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Tab.l Commercial grade of Chinese mitten crab from Datong
Lake (g) 2 1
(%) (@) (%) @)
150—200 200—250 125—150 150—200
2.2
1.1
2 38.13%,
’ 51.56%, 89.69%,
10.31%
’ ' 6 ’ 18.20%, 8.19%;
. . 87.10%;
’ ’ 92.26%,
5.92% ,
, 7
5.29%  2.43%
A ’ A , 2.3
4 ’ 2.3.1
A 3
1 4
s 6.83%  3.60%, 3.83%
2.97%:
2.89%  19.20%
1.2 2.3.2
9 b (
) 9 3333.8mg/
1.3 100g, (3333.2mg/100g),
, GB6435-86  105°C , 2.3.3
. GB6432-86 ) 5 5
6.25 . GB6433-86 17
. GB6438-86 6.78%  4.20%,
: 180-80 10.69%  4.94%,
3.63%  0.87%
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F2 KREHEHEPERBERSHBIEESAKERTH LB (%)

Tab.2 Comparison Compare of weight percentage of each part of Chinese mitten crab from Datong Lake and Yangcheng Lake (%)

/

/

/

+ e+ o(n=16) 7.881.58 24.32+3.69 5.64=2.45 37.82
2 (n=8) 7.90%1.11 2451197 8.500.95 40.91
o (n=8) 7.86==1.64 24.123.86 2.78=:0.61 34.76
+ 2+ (n=16) 7.70=1.34 23.89+2.87 433233 35.92
2 (n=8) 7.86=1.01 24.212.17 6.50=0.85 38.57
o (n=8) 7.5541.66 23.57+3.56 2.1740.45 33.29

/ / / /
+ (9+)(n=16) 0.212=0.03 2.08=0.28 0.18£0.03 46.812£9.034 49.28
2 (n=8) 0.192=0.03 2.02=0.14 0.17=0.04 4455121 46.93
o (n=8) 0.2220.03 2.1420.29 0.18=0.03 49.08=3.02 51.62
+ (24+)(n=16) 0.2120.04 2.120.23 0.16:0.04 49,448 74 51.53
2 (n=8) 0.192=0.03 2.0720.14 0.16=0.04 47.59=%12.1 50.01
o (n=8) 0.23220.03 2.1620.30 0.170.03 51.29:3.02 53.85

/ / /

+ (24+)(n=16) 8.1822.22 24.97242.69 5.28=3.02 38.43
2 (n=8) 9.4121.08 24.19+3.22 8.111.67 41.71
o (n=8) 6.9541.47 25.751.88 2.44=0.34 35.14
+ (2+)(n=16) 7.8242.07 24.82:62.69 4.71%2.72 37.52
2 (n=8) 9.371.19 24.193 30 7.061.75 40.62
o (n=8) 6.26==1.49 25.451.93 2.36£0.38 34.07

/ / / /
+ (24 o)(n=16) 0.2320.05 2.31220.34 0.20=0.04 51.102.54 53.83
2 (n=8) 0.2320.05 2.390.31 0.20=0.03 49.4321.99 52.25
o (n=8) 0.2220.04 2.230.32 0.20=0.06 52.7642.00 55.41
+ (24 ) (n=16) 0.23220.05 2.350.35 0.1920.05 52024244 54.99
2 (n=8) 0.24=0.05 2.450.34 0.20=0.04 50.85:2.08 53.74
o (n=8) 0.21220.04 2.25+0.35 0.19220.06 53.59:2.04 56.24

£3 ABEBHEREHBREBATRMBAEFMD LI (%, 2E)

Tab.3 Compare of nutritional constituent in edible part of Chinese mitten crab from Datong Lake and Yangcheng Lake (%, FW)

(n=8)
¢ (n=8) 67.84=+1.03 1.53%0.12 17.3540.99 10.11=%0.40 3.17
o"(n=8) 69.66+0.88 1.70=0.04 16.4440.60 9.660.42 2.54
¢ (n=8) 68.44=+1.06 1.55+0.12 16.2440.79 9.53%0.30 4.24
o"(n=8) 70.61=%0.78 1.73%0.04 15.4020.60 9.51%+0.41 2.75
(n=8)
¢ (n=8) 68.4442.59 1.42=40.21 16.1442.41 10.8140.10 3.19
o"(n=8) 71.33%0.31 1.69=%0.05 16.11=%0.22 7.89+0.11 2.98
2 (n=8) 69.75+2.65 1.40=%0.25 15.1042.35 11.02=+0.09 2.73
o"(n=8) 72.04=%0.34 1.79=%0.05 16.03+0.28 7.1420.12 3.0




640 45

x4 KREBHEHEVEREBERTRETIBELES ELB(mg/100g, TF)
Tab.4 Compare of trace elements in edible part of Chinese mitten crab from Datong Lake and Yangcheng Lake (mg/100g, DW)

(n=8) K Na Ca Mg Mn

2 (n=8) 899.2146.3 461.3%23.2 598.1%+104.0 119.7%+4.0 0.165+0.021

o"(n=8) 1100.5%21.8 617.7%25.5 757.5%=130.1 117.4%+3.4 0.170=%0.071

2 (n=8) 900.214+9.3 45934238 595.1%x114.0 120.6+4.3 0.15540.025

o (n=8) 1060.5%+19.7 627.7426.8 766.54190.9 115.4%3.9 0.17020.056
(n=8) K Na Ca Mg Mn

2 (n=8) 889.1%78.5 431.8%41.2 680.24+46.8 119.3%7.7 0.10540.007

o (n=8) 1177.7%21.1 734.6%16.9 999.0%11.7 138.94+0.5 0.14420.005

2 (n=8) 899.8488.5 418.9448.7 660.2449.3 123.3%7.6 0.09540.009

o (n=8) 1262.8+21.8 714.2%14.0 1009.9%8.8 140.120.0 0.12320.007
(n=8) Fe Cu Zn P

2 (n=8) 0.47120.076 0.34120.057 1.24440.019 891.0+4.3 2971.5

o (n=8) 0.44340.014 0.341=0.101 1.27240.018 811.0%+141.2 3406.3

2 (n=8) 0.44240.082 0.33720.068 1.154=%0.019 875.0%5.0 2952.1

o (n=8) 0.41720.013 0.3380.105 1.17220.011 805.0+135.0 3377.1
(n=8) Fe Cu Zn P

2 (n=8) 0.590=40.039 0.37740.042 1.100=20.078 880.0=20.8 3002.6

o (n=8) 0.64420.015 0.367%0.015 1.31820.020 902.0=%16.0 3954.7

2 (n=8) 0.580=20.076 0.36240.037 1.020=%0.099 870.0%0.0 2974.1

o (n=8) 0.621=+0.025 0.362+0.017 1.358+0.024 900.0=+=30.0 4029.4

RS5 ABHEHENBREZKITRMIIERSELR (%, TE)

Tab.5 Compare of percentage of amino acids in edible part of Chinese mitten crab from Datong Lake and Yangcheng Lake (%, DW)

(n=8) Gln Gly Ala Asp
2 (n=8) 7.2940.21 3.2340.07 3.1020.20 5.29=%+0.07
o (n=8) 7.2840.13 3.1820.03 3.8120.07 4.89=%0.03
2 (n=8) 6.5640.22 2.63%0.06 3.23%0.30 4.3240.08
o"(n=8) 6.71%+013 2.68+0.02 3.7240.08 3.9940.02
(n=8) Gln Gly Ala Asp
2 (n=8) 6.8840.39 2.93=%0.11 3.0020.13 5.20=%0.28
o (n=8) 6.4540.43 3.2020.10 3.8120.10 5.7240.22
2 (n=8) 5.9540.43 2.43%0.17 2.87%0.17 4.10%0.37
o (n=8) 7.85%0.53 3.08%0.18 4.11%0.13 4.93%0.32
(n=8) Arg Thr Val Leu
? (n=38) 3.8940.06 2.2240.04 2.5740.07 3.5540.06
o' (n=8) 3.5040.09 2.1140.04 2.4420.05 3.80=0.01
? (n=38) 3.9040.08 2.2740.06 2.4720.08 3.4540.07
o (n=8) 3.33%0.11 2.0120.05 2.35%0.06 3.3420.01
(n=8) Arg Thr Val Leu
? (n=38) 3.6040.20 2.1740.20 2.5540.03 3.5440.06
o' (n=8) 4.65+0.55 2.43%0.16 3.37%0.23 3.77%0.20
? (n=8) 3.642%0.26 2.07%0.19 2.37%0.07 3.4240.04

o"(n=8) 4.34=20.37 2.53%0.13 2.57%0.20 3.80=%0.28
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Bxs
(n=8) Ile Mel PHe Lys
? (n=8) 2.000.04 1.27%0.04 1.77%0.33 3.2240.07
o (n=8) 2.000.04 1.21%0.05 1.99=40.11 2.9940.02
? (n=8) 2.0420.03 1.262%0.03 1.6940.48 3.1340.08
o (n=8) 2.0920.05 1.132%0.06 1.99240.01 2.88+0.06
(n=8) Ile Mel PHe Lys
2 (n=8) 2.0120.07 1.2240.11 2.152+0.11 3.20%+0.31
o (n=8) 2.30=0.11 1.25%0.07 2.2240.26 3.1940.27
2 (n=8) 1.95240.10 1.15%0.12 2.0540.17 2.90=%0.21
o (n=8) 2.40%0.19 1.30=0.07 2.33%0.16 3.59=40.21
(n=8) Pro Ser Cys Tyr
2 (n=8) 4.83%+0.33 2.17%0.05 0.33240.04 1.88=%0.02
o (n=8) 4.76%0.07 1.88%0.08 0.3820.01 1.75=%0.10
2 (n=8) 4.93+0.23 2.050.02 0.3020.03 1.84=0.02
o' (n=8) 4.86+0.08 1.44=0.09 0.4220.02 1.55=%0.18
(n=8) Pro Ser Cys Tyr
2 (n=8) 4.23%0.20 2.000.14 0.3240.04 1.81=%0.12
o"(n=8) 5.8420.66 1.99240.05 0.4320.03 2.010.00
2 (n=8) 3.9140.28 1.90=%0.19 0.2240.03 1.71=%0.14
o' (n=8) 6.0441.82 1.95%0.06 0.2940.03 1.910.11
(n=8) His EAA
2 (n=8) 1.1920.03 22.80 16.60 5.08
o (n=8) 0.9720.03 22.66 16.54 4.47
? (n=38) 1.050.00 20.64 16.31 4.95
o (n=8) 0.910.04 20.43 15.79 4.24
(n=8) His EAA
2 (n=8) 1.1120.03 21.61 16.84 471
o' (n=8) 1.1420.07 23.83 18.53 5.79
? (n=38) 0.91%0.07 18.99 15.86 4.55
" (n=8) 1.100.08 24.31 18.52 5.44
(n=8) (%)
2 (n=8) 5.29 49.77 49.36 45.81
o' (n=8) 5.27 48.94 46.30
? (n=8) 5.18 47.08 46.22 43.84
o (n=8) 4.90 45.36 45.04
(n=8) (%)
2 (n=8) 4.76 47.92 50.85 45.10
o' (n=8) 5.62 53.77 44.32
? (n=8) 4.11 43.51 48.80 43.65
o (n=8) 5.82 54.09 45.00
18.20%, 8.19%;
(1) 38.13%, 87.10%
51.56%, 89.69%, 92.26%,
10.31% 5.92%
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NUTRIENTS ANALYSIS AND QUALITY ASSESSMENT OF ERIOCHEIR
SINENSIS FROM DATONG LAKE, HUNAN PROVINCE

YANG Pin-Hong"?, LI Meng-Jun', HUANG Chun-Hong', LUO Yu-Shuang', LINa', CHEN Hong-Wen?
WANG Wen-Bin', ZOU Wu? LIU Liang-Guo'

(1. Research Center on Conservation and Utilization of Biological Resources in Dongting Lake Area, Zoology Key Laboratory of Hunan
Higher Education, College of life Science, Hunan University of Arts and Science, Changde 415000, China; 2. Tianhong Fisheries Co.,
Ltd., Datong Lake, Yiyang 413100, China)

Abstract Content of different tissues and organs, as well as nutritional composition of different commercial grade and
sex Eriocheir sinensis from Datong lake were all determined. The crab produced in Datong lake had the typical
morphological characteristics of E. sinensis, with green back, white belly, gold claw and yellow down. The edible parts
including muscle, liver and gonad were 38.13% to the whole body weight, and inedible parts including the shell, gill,
stomach and heart were 51.56% to the whole body weight, and another 10.31% included the blood lymph and tissue fluid.
Compared to the crab produced in the Yangcheng Lake, the first edible parts and third body fluid parts in the crab produced
in the Datong lake were 1.41% and 0.29% higher, but 1.70% lower in the second inedible parts. Edible parts ratio, protein
content, total amino acid, flavor amino acid of the first and second grade of E. sinensis from Datong Lake level were 5.29%
and 2.43%, 6.83% and 3.60%, 6.78% and 4.20%, 10.69% and 4.94% higher than that from the Yangcheng Lake, but 9 trace
elements were similar to each other. There were no significant differences between the female and male crab in the above
various index, but the trace elements and amino acid composition of male were better than the female.

Key words Eriocheir sinensis; nutrients; quality; analysis and evaluation; Datong Lake



