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5 it 7 9 , S5 < B AR e % B I R Xk R UL PR 3R A A3 B 0 T 5 L AR 769

1 MRSk

1.1 L

B AR 0 EG 5 X R 2 T 2011 48 8 JJ ZE WL A
BT =T B fg Bk T i (28°507 ~ 28°51'N,
121°46" ~ 121°47'E; [4 SR 1 [X £h ¥ 23 ~ 26, /K i
27 ~29 C) FH ¥ b 8 1l B5 160 08 AR, B AR O A K
60.0 ~80.0 mm {&JfiH 2.5 ~7.0 g; F M K1y
XU SR A T F U T AR A 9 Al Y AE AN S A
R EAR PO, S KES s, B
FRF KV, 7K U8 it i B 20 ~ 30 m? i 1.2 ~
1.5 m, /K7 50 ~60 cm, i 5§ — 2 i i B4 - 10
em BB, DAALER S P04 S, K U8 M 1 1B 26 OB
90 % 3 I % Y WE T I, IR o 8 ~ 15 FB/m’,
FI AR KR, R R AR 2 R, B R A5 1 i A B Y
5% ~ 8% , TH R 32 BB GE (4 R A IR AR B, B
5~7 Kok 2/3, %5 2 ~3 JEIE 1 1, K
Sy 8RR K (ERJE 8 ~ 10) ik 45 i /K e i A 1
MK (B R 24 ~26) 35248 2 A H I B K B ik
HEATSRAE, B 5% B 57 B 19 6] 8 0% 2R 30% ~
40% ,FKE M A K 65.0 ~80.0 mm A& 3.0 ~
7.0 g,
1.2 E#EEFHE

P AR R IR H A UF 25 B S A HEAS, A A —
ek 15 ~20 FE AR WL A AL AR, FH I KR 52 50 R vk
G TR R IK 43, BT LUk, F s RS2, S B
T R AR KA 3 WL, AN A TE 0K 2510 8
17 RE A5 B - 20 CUKAARAE R . I 4
B KRR B R TR B L RS IR R,
TRREAE 2 R W0, — 0 FH T — 8 3 o 7
S — 3 T R RS s R L A )
1.3 WEFHiE

i IO R W E K 4y & R #% " GB/T
5009.4 —-2003 550 C #5820 5 AH K 43 19 7% ot
% GB/T 6432 — 1994 HJ| [T &% W @ MR
o ¥ IR F I I R T T Y R S
GB/T 15399 - 1994 % {L. 1% fift 15 Wi kb BEAE 5 L SR )5
¥t GB/T 18246 - 1994 [y J5 1 fdi A Biochrom 30
TSI A )5 B A0 5 e 20 R & & >R GB/
T 18246 — 2000 fik 7K fiff 12 Fif 4b 32, 52 AH w55 2 AH
3 2 E 8 = R & i GB/T 5009. 124 -
2003 2 /K fif 1w AL 3, ff ] Biochrom 30 #I %4

LR B 3l 43 B A0 A Bk IbE 24 R A6 2R AP 1Y 16
ol G B TR % i 5 4 SR 0 PR Ik A SBOMA g D7, A D7 )
AL TG A W AR (GB/T 22223 - 2008 ) £ 4 H
SR T RAFRE T (B2 ) AL AR D5 (BR ) B I 7
LA 5 T2 PR P AP E 2 1, DA €0 3 e 0 i AR ) —
Bt 45 BRI BR A X 5 &, {4 i Agilent 6890
RIS AR BT
1.4 EFRRIENFE

K4l WHO/FAO1973 i3 1) b 77 24 5 1R 1T
IFRUERE S (%, dry) A4 0 2R R R 2
FHEEFR A (%, dry) " 5y T 5T R R 4
(AAS) AL 27 3% 43 (CS) Fl 4b 5 2 ik 1R 97 %X
(EAAD "™ AT

AAS = FE R B E LR % i (% , dry) /[ FAO/
WHO H7 i 3 7 P LR & 8 (% ,dry) 77

CS = #f il HE R & i (% , dry) /[ &2 X9 4K
B AR E AR (% dry) ]

EAAI = [ ( 100A/AE) x ( 100B/BE) x
(100C/CE) x --- x (100H/HE) ]1/n
Kb, n N LT A SR 4%, A,B,C, - H
NFE G A& LT BB TR & & (% ,dry) , AE,BE,
CE,--- ,HE 2}y 4 X 85 25 [ J5uAH Xof 1 1) 5 7 2 ik R
(% ,dry) ",

F B J2& SCBE R AR 5 057 7 6 s S 1R 1) LU (L

FPH=(MER+ &R+ e &R/ (
R + BEmR) " .
1.5 HEAEMGIT

B A B i mean = SD F 5, A§ SPSS 13.0
A FE F Al ST REAS -4 55 (independent samples ¢
test) P47 P A A B BY AR R FR A ) Z TR o3, DA
P<0.05 JEREFE,

2 4

2.1 —EFKRS

A 77 A ey EC 0 X R AL IR ok 4 R
KRG DT ML 43 25 1553 51 Ry 79. 42% F179. 28 % |
17.94% M1 17.95% .0.89% F1 1.12% 1. 44% Fi
1.31% (£ 1) o il /b Bow , B A 35 78 B K
PR AK HEA S REANE2Z5 (P>
0.05) 5 BF A= B R 09 LA PO R D7 2 1 W] AR T
FREEFEAR (P <0.05) , 1 KL K 43 & it B B & F 9%
FAREAR (P <0.05) (% 1),
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F1 BHEMFERRANMNA—MREFRES (n =5, HFFEM)

Tab.1 Common nutrient composition in muscle of wild and

cultured sword prawn P. hardwickii(n =5 ,fresh weight basis) %

BE{K population JK 43 moisture

#1759 crude protein

HMLIE N crude lipid 1K 43 crude ash

WA wild 79.42 +0.44"° 17.94 +0.35° 0.89 +£0.06" 1.44 £0.06"
F#5H cultured 79.28 £0.26° 17.95 £0.28" 1.12 £0.07° 1.31£0.02°
T A8 BN 7 B2 22 5 3% (P <0.05) .
Notes: Mean values within a column followed by different letters were significantly different( P <0.05).
2.2 [EBAN R AT 2R (TN A R ) 1 A B A R R B b R

18 Py L 2 5k R 249 7 B 2B S IR A i ER D)5 R
SR P FP RS T EL e e Y 4 Rl L R 1Y
PR AR R A AR AR A AR (%R
2) o PCEREPAERNSRGE AR 18 B A S R Y
25, A 9 FEREIR Y i B AR R B AR T
(P <0.05) FREAMEAR, 5351 O Tl FE R , Wi H 1
B BcA R 2257 (P >0.05) (% 2), Hrf 8 Fias
i 2 IR P A 4 PP AR (&R R 575
FR SRR ) W i, B A TR AR L R BE R TR B
flR(P <0.05) , HE 4 Bl (AR AR NAMR M2
MR R ) B AR S SR I B W R 22 R (P >
0.05) ;2 i il 2 S R (4 2 R RS =R ) 1Y &
PR ] B W R 25 e (P >0~05) s 7E 4 Fiffi
WRE IR b, FUA H 2R 0 A, B A AR AR 57
HEABA 2R (P>0.05) , HE 3 M(KRLH

FERBIEAR (P <0.05) (£ 2),

SEF A 0 17 B ey ER 7 8 SR UL PR Y R IR A o
JULIA) S F 50590 g 17. 17 % F1 18.25% ot LA+ 2
A3 h 83.42% 1 88. 08 % , W ¢ 1A 2 [v] 24 77 1E W]
WB2EF (P <0.05) (£ 2); BF AR REMR 19 00 5 = 5
BR AR b 7 & R AR (2 ] D 29. 69% FI
43.59% ) ¥ Lt % FE B R B9 (23 B 30. 53% Al
47.39% ) WA (P < 0. 05) 5 HF A5 3 4% 119 ff ok 2
FEMR A UE ok & KL R B i (2l O 32, 54% M
21. 1% ) ¥ Lo 3% F8 B AR 19 (23 51 2y 34 47% Fi
21.72% ) B BAK (P <0.05) ; BF A BEAR A9 6 7 &
FEPR AN S HE R B i LR (BAA/TAA) 5 0675 28 5
R AN AR 26 5 2 JE R HE R (EAA/NEAA) (73 51 8
35.58% F1 68. 10% ) ¥ W] 2 w5 T 57 i 4 14 (0 S
N 34.66% F164.44% ) (P <0.05) (£ 2),

R2 HANMFEKRRKGMTIASERERRSE (n=5,TFTEEM)

Tab.2 Amino acid composition and content in muscle of wild and

cultured sword prawn P. hardwickii(n =5 ,dry weight basis) %

R H:MR amino acid P4 wild 748 cultured R R amino acid A= wild Fi 4 cultured
K& R Asp® 8.53 +0.14* 9.12 £0.39° Wi IR Lys” 7.38 £0.15° 7.34 £0.12°
S Thr” 3.17 £0.05* 3.32£0.03° Kk Arg™ A 8.06 +0.16" 8.03 0. 14°
Y G R Ser 3.14 0. 05® 3.14 £0.03® I % % Pro 2.68 +0.06" 4.12 +0.38°
KA Glu® 13.26 +0.23" 14.34 +0.21° &5 8 Trp 0.75 +0.16* 0.75 +0.14°
H4 % Gly”4 6.05 +0. 13" 6.01 £0.21° B4 % Cys4 2.30 £0.18" 2.68 +0.25°
WA Alat4 4.70 £0.09° 5.00+0.11° M B TAA 83.42 +1.23° 88.08 +0.96"°
HiA R Val* 3.53 £0.13° 3.75 £0.08" Wit R ILR EAA 29.69 +0.57* 30.53 £0.27°
A Met” 1.39 £0.20° 1.52 +0.24° 2R E R HEAA 10.15 £0.20* 10.17 +0.16°
B Tle 3.40 +0.10° 3.52 £0.04° 7 & iR NEAA 43.59 £0.51* 47.39 +0.61°
R Leu” 6.51 +0.06" 6.72 +0.12° ff R S FE R DAA 32.54 +0.51* 34.47 +0.52°
% & R Tyr 2.93 +0.06" 2.99 £0.04° WK FEER SA 21.11 £0.24* 21.72 £0.46°
HT % R Phe 3.56 +0.05° 3.62 £0.07* EAA/TAA 35.58 £0.25° 34.66 £0.15"
41 44k His ™ 2.09 +£0.05* 2.14 £0.04" EAA/NEAA 68.10 £0.82° 64.44 £0.51°

TE:TAA Jy B3R B EAA Dy b ifs S AL IR B A1, HEAA Oy 2 i it L R 5 1, NEAA Dy AR 45 7 2 25 R 5, DAA Dy fif bR 2 BE 1R B A,
SAA FUFBR IR s A N SR UIE R, A IROREUIERR , + A IR, o AT L AT R AR NS F R R T B E

(P<0.05),

Notes: TAA is total amino acids,EAA is total essential amino acids, HEAA is total half-essential amino acids,NEAA is total non-essential amino

acids,DAA is total delicious amino acids,SAA is total shrimp flavor amino acids; Ais delicious amino acid, A is shrimp flavor amino acid, * is

essential amino acid, ##* is half-essential amino acid ; Mean values within a line followed by different letters were significantly different( P <0.05).
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2.3 EFmBuTrm

HRAE AAS B A IR R A 1 55 — PR 4 4
SRR AR, o — BRI R R R R 2 O 0 R 5
AR S CS B A= RS A A 1) 265 — PR A 4 2 2 1R
Yo IR, A IR M AR R X Dy A R (3R
3) o B AR SR GE AR ) 6 T B AL R B (EAAL) 7
By 66.41 1 69. 10 (£ 3) , IR AL HE M (19 2 F 5 dh
JRAL TP AR . B AR TN IR S AR AR Y F (AR W 4%

P, 500 2.07 f12.12(F£ 3),
2.4 RERTERAE

LA T C6 ~ C24 11 37 R ITTR , 45 2
71, W B A MR A A R LD R A 16 Fif i 107 1R
G 5 FRAERII 5 (SFA) 4 Bl B A 1 11 i s
iz (MUFA) F1 7 i 22 A5 1 F1i5 17 AR (PUFA ) | T 57
SHREANLA R A LA L 16 FBIITIR B 2% 1 Fl
AR ANRITIR (C22:1n9) (£ 4) .

®3 FEMFEBRKAIENALESERITN

Tab.3 Evaluation of essential amino acids composition in muscle of wild and

cultured sword prawn P. hardwickii mg/g
. ) FAO ¥4 izt 1] WA Fr5H
M‘Eﬁiff " %jii ciid FAQ evaluation X%eifri;:] wid cultured
mode AAS CS AAS CS

SR e 2.12 2.20 2.50 3.31 0.85 0.64 0.88 0.67
S Leu 4.07 4.20 4.40 5.34 0.92 0.76 0.95 0.79
% R Lys 4.61 4.59 3.40 4.41 1.36 1.05 1.35 1.04
R Thr 1.98 2.07 2.50 2.92 0.79 0.68 0.83 0.71
# R Val 2.21 2.34 3.10 4.10 0.71' 0.54?% 0.76' 0.57%
{52 Trp 0.47 0.47 0.60 0.99 0.78? 0.47" 0.78> 0.47'
HEHE W + A Met + Cys 2.31 2.62 2.20 3.86 1.05 0.60 1.19 0.68
HINE MR + B Phe + Tyr 4.06 4.13 3.80 5.65 1.07 0.72 1.09 0.73
WA AR AE B EAAT 66.41  69.10
F{d 2.07 2.12

TE 1 R 3 — BRI RO R 2. Fn 58 IR TE R AL R . AAS IR EIERRIE I, CS KR LA ) , EAAL R b il A JE IR 15 8, F{H 3%

71 SRR SRR 5 U7 B IR R SRR A LA

Notes: 1 is the first limited amino acid;2 is the second limited amino acid. AAS is amino acid score, CS is chemical score, EAAI is essential

amino acid index , F value is the ratio of branched chain amino acid to aromatic amino acid.

*x4

HEMFEMRANRNABHBARRESE (n=5)

Tab.4 Fatty acid composition and content in muscle of wild and

cultured sword prawn P. hardwickii(n =5)

%o

fg iz fatty acid B A4 wild Fi4H cultured e Wi lR fatty acid B A wild Fi 4l cultured
Cl14:0 0.90 £0.21° 0.63 +0.03° C20:4n6 7.39 £0.56" 5.33 £0.14°
C15:0 4.67 £0.14° 2.95 +0.06° C20:5n3 (EPA) 10.68 £0.47* 11.81 £0.33°
C16:0 19.98 £0.82° 20.33 £0.27° C22:5n3(DPA) 1.00 +0.06" 0.63 £0.04°
C17:0 2.41 £0.16° 1.42 £0.03" C22:6n3 (DHA) 17.55 £0.51° 13.84 +0.28"°
C18:0 13.98 £0.55*° 14.27 £0.23° > SFA 41.95 £0.34* 39.60 +0.39°
Cl16:1 3.95 +£0.43" 3.17 £0.13° > MUFA 18.54 £1.12° 23.76 +0.35°
C18:1n9¢ 13.52 £0.62° 18.89 +0.40° > PUFA 39.51 +1.32° 36.64 +0.45°
C20: 1n9 0.60 £0.06° 0.77 £0.05" EPA + DHA 28.23 £0.97° 25.66 +0.53°
C22:1n9 - 0.20 +£0.18 > n3PUFA 29.84 +0.88" 27.07 £0.53°
C24:1n9 0.47 £0.03* 0.73 £0.04" > n6PUFA 9.01 £0.46° 8.81 +0.08"
C18:2n6¢c 1.62 £0.27*% 3.47 +0.17° > SFA/ Y, UFA 0.72 +£0.01° 0.66 £0.01°
C20:2 0.66 +0.01° 0.76 +0.05"° > n3PUFA/ ¥ n6PUFA 3.31+0.07° 3.08 £0.08°
C18:3n3 0.62 +0.12° 0.79 £0.01°

TE - SFA S @ FIAE i 82 , MUFA Sy SR IS WG % , PUFA S 2 A @ FIBR TR, UFA Sy AN IR G B2 5 [R)A7 b A Tl /NG 52 B 9 (3R 22

SEFH(P<0.05),

Notes: SFA is saturated fatty acids, MUFA is mono-unsaturated fatty acids,PUFA is poly-unsaturated fatty acids, UFA is unsaturated fatty acids;

Mean values within a line followed by different letters were significantly different( P <0.05).
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FE B WL PRt G 25 i 07 TR 1 AR R A
BR 1 2 it i D B2 (4 & £ (C16: 0 F1 C18:0) 7£
B AR R R B R UL PR ) A ) e 25 AR (P >
0.05) HEMIBHMR S EXWAWE ZER (P <
0.05) (R 4) . HILHE iR 141, B A AR 1
Y SFA 1Y PUFA (41.95% 1 39.51% ) Lt 55 #F
11 (39.60% F1 36. 64% ) 40 B 55 (P <0.05)
T A AR ) X MUFA (18.54% ) Lo 57 5l #F A 11
(23.76% ) B A (P <0.05) 5 B A= 1 55 4 B A4 1Y
Y SFA ¥yt ¥ UFA B & &, LW 4350 o 0. 72 FI
0. 66, %f 4= FI 55 5 FE 14 (] () X SFA/ X UFA [ {H i
RAREZEFH(P<0.05) (£ 4), FAERMKD
EPA + DHA G & (28. 23% ) It 5% 4 B 1 1)
(25.66% ) W] . & (P < 0.05); B A B K1
Y n3PUFA (29. 845% ) I 5% 5l BE A 1Y (27. 07% )
Wl m (P <0.05), 5 4 B & 9 ¥ n6PUFA
(9.01% ) FFFHBEAR R (8. 81% ) B A W] & 22 =
(P >0.05) ; B £ F0 55 58 HE K 19 X n3PUFA 1y 11
Y n6PUFA Bl g &5, Fe i 4r %k 3. 31 i1 3. 08, B
A= FNFRFE AR B 1) X n3PUFA/ X n6PUFA [V {H A
BEEF(P<0.05)(5£4),

3 3t

BF A R SR RGBS 45 X AR AL P9 B SR A AE
LR — i 5% 143 DA S5 e R 2R b
BORFE B A= K F% 58 0 TG 05 % R LA rhoK oy
(3 79.42% F179.28% ) 5 3R GH FLAN IR
4 %t #F ( Penaeus stylirostris) (79.29% )" 41

3.1

e H MR ( Cherax quadricarinatus) (79.92% )
TR mTHE - EIFR (RS s HERY
5 5 W A H AR %R ( Penaeus japonicas) '’ | B
He G R R ( Procambarus clarkii) ' F1 B A4
75 i (4 WF ( Exopalaemon modestus) "' 335 , & T
P H: 22 (5 [ ¥R ( Exopalaemon annandalei) ' B
H H A I8 BF ( Macrobrachium nipponensis) ') |
FihH B KB UF ( Macrobrachium rosenbergii) >
FILL B BRI F 5% 58 B 9% 05 X UF ( Penaeus
stylirostris) FULAE X AR (5) 5 HLIR 7 7 &t
75 T 5% B T A 6F R L 4t JE X R A 4 2
R 1O R 2l = I NG L SNt 2 Sl ol
N % 4 IEL AN 2R S I N i
E H AR R R TR (R 5) s RLIR
S AR T B A F AR B A 2 R R
EH AR S S R R AR BT (3
5) o HLEE B FOHLAG D7 & & 0y s 2 s s LR E
FeAN A A B H AR AR, i ERDT 0 R UL Y A L
HE SRR R Dol B, A i
PR ATy Xof W J2& — b 3 3% 1 48 s O 00 B AR 2 o
B R S ] 1S A —E R IR
e L G I 2 1 1 L B A i B A S R A
M EG 05 % R L A i DR 4 Ak R AL A (32, 54% Al
34.47% ) W] 85 1 38 6 IF (31.30% ) L
YR UF (30.73% )" % IR P UF (24 05% ) ™
FH A 38 IR (24, 04% )7 5 50 [G R AF
(33.68% )™ W [GIHHF(33.12% ~ 34. 44% ) >
HoBeE T ARG T H A X UF (35.71% )17 fif ik

£S5 BRAMBSHEE/LMHTEGONA-—REFB LR (HEEM)

Tab.5 Comparision of nutrient composition in muscle between the sword prawn

P. hardwickii and some other shrimps( fresh weight basis) %
[UES Ko Liks| HLAG Wi HLIR 5
species moisture crude protein crude fat crude ash
BF A= 0 ECAJ % R wild Parapenaeopsis hardwickii 79.42 17.94 0.89 1.44
FEFE WG [CA SR cultured Parapenaeopsis hardwickii 79.28 17.95 1.12 1.31
Wi A 2 G [ UF wild Exopalaemon annandalei''? 76.43 15.99 2.68 3.64
W15 [ A VB UF wild Macrobrachium nipponensis''! 77.00 15.18 2.04 3.80
FER TG % WX IR cultured Penaeus stylirostris''] 78.50 19.65 0.21 1.13
Feh JLANEEXT IR cultured Penaeus vannamei' '™ 79.29 19.08 0.29 1.22
LT HEHEUF Cherax quadricarinatus''® 79.92 17.49 0.42 1.28
U [ AN 4R wild Penaeus japonicas''’’ 77.16 17.74 2.08 1.79
A 35 G 2R IR wild Procambarus clarkiit'®) 78.42 17.03 1.69 1.21
F A 75 i (4 4F wild Exopalaemon modestus''® 78.76 17.60 1.43 1.10
F il B TR cultured Macrobrachium rosenbergiit®’ 77.06 ~77.27 15.88 ~17.57 1.24 ~2.04 0.90 ~1.14
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5 it 7 9 , S5 < B AR e % B I R Xk R UL PR 3R A A3 B 0 T 5 L AR 773

IR P AR R RN R 1] A R R 2 S R 10 4 A A
LR T H A IR N TR IR R S R I A A
SRR AR e SR AN FC A X AR UL A R
AR TR B 5 B T AT R A R 43 S HE A
156 2, 100 BH B EG 0 ) MR 5 58 ] 10 A ff I 2 S
B, A E R BEVR SR g A, A R R R I 2L
SUEMR B RPN E B ER, E 2 52 M
G AR 0 IR B A B R B G B 0 4 R L
RS S BRI 5 4 (40 BN 13.26% il 14.34% )
B F H A R (12, 60% )7 %R F AR
(9.35% )" HAEEF(8.77% ) "> F1 % [ 94 UF
(9. 17% ~ 9. 59% )™ | # i F ¥ 3% i 0 UF
(13.56% )"0 L4 xfoF (14.04% )1 F 5 (€
JEECHF (14.98% )" |

W R N 1R 2 06 75 B R R, S AT A
BEG O A, T LR i ARy 4F 2R KT 7 1 &
PR B AR KRB A ECDT 6 B UL P HRORS & R
TEEE (/R 8.06% F18.03% ) , FwAUIK T
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Comparison of muscle nutrient composition between wild and

cultured sword prawn ( Parapenaeopsis hardwickii)

SHI Yonghai® , ZHANG Genyu, LIU Yongshi, LU Genhai, YAN Yinlong,
XIE Yongde, XU Jiabo, LIU Jianzhong
(Shanghai Fisheries Research Institute ,Shanghai Fisheries Technical Extension Station ,Shanghat 200433, China)

Abstract: In order to understand the muscle nutrient characteristics of the sword prawn Parapenaeopsis
hardwickii ,the nutritional composition and quality of muscles from the wild and cultured sword prawn were
investigated and analyzed by biochemical analysis methods. The results show that the crude fat content of
wild group (0. 89% ) was significantly lower than that of cultured group (1. 12% ), while the crude ash
content of wild group(1.44% ) was significantly higher than that of cultured group(1.31% ). No significant
difference in moisture and crude protein contents of fresh muscles was found between wild (79.42% and
17.94% ,respectively ) and cultured group (79.28% and 17. 95% , respectively ). 18 kinds of amino acids
were found in muscles from wild and cultured groups,and there was no significant difference in the content
of 9 kinds of amino acid between wild and cultured groups, while in other 9 kinds of amino acids, the amino
acid content of cultured group was significantly higher than that of wild group. Total amino acid (TAA) ,
total essential amino acid ( EAA ), total non-essential amino acid ( NEAA ), total delicious amino acid
(DAA) ,and total shrimp flavor amino acid( SAA) content of cultured group(88.08,30.53,47.39,34.47,
and 21.72% ,respectively ) were significantly higher than those of wild group(83.42,29.69,43.59,32.54,
and 21.11% ,respectively). The essential amino acid index (EAAI) and the ratio of branched chain amino
acid to aromatic amino acid (F value ) of cultured group (69. 10 and 2. 12, respectively ) were significantly
higher than those of wild group(66.41 and 2.07 ,respectively ). The saturated fatty acids( X, SFA)and poly-
unsaturated fatty acids ( Y, PUFA ) relative content of cultured group (39.60% and 36. 64% , respectively )
were significantly lower than those of wild group (41.95% and 39.51% , respectively ) , while the mono-
unsaturated fatty acids( Y, MUFA ) relative content of cultured group(23.76% ) were significantly higher than
that of wild group(18.54% ). The EPA + DHA relative content of wild group (28.23% ) was significantly
higher than that of cultured group (25.66% ), while no significant difference was observed in the EPA +
DHA absolute content of muscle between wild and cultured groups. Therefore, the sword prawn is
nutritional , delicious, and artificial culture did not cause abundant accumulation of fat in muscle; on the
contrary , it improved protein nutritive value of the muscle.

Key words: Parapenaeopsis hardwickii; muscle; nutrient composition; amino acid; fatty acid
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