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(Coilia nasus) . #&(Elopichthys bambusa)®™ . 1£7%
21 15 4 (Salvelinus malma)® . VU & 588 (Cyprinus
carpio)’ . 43k (Sparus aurata)®5 , B A F1FF
FECRAS TR B LA b B 45 A P 45 o T X R B
o1 & 7R Jy fili( Takifugu
rubripes)'” . H A 88 il (Anguilla japonica)"". % A
1 (Oreochromis sp.)" S5 1EAS[A] FRFE AL 20N LA A
J )R FEBFFE R WY, AN ] 35 AE AR T 35 4 £ 26
JULPA ity ot 22 5 W 2

A 5T DL A 1E ) DX Rh 3 SR R T
b YE TR A B A X 4, BESE T LR E 3R A
A BRRE , JF 5 N TG G ) R B Y RE A0 3E
15 TR A4, DAAR Il 7 S #0450 £ fL
PR R i T B RE R, Ol AR A A T R A A X
PRAM LRI

1 M5 JrE

1.1 LM

T 5 MR IR A ) e f (R AN B ), (R
17(799.59+169.02) g, K4 (35.13£2.32) cm; AT
BC A e RR R SR 0 (R RE B ), (R BT A
(815.52+205.27) g, KK (36.01+3.32) cm, HJHK YA
T A B LA K 7 R B L M A VR A I R
B IX, AR AR K 24K 7= 2 B 3 5 2
6K FRHH IR0 3R G 97 G869 | 77 LA 5 172k
FE LB 7 A AN B MR AT A ARkl AR 2N A0 R ]
BRI AR K Y T B E 2, o2
i, BEMLGE R R 45 16T 00, SRAERT
8] 420154E4 H 2 H

1.2 LA

TR A A HIESES S
iR SRR AR EET, PRECAR BT a0
R, BTN, HESYAE LT,
B R 6 5 e s B AL, AE SRS gL
Mmt, FRECHFRER&; =s5ed . R EA
X

25 56 (Yo y=(F0 AR J5T 1t — P I J5T 4k )/ 00 A JoT 2 <
100

JHAAR F (%o)=IF I J5i 2t /£ 445 5 £ < 100

L P pHAR ] 7. AR IS, #E 6
B, FEMIZ Eor LA B o) 5, k2058 pHi
(T8 [ Testo2s A BE I K w8 4 AL, 0
SEFFIC ML pHIE, & 3RICEME .,

(Larimichthys crocea)”’ .

LR KA mE REMZL ETILA, FR
S g i A HEAS, B T4 °CUkA, 24 hia i
TRIEAKSRE, THERAKIBIR; PRI gkt
WL LA B 34%, ¥ F-20 °CUKHi, 24 hi5f#
O, W R OK Y EARE, TFRER RS IR
FRELS g2 LA, A ZE 8 h 78 5 min, HUH
W+ LK IR FRE, THRRAKR,

LR AR B D I &)y
%, SREMZL L ALA, YIT emx1 emx1 emff
/NEE ., A TAXT. PlusH 41 i A% (3% [ Stable
Micro Systems/s /), it P IKH B8 3 P/36R,,
S iR EAT 20K TR 45 BRTPAI . P4k 46 4 = 1l
AT R 3 mm/s, 0K T mmy/s, I35 R
2 mm/s, AR 65%, 1= rmIpEataESs, fiE
B3K 257 fy Auto-5g, B AR A 200 pps. B
i TPAINA T %00 F 4T, BasEMm, FRI
SAPATRE S HEA TN E

LR FAE R e M REF K
WUPR, 7K o3& R FH B Tkt e, ML A
it R YL AR e, LR D A R &
QA PRI, K 53 5 ok S 3l Ry e 1)
ME

WU B 4 70 8 ) 7 KA A R
W, T T RAGEE R, A AR R,
Flaes A, R0 2 (0, SR A UG 5
B R R R 65 2 (ICP-AES)#E A1l /g o 3t
il 7 sAoCE, AEEPAIMg 2R H B IOCE; Fe.
MnHICr 3F iR TTE .

L) A BR Am i i BR 4 ) 2 SREEMIZE |
HA, ZHBAEEDY Ik, HHZHER
1100 BB AHAIEAL, FEIY/T 019-1996 { & FLPR 5>
B 7 3 38 D) ) 0 s e AL A AR 3 R A R M A
. fi ] 3¢ ¥ Finnigan/A ] ) Trace MS A {4 3i%
JEIEA, H%TY/T 003-1996 { A HLIF 1% 20 M7 J7 1218
W) e A B Oy 2 D i T R 2 N M i MR
InE AL - B B 30 mL(0.5 mol/L NaOH
10mL, FEE20mL), 7E85 °CHI/KIE FHi1.5h,
FH6 mol/L HCI ZE R, 80 °CAE A7 /KB NFN0.5 h,
BRI, HIEChFER2K, HEETF
KRR, A TCKGRRR AN T 1%, 7E80 °C
K IR R RERA ], FAE9S cCKIA LR &
AR, BEIE, A2 mL 30% = 5Ll 2
kLA WA, 7280 °CHY/K IS I3 0.5 h, %
HJG, A2 mLA ik, B L2 EEE T WLk 7R
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FHERE AT A ARG 554 RHPEG-20M
ABME AL ; AR 200 °C; FEFELR250 °C;
YA 100, FiE i DR IA — 1k R A 1 R
SN SR T TR K S AR T AR DU A
LB 2K BR B N AR M i
FAO/WHO 19734F g 18 (1) 2 BE 2 1743 A A =01
2O 42 30 B AR T Y A R IR A P B LR A
LB E E R4 (AAS) . 2T 43 (CS) R 7
KI5 B (EAAL:
SCI0FE R R B i (mg/gPro)

AAS = R SR e e e
FAO /WHOE3 frofe = [Flfh & B & & (mg/gPro)
cs = LI RN & 8 (mg/g Pro)
EXGEEA T EM R 2 & (ng/g Pro)
EAAI:%OOa Lloob . 100i
ae be ie

X, n RO TRAERDE, a. b,
...... NEV S v AR DR E A s s
(mg/g Pro), ae. be. ...... L ey ARG H A H Y
o F AR % i (mg/g Pro).

1.3 HIRESGT

14 FISPSS 19. 055 4 7t <7 FE AR 46 56 o+ K 47 0%
750 81, Bt LS S5 8 £hr 1 22 8 LR R
P<0.05SHNZREBFE, P<O0LNEZERTREE.

2 4R

2.1 LAY RAFFERNNELS R

A 25 R ) R () A BN 2 SR R 8
To i 25 5 (P>0.05)(F 1), A 05 1k
(1) LA pHAE TG &8 3% 7 22 5 (P>0.05), A
(14 WL PR 35 7K 83 2 R I 251K 1) R R £ (P<0.05),
[IRER/ TR I By O B WA i =8
(P>0.05)(#£2), AR LA AR | Bk B
RME L B EPE R A S DR R 3 TG 3
% S(P>0.05)(F3),

F1 EaFFLEMERRTL
Tab.1 The comparison of hepatosomatic index and

shell rate of grass carp

%

Eizta JHAAEE TRE
parameter hepatosomatic index shell rate
pa
AR 1.4840.22 92.5040.72
ecological grass carp (7=9)
b
b 1.69£0.27 92.38+0.69

feed grass carp (n=10)

F=2 BE&pHEMABRKIXILE

Tab.2 The comparison of pH value and water holding

capacity in muscle of grass carp =10
$hi AR TR
parameter ecological grass carp feed grass carp

pH’ 5.80+0.06 5.79+0.16
KB K/% drip loss 1.36+0.23" 1.72+0.37
RIREB /% 43642.42 5.37+2.56
flesh leaching loss
KIKZ /% liquid loss 17.17£5.63 15.24+2.89

T L ERREP<0.05), TR. # ESHEAREEN6,
FEARHONS

Notes: *. significant difference (P<0.05), the same below. #. the number
of samples in ecological grass carp is six and number of samples in feed
grass carp is five

T} g

®3 HaARAIEERT
Tab.3 The comparison of texture profiles parameters in

muscle of grass carp n=5

izt A HAM
parameter ecological grass carp

T#if%/g  hardness 4932.56+460.37

R L
feed grass carp
5493.91+£1760.58

Fifk  springiness 0.49+0.05 0.53+0.05
B cohesiveness 0.27+0.02 0.30+0.01
iZhtt/g  gumminess 1341.40+234.60 1640.70+574.77
% resilience 0.1440.02 0.16+0.01

22 ALAEMEFRSHINELSE R

A 2 L RORLAR D5 fr i K T R R
f1(P<0.05), Ko, Koy, HEASEHLEE
PE2 T (P>0.05)(F4); EEEANAT YT KPH
Fety i I 3 i T 1A B} B/ (P<0.05), Mg. Mnfil
Cry s 4 2 3 1 F 1k H £8.(P<0.01)(355) o

x4 BEIAEFRRDITLLCEE)

Tab.4 The comparison of proximate composition in

muscle of grass carp (wet weight) =10
ey AT et
parameter ecological grass carp  feed grass carp
7K53/%  moisture 77.29+0.56 77.74+0.56
K5¥%  ash 1.4420.26 1.53+0.28
HUAEWT/%  crude fat 2.18+0.79° 4.29+2.30
/%  crude protein” 19.43+0.86 19.1241.36

E: o HEAYL FH

Notes: n. the number of samples, the same below
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x5 HaellATPTESENILIEE)

Tab.5 The comparison of mineral element content in

*o HaflAEERSEXNLIEE)

Tab. 6 The comparison of amino acids content in muscle of

muscle of grass carp (wet weight) =10 grass carp (wet weight) =9, %
Ei=ta Gy N Tl F g Eizg 7 s N ] TR et
parameter ecological grass carp feed grass carp parameter ecological grass carp feed grass carp
P/(mg/kg) 839.04£675.68" 244.66+119.55 AR Th' 0.82+0.06 0.77+0.06
Mg/(mg/kg) 142.31£67.06™ 60.10£11.72 R IR Val 0.75+0.08 0.69+0.06
Fe/(mg/kg)’ 6.71£8.01° 0.99+0.18 R Met 0.52+0.05 0.47+0.06
Mn/(mg/kg)’ 0.33£0.11" 0.19+0.01 LR Tle 0.64+0.07 0.58+0.05
Cr/(mg/kg)’ 0.40+0.26™ 0.02+0.01 2508 Leu' 1.4740.10 1.34+0.13
i e ERBREPE00D, TH: . HRTE KR Phe 0.7740.05 0.69:0.05
Notes: **. extremely significant difference (P<0.01), the same below. .
trace element L Lys' 1.89+0.14 1.73+0.17
N MW His" 0.55+0.05 0.53+0.01
23 AASEBINELER °
&R Arg’ 0.610.08 0.54+0.08
A 2 A RN AR RE A L PR R DL A 2 R R e Y osios sss017
PIF 7R, 36 AR IR (EAA) TR, 2
,IZ.‘ = /gt:L H ﬁ& (H EAA ) 2 ;Fqn E”E A r;ﬁﬁﬁ» /gt?L H @&A\. BER Glu 3.01+0.19 2.78+0.22
(NEAA)6F (K 6), Az A FE AR LY 19 45 R Gly™® 0.900.09 0.86:0.02
AR BRI, 1 5K3.01%F2.78%; KA MR iR Ala™ 1.13£0.07 1.01£0.05
M= Rk Z s MeaE iR & &k, 55l h i Pro® 1.370.10 1.30£0.06
I a1
0.08%F10.07%. &G AMEREAPATIIN 0o 0.8240.05 0.76:0.06
by AR, BAR S S hom, 20k .
e A o . IR Cys 0.08+0.02 0.07+0.01
1.89%F11.73%; 2 MR & i fe ik, 7200
e - " A 0.63+0.04 0.58+0.06
0.5206F10.47%, A A LA I TR IERR A it T : -
Yy TR B, (R YT B 2 B (P>0.05), FHER R TTAA 18.001.25 16.56+1.24
S WA IR S
%L/ 5 (TAA). EAA. HEAA. NEAA. fif ;Eﬁ:j“ R 6.85+0.55 6274057
R HZ (FAA). EAA/TAA. EAA/NEAAY) G i o R R B 1.98+0.17 1.84=0.12
495 5 (P>0.05) e
or R gfii“%@i s 7.09+0.47 6.5020.42
= Tokr=—i A\ AN o B A
24 lASEBREFRNETEINGER ;J:AEAA W 462057 705049
AR U 5 11 2 SE R 5 1k FIFAO/WHOR 53 s EAA/TAA 0.38+0.01 0.38+0.01
il R AN I 444/% \/Z‘E A D/
HE LA i) 3 Y A LA I B R Y O EAA/NEAA 0.81+0.02 0.80+0.03

(AAS). TL2FPE43 (CS) RN T & FE R 15 KL (EAAT)
(F7)o HAASHIHL, A 25 A DRL 5 2 —
R ] P S B R Sk B R, o PR A S R
Fot AR . MAARIECS, tt 0 IR RE £ )
55— BRI M R o SR A R R, A R
PR 2 LR hy 55 2 R

2.5 BRI BE B BS AN E 45 SR

Az 25 T A0 R ] ) 2 £ L PR b A 0 3] 19 Fp
fEWimR, AR . 64 DU R (ARA) .
MR (LAY, R . 1 /SR (DHA) RIS | iR
TR, WEEBIRERS)., ESREANIA

VE 1 U RAER: + FURA

TR

R N BEREIER: & RLHE

Notes: . essential amino acids (EAA); +. half-essential amino acids
(HEAA); ~. flavor amino acids (FAA); &. non-essential amino acids
(NEAA)

BRI SRR . B AR TR TR I DHAMY B 2%
1% TR F48.(P<0.01), BB be R o & K T 1
R (P<0.05), fifl i iR W 2 & T iRl A
(P<0.05), H AT W %22 5 (P>0.05), 1FIE
0 P Ao o . BRLAS LRI 7 TR . R 22 AN A R R
05 12 o 5t 34 TG d 3 Pk 22 57 (P>0.05) . AR
WG Wi iR n-3 & %1 B/ . n-3/n-6tL{H . (EPA+
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*7 E&ANVLERERSE. AAS, CSKEAAI

Tab.7 The essential amino acid contents, AAS, CS and EAAI in muscle of grass carp mg/g Pro
N = e " RIEMRIF5r AAS EVESy CS
e T L i L
essential amino ° e ecological grass feed grass AR T g s E (LR
. FAO/WHO pattern egg protein pattern . .
acid carp carp ecological grass feed grass  ecological grass feed grass
carp carp carp carp
oo R le 40.00 54.00 32.33 32.79 0.81 0.82 0.60 0.61
SE R Lue 70.00 86.00 74.66 75.51 1.07 1.08 0.87 0.88
#i% B Lys 55.00 70.00 95.99 97.25 1.75 1.77 137 1.39
ERMMER 35.00 57.00 30.47 30.73 0.87 0.88 0.53 0.54
Met+Cys
RE R R 60.00 93.00 70.93 71.20 1.18 1.19 0.76 0.77
Phe+Tyr
7522 Thr 40.00 47.00 41.48 43.10 1.04 1.08 0.88 0.92
AR Val 50.00 66.00 37.92 38.79 0.76 0.78 0.57 0.59
£t total 350.00 473.00 383.78 389.36
SRR E EAAT 76.07 77.29

DHA)/n-6 b {F A i 25 I 1A B} 72 £6.(P<0.01), 1
EPA+DHA i 2 Ik T 17 B} ¥ €11 (P<0.05), n-6FR 7%l
SO 2 P 22 5 (P>0.05),

3 iR

3.1 AAENEFRTEKSH

JULPA S fo AR Y 32 B8 SR AL, HE SR
EH RN 5 R A L PR B 8 PN S S AR
Mo RPN EE 2R MRS ME
YeH RS2 e o T AS () 37 GRS X £ 28 B ER
S5 R W 2 RS R AN Tm] PR T R A A 0 £ 2
JUL AL i B 4 O 28 DG dE 2 220 A 2 R £ )R
FANLR K . KAy R A S R0 E T
225, AR LR R G I A BT
kLR, AT AER SRR Aty
Syt R G S RIS LA B D i AR
T IR AL, (H B A fE 5 20 a5 el ) 5%
CORLIR s 7 i A0 W T ARG AR . B ARk
M AR ISR HAROKEL, DI E sy . KA
W) SR G S 4 45 o B, TSR A 28 2 AR I A
FEPA WIS, LA A LA iR ) i N £0 45
N, BFAE ST RGN 2R BB B YA
JAEAEA ], BATZ BRI & 500 B & 2%
SR WA LR IR 10 A AU S B A %,
W AT RE 5 S IR AR OGS 22

eSS INA R SN = N N A DR A7/ B i
WK, Ca, Na, Mg, P, Cu. Zn. Fe. Se.

http://www.scxuebao.cn

MnFlICrés . #4) Jit 41 BUAS {52 Wil £ PR3 R A0
{E, T L5207 i A BT AL FUXUBR . Fe AN
EMLE ML EANEZARITR, mHE
X HUAR AR R A AL . DRI R AR,
M 52 ) AL AT B2, Fe MM g 5§ 5 bk
Mng T2k, DRI R, A
K W R IR A A BE S R (Ictalurus
punctatus) T 15 51 1K P KR 1 K 465
AR ESAR N SENRT Y ICER & &%
S AP, B FRART, A
b AP AR R 22 B /N R BRI R P B A T A
BHE AR R MR FREAT , e 40 )
EFHEBREE AN TR A FR, A8 5 0 5
BEEAA A Y) u R 1 0 E P2 R T RE S B W A A
FUIROC

32 MAEERAEMD
AWEFE R, A A R EDRE R LY TP

WA R, WO KA AR . AR
R g PR A

HEZ WP A — B, A 25 40 R ) RE LA
FTEAA/TAAYI }0.38, EAA/NEAAZY540.81 .
0.80, HIEFAO/WHOM AL, Ji & 48471
A R AR R FEFREAA/TAA ] 40%/E 47, EAA/
NEAAMIZE60% LA 2, AWFgerf, A48 w
Tkl 2t L R EAA/NEAASE & FRFEFRER
MEAA/TAARSAR T FIiRARHEZ SR, R A B R
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*8 EallAEHERSEXNLIEE)

Tab.8 The comparison of fatty acid content in muscle of

grass carp (wet weight) =9, %
etz A TRl B
parameter ecological grass carp _ feed grass carp
FFARER(C16:0) 18.42+0.39 18.35£1.19
fif fl5 12 (C18:0)' 5.02+0.09 4.78+0.03
TREFR(C14:0) 0.35+0.04™ 0.52:0.03
THER(C18:1)" 13.46+0.59 14.54+0.54
K —IER(C16:1)* 1.68+0.14 1.77+0.27
+ AR ER(C15:1)" 3.26:0.42 3.72+0.64
LB AmRR(C17:1) 0.23+0.05 0.27+0.06
64— (C20:1)" 0.67£0.13 0.72+0.09
o-TEFRAR(ALA)(a-C18:3)™ 1.78+0.22 2.2140.32
1645 HAHER (EPA)(C20:5) 1.14+0.10™ 1.74+0.07
(B:l‘;)(ﬁf;kjm 7.80+0.58™ 8.96+0.17
TIMAR(LA)(C18:2) 14.61£0.86 13.15+0.94
16 DU IR (ARA)(C20:4) 15.23£0.34 15.14+0.28
y-TERRER(GLA)(y-C18:3)™ 0.21£0.01 0.25+0.03
16 IR TR (C20:2) 1.74+0.09 1.79+0.11
16 = IR (C20:3) 2.91%0.14 3.04+0.12
A PUBRBERR(C24:0) 1.42+0.09 1.57+0.17
+ HBRGEER(C15:0) 0.14+0.01 0.18+0.03
LRk FEER(C17:0) 0.19+0.02" 0.23+0.01
Fofth others 9.74+0.27 7.08+0.96
MR IER S Y SFA 23.78+0.37 23.65+1.22
?Jjgiuﬂéﬁﬁ mER 19.3041.06 21.02+0.40
ZAMAENIR & & YPUFA 45.42+1.20 46.28+1.20
n-3 &% & Yn-3PUFAs 10.72+0.55" 12.91+0.49
n-6 A %15 Yn-6PUFAs 30.05+0.88 28.54+0.77
n-3/n-6 0.36£0.017 0.45+0.01
EPA+DHA 8.95+0.66" 10.70+0.21
(EPA+DHA)/n-6 0.30+0.02” 0.38+0.01
e MR B 90.05%, ME N ERK 45 RN 8. | i

NEWitR: A BAEMIRITR: ~ 2 AWK, o n-3R528
R §. n-6 R 5 2 AR ARHTER

Notes: the detection limit of fatty acids is 0.05%, the result of fatty acid
detection is relative content. | . saturated fatty acids, A.
monounsaturated fatty acids, ~. polyunsaturated fatty acids, @. n-3

polyunsaturated fatty acids, §. n-6 polyunsaturated fatty acids
1RGP B 1 L PR 2 R 1R 2 T A AR e 2
R IR A KRR, FESY

HUARE F &, HAASHICSTH AT, ARkt
FIGRDRE B0 AL PR R SR A O S i . AH LT AR
iz AR A, MTURY R EME
BH RV, & AR LUK AN 6 R
BRI, DT B o A A X 2 1 5 1% ) %270,

Bl W) EE T £ 6 R B R O T L Ak
RIEMR(FAA) WA LS & i, SR i &
QR MR TR ]2 BRI R IE R SRR, Hop
A TR B R S ok 5 T H R RN &R =
TR A FRAE ZIE TR . A A T MFAA MR & T Ak
fi, (HZESARE, X554 RS R0 25 R
FHIA, e B AR 2 5 ) k) 2 A L A XU R AH
B, A 2 R R T 3 T A

3.3 MAREEREFNETNIH

TR BRI R AASHICS A H B £ LA Y
S —FRAIMEE IERRY h EER HER . BRI R Y
HR G A AST: H T 01 L PA) A9 55 — PR A 4 S R oy 45
R, W CSAF A LA Y 5 — PR PR 2 R
JEEIR . A IR i AASTE H A 25 £ il 4]
o £ 5 — PR S R Y O AR T AR
CSAH 31 A 75 B £ i) o) £ (79 575 — PRI 2 0
M) AR E R, RRERE LR
GRAR—E LS. CASUIRREN, FH
AR, WE. EE MmN A RRA
SRS, T BEARCIS g i LA RE
ai B H R Sk S 5 R AW T Z R A LA
T AR R A5 IS 6 B A JUL PR A B B 2R L B
fELL IR . T R B ECORIRR I R AR
MR L SR — IR R R ER, A
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The study of muscular nutritional components and fish quality of
grass carp (Ctenopharyngodon idella) in ecological model of
cultivating grass carp with grass

CHENG Huihui !, XIE Congxin', LIDapeng'’, XIAO Yehong’, TIAN Xing ',
CHEN Jie', TANGRong', QI Chenglong', MA Lingqiao'

(1. College of Fisheries, Huazhong Agricultural University, National Technology System for Conventional Freshwater Fish Industries,
Hubei Provincial Engineering Laboratory for Pond Aquaculture,
Freshwater Aquaculture Collaborative Innovation Center of Hubei Province,
Key Laboratory of Freshwater Animal Breeding, Ministry of Agriculture, Wuhan 430070, China;
2. Honghu Hongxianxi Aquaculture Professional Cooperatives, Honghu 433200, China)

Abstract: To investigate the effects of muscular nutritional components and fish quality of grass carp
(Ctenopharyngodon idella) in ecological model of cultivating grass carp with grass, the ecological grass mainly fed
with grass and feed grass carp fed with artificially formulated feed, respectively 16 individuals, were randomly
selected to measure some indicators. These indicators included water holding capacity and texture profiles
parameters in muscle, contents of nutritional components, mineral elements, amino acids and fatty acids in muscle.
The results showed no significant difference in hepatosomatic index and shell rate between ecological grass carp
and feed grass carp. Compared with these feed grass carp, significantly lower value in drop loss, no significantly
lower value in flesh leaching loss, no significantly higher value in liquid loss and no significant difference in pH
value were observed in muscle of ecological grass carp. Hardness, springiness, cohesiveness, gumminess and
resilience in muscle had no significant difference between ecological grass carp and feed grass carp. The content of
crude fat in muscle of ecological grass carp was significantly lower than that of feed grass carp, while the contents
of moisture, ash and crude protein in muscle had no significant difference. The contents of phosphorus (P) and iron
(Fe) in muscle of ecological grass carp were significantly higher than those of feed grass carp, and the contents of
magnesium (Mg), manganese (Mn) and chromium (Cr) in muscle of ecological grass carp were very significantly
higher than that of feed grass carp. The compositions of amino acids of ecological grass carp and feed grass carp
were basically the same, containing 17 amino acids, wherein the essential amino acids in muscle is 6.85% and
6.27%, respectively. The essential amino index (EAAI) of feed grass carp (77.29) was higher than that of
ecological grass carp (76.07). The ecological grass carp and feed grass carp both contained 19 fatty acids where in
the contents of palmitic acid, arachidonic acid (ARA), linoleic acid (LA), oleic acid, docosahexaenoic acid (DHA)
and stearic acid were high, as the main fatty acid. The contents of eicosapentanoic (EPA) + docosahexaenoic acid
(DHA) had significance difference (were 8.95% and 10.70%, respectively). These results indicated that there was
no significant difference in muscular texture profiles. The ecological grass carp had characteristics of higher water-
holding ability, lower content of fat and higher content of mineral elements than those in muscle of feed grass carp.
Key words: Ctenopharyngodon idella; muscle; water holding capacity; texture profiles; nutritional components;

mineral elements; amino acids; fatty acids
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