jellyfish (R. esculentum)
(mg/ g)
(As) 11.6 13.0 21.8
(THR) * 6.2 6.2 11.7
(SER) 5.0 5.3 10.2
(&v) 20.3 20.6 35.5
(ay) 19.7 19.1 16.6
(ALA) 8.2 7.5 12.3
(CY9 16.7 17.4 18.8
(VAL) * 8.0 7.7 15.3
(MET) * 5.8 6.0 9.1
(ILE) * 4.6 4.8 10.5
(LEU) * 5.8 5.9 16.2
(TYR) 3.1 3.2 9.0
(PHE) * 6.3 6.5 11.2
(LY9 * 6.3 7.1 17.3
(HI19 0.9 1.0 3.9
(ARG 9.3 9.4 15.2
(PRO) 8.9 9.4 10.9
(B 43.0 44.2 91.3
69.1 69.6 101.4
(@) 146.6 150.0 245.6
E T(%) 29.33 29.46 37.17
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Tab.2 The percentage of the esential amino acids to total amino acid of three parts of jellyfish (R. esculentum)
(%)
ILE LEU LYS MET+CYS PHE+ TYR THR VAL
3.1 4.0 4.3 15.3 6.4 4.2 5.5
3.2 3.9 4.7 15.6 6.5 4.1 5.1
4.3 6.6 7.0 11.4 8.2 4.8 6.2
4.0 7.0 5.5 3.5 6.0 4.0 5.0
3 ,
[16]
(42.99% 73.69%) ,
, 3 ,
11
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Abstract : the composition and content of the amino acidsof three parts (the umbrella, oral arms and go-
nad) of jellyfish( Rhopilema esculentum Kishinouye) were analyzed with amino acid auto analyzer in this paper.
The results showed that all jellyfish samples contained 17 varieties of amino acids detected. Total amino acids
concentrations in the three different parts were 146. 6, 150. 0 and 245.6 mg/ g, respectively on the dry mass
bass. The percentages of the essential amino acids to total amino acids were 29.33 %, 29.46 % and 37.17 %,
respectively in the three parts. The amino acids constituents revealed that R. esculentum jellyfish was a good
food with high nutritional and medicinal val ues.
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