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1.1 SEIesfRt

2016 4F 5 AT ZH AL A FR 52 BRI R 13 €6 1Y
BAGEAS, 2017 4038 i ) R R b AT BAE 3k
AEAEF LR (F) KEIRZIA&, 2017 F1 2018 454
W BEAT IR RN R 20, 2018 4F IRk R 2R Ko %
P R R AR CEE G < -1.0) WA
TR FZF EAMITAR, 2019 4EH KRS F, 710
KRG, 2020 4F 3 H, PR ERIA F, H5t
i AR IE 4k e il R (2 I LA R ) g K&
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M HE AT R BE R YRR R LI, WA
(K xBE xPR=12 mx8 mx1 m) £ it A [ 58 R4 5% i
FRAEE 50 H, MERELLEI O 1 1o WAL R ANE T
Y1400 4 1R E 43 5 R (7.710.23) Fil (7.67+0.15) g,
FIE 11 H A T RAE . AR SR 3 rh Bk
VERUAR A . 6 . WO (e 4 5% A A 05 e 11
W i S 4% 3 I (P15 Rk e 5 2 ME I A5 TSR BE 4%
9 H), MEEEFIARE . [HE (144.10£9.09) g, %%
7C (143.40+6.33) g; MEMEV-I4{KH . [H5E (168.18+
21.95) g, 27T (164.59+5.42) g,

1.2 E£YFIEFRNE

H PRI 1 8 FH H T RO E O B R R ORS A
#0.01 g)o R ] 55T % THEUE 2%
P IR DA R M R O FR . RS B 31 0.001 @), Bifi
Je B FE S AR AT T —40 °C v AR RN 2 A AL R4 o
WRPEFR B AR . MERR AL i Sk, R
F LA 2 2043 1) 1 55 1 J6R R 48 %X (hepatosomatic
index, HSI), P:Jf+5 %X (gonadosomatic index, GSI).
H AR (meat yield, MY). & 7] & % (total edible
yield, TEY) Fl I8 §ifi £ (condition factor, CF), HSI
(%)= JBE it 8 /A 5 x100%;  GSI (%)=PE it & /{k
T x100%; MY (%)=Hl A & /{& & x100%; TEY
(%)=HSI+GSI+MY; CF (g/em’)={4 5 /3k Jig H K-,
ARBRGEIRAG T LI PR R 2R 5 A A 2 e S 56
S FLAN(E FHAC B2 B ik, SC o A b
VEN B3 A% ST 0 1 K2R K ™ 5 AR i 4 BE 11
TERYE, Ik BT iR B B AT o
13 8FNE

X F F 5 6 )% 12 Lovibond RT200 (Salis-
bury, 3E ) (CIE 1976 L'a’b 1§45 Z %) I 5 % 5%
(BEFEFNTHE) . JFIBEAR (BEAE) FIOREE (T ) 19
PSR 5P (L), 411 (o)) FIEEE (b)) (. 7
FERTATVEEL 6 ARG 9 AT B, B
JEHL 6 A BB R iz S ) SR, B
JUR A O B T AR A B A R RE ML 6
ARG, [FFEEL 6 D RORTFIEIEZ B RS
14 EPE NRME

WA oty 00 R DA T IR R 2 2 1) R
FC. URER, e FUNE SRR R R R R S B T
FEEETE . KW D REEIUTTEZS % Long 52 JF
TAVETR R, FZPTE. HL0.2~0.4 g R THERY, T
AR SR 3~4 ¢, HEREBRLE JLFA
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14 R % HE S 1260 HPLC & 4% (Agilent
Technologies Inc., FE[E) #1750, Hir, DNET
Zo it B AR A R HEAT i AORAH (3% (HPLC) 437,
BRGSO E S L P — 8, FES
K PEMEHEEKIEIER . HHE. £
KECR . MBEEM B-HE MR 5 MR AR
G R], RSN 2 A N R A AR 5 Fh bR
st 85 (R T i 2 RIVRE S o Mg T R

1.5 o, IEMERFEEERNE
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R E AR, BEN GLRERDZ, LL6.2s
W RO MRS & = (S IR 550 °C f&
FrE 2 EE) pIE S AOAC P,

RE B A AT HLZY 0.08 g RNV AE
CobeJa HE AT 52 T4, SRRy 14% 1) =3 fk
- P 0 k1) S MR A T H R AR AL #EY i
7R 43R F 35 [ Agilent 7890B-5977A <M (13-
FiE B AL (GC-MS), a4 A 5 Omegawax-320
EYIEFE (30 mx0.32 mm, 0.25 um; 3E[F Supelco),
AR S H B S % Jiang 55, BRIHTR AL
LRER IR IR 5 BB FR 1Y A 73 L RoR (%)
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iz H 31 531X (S-433D). B AKHEAE T ik M S 4x
B Jiang PRy — 2, PRI E R H K
i, PP = TR R 2 e R N S >R FH TR 1P K il
EEL 54N, MR FAO/WHO/UNUPY Jy vk 4 b
T & FEBR 1)/ H. (essential amino acid score, EAAS):
EAAS=F it h 7 IR & f2/FAO % 8 1 b
o 2 B IR B =100, 2R & i LU s i A b 4%
R Z 8RR (mg/g).

1.6 BB

% FH Excel 2019 F1 SPSS 17.0 i 4 % ¥ 418 i
f7453#87, @it GraphPad Prism 8.0 K AFHIA ., A
BPE VL 2 (8 65 #E 1% (mean=SE) £ 7/~ . K
Levene 15X 8O #E4T 7 22 57 AL B0, SR FH b A7 B
A% ¢ KBS A W AL ] Y 22 Sk . ek, X AR gl
FEIE TR 2 40 Z BRI R AT € AN )
X A3 . LL P<0.001 3678 22 S M 3,
P<0.05 £/REFTE

2 4R

2.1 ARRBFATRESMN

158 PR ST i 22 AT B 43 20 2 R BORIE it i
SRR, YHFe Mk W H B AR RN, o
WHEME, 584 GSI, HSI. MY. TEY #l CF #J
WA T 4k5e, H22 R AR E (P>0.05) (K 1),
MR ZHras R EoR, PRI R &R0 GSI, MY,
TEY 1 CF M (P<0.001), 5% 2 506 GSI Fil
HSI (P<0.05), M5 F15% €0 1) 3¢ B AEFXT HSI 5%
i, X CF B/ (38 1).
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Fig.1 Comparison of tissue coefficient and condition factor of white and green E. sinensis

GSI. gonadosomatic index, HSI. hepatosomatic index, MY. meat yield, TEY. total edible yield, CF. condition factor, the same below. (a) female, (b) male.
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F 1 e ERET A HR R BRNARHE MR & 0
14 5 W E & 5 4
Tab.1 Results of Two-Way ANOVA sex—color
interactions for the percentage of edible tissues and

condition factor of E. sinensis

MAE W P-value

25 —
item el Bita ZH.
sex color interaction
PERRTE%  GSI <0.001 0.040 0.905
JFRERRFE R HST 0.198 0.016 0.926
HRE MY <0.001 0.930 0.903
MATE%E  TEY <0.001 0.064 0.783
JE#E  CF <0.001 0.107 0.674

22 BIEFEMERE NESWH

AR GBI [ ST RN SR i R ST | TR A
R OESE (L, M b) RS RER, T
WHERE, FISTAREEA TR ST LE R b E R
FE T a5t (P<0.05), 1 o' B FE M Tat5ed
(P<0.05). F5eFIZk e 2H MEME 2 (] R A 2 i) JH- g
BRI L". o', bEH TR EZES (P>0.05), FIFEH
LESTH MR UR HL H AFES B LB XS (P>

0.05) (% 2). JCIeHEME, FocMSRTU M ELA
RS, GRT)E AT iRR @,
M4k Fe 5 b (5 2),

FRAR GBI (ST ISR i R ST L B AN
PR LRSI N R A (mgkg IR E) LRSS R B
N, BSTYIME R ST R BRI PR IFE R
MR, EREE. AERMB-HE NEYRE
KT L5724 (P<0.05) (%] 3-2), HFed] Mg e
MK PR, IFER, MEE, EXREZDE
R F&5E4 (P<0.05), fHEZE A B-AE bR BAL
Takoedl, HZERARE (P>0.05) (K 3-b). HHHF
FBERR AN IR ST 75, 7 R 25T 4[R]3 8] G & 2%
Z5 (P>0.05) (K 3-c~e).
23 EHE. BEEBRAMSER ST

HAR GBI S FISRSE R 3 R B AR
FAEAL ST ILE 3. MERE ST R P AR . B
BRI 53 W e T4k, PR AR T 7K 43 RS Bt I g
Fokse, WIRTKS . RS & R &
Takit, HHEFALRE (P>0.05), HEEATH
JBERR L PERR K A3 DAL K S 34

®2 TEHEBAENFEEMAER. FREMMENEFSR A 2\ b) LK

Tab.2 Lightness (L), redness (a'), and yellowness (b’) of carapace, hepatopancreas and

ovaries from white and green E. sinensis

Wik female A male
HI tissue

H5%  white 43 green H5%  white ZE3% green
BT (BF) carapace (fresh)
L 48.46+2.70* 29.5240.51° 58.28+1.69*° 31.16+0.95°
a —1.78+0.14° 0.26+0.08* —1.83+0.36° 0.28+0.13°
b 6.92+0.84" 2.70+0.22° 11.27£0.70* 3.13+0.61°
BT (T#E) carapace (dried)
L 82.06+1.36" 59.36+0.42° 76.15+0.68" 59.34+1.03°
a —2.58+0.35° 19.25+0.76" —2.21+0.08"° 19.204+0.90°
b 24.95+1.97° 33.28+0.49*° 25.44+0.14° 34.41+1.48*
FPERER(EBFE) hepatopancreas (fresh)
L 63.83+1.13 60.65+1.18 58.92+0.78 59.86+1.39
a 7.59+0.75 6.93+1.12 11.14+1.36 11.88+1.74
b 51.75+£2.15 48.28+1.73 51.60+1.33 51.01+0.38
BREL(THE) ovaries (dried)
r 62.49+1.61 58.65+0.45 ND ND
a 25.28+1.32 27.64+0.45 ND ND
b 27.294+0.58 24.29+0.21 ND ND

e BRI ME R R AT RO S A AN RN T REROR % 57 8 % (P<0.05); ND. Jo¥idE.

Notes: Values in the same row with different letter mean significant difference in the female or male crabs (P<0.05); ND. value not detected.
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Fig.2 Comparison of fresh and dried carapace from white and green E. sinensis

(a) (b) carapace from white male, (c) (d) carapace from green male, (e) (f) carapace from white female, (g) (h) carapace from green female.

mTg5e, AESARE (P>0.05).

P 5¢ FIEkT i 22 M8 3 Floa] £ 40 20 3= AR s
FRZH B W3R 4. WL H, H 724l C18:2n6. Zn-
6PUFA Fll DHA/EPA i EHL T4%5¢4H, {H C20:4n6
(ARA) i 5 T4 72 41 (P<0.05), 7% 40 0 &
ARA ., (20:5n3 (EPA) il C22:6n3 (DHA) Y%= T
S, HIERFEZES (P>0.05). 54 BE R
i C18:0 i F K T4%55 4 (P<0.05), EPA Fll DHA
W Fakoedl, (AZERAEE (P>0.05),

H5e FIEk 7o i 3 Fhl 20 2 R 2R 4l
MK 5. LA, F 74 C18:0 Al Zn-3PUFA
BEMRTE5E4 (P<0.05), TEART, 1584l C18:0
i F R T 4784 (P<0.05). HFBEART, H5ed
IPUFA & i &L T4 7¢ 4 (P<0.05), fHIG—$2
M, Hoedl 3 P2 i) ARA Bl Tagredl,
HZERAEZE (P>0.05),

P17 R A58 UL R vl S e R i R o
T oeEBE 2 (P<0.05). TCIBMERE, FIscmist
SR HREER . LR ARER . AELT AR L
K FHEaERSLAERIVEN TR #EER
mw%xiaoanﬁ%ﬁ%mm$b IR
SR 7. TCIRHERE, FIsEMakst AT
BRI B AT . MERE ST LA rh B R N
PR SR M e A e R . (AR RSk
Fe O FRMESIET 100, N FRHITEEIER o
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Fig.3 Main carotenoid composition (mg/kg wet weight) in carapace, hepatopancreas and

ovaries from white and green E. sinensis

Data with different lowercase letters for the same indicator indicate significant differences between different colors (P<0.05); TC. total carotenoids, Ast.

astaxanthin, Lut. lutein, Zea. zeaxanthin, Can. canthaxanthin, B-Car. B-carotenoid. (a) female carapace, (b) male carapace, (c) female hepatopancreas, (d)

male hepatopancreas, (¢) female ovaries.
s, AR o iR E R TR, iR
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Tab. 3 Proximate composition in hepatopancreas, gonads and muscle of white and green E. sinensis (wet weight) %
s s IR female A male
tissue item FI15%  white %5 green A7 white 4¢5%  green
JIFAERR  hepatopancreas JK4>  moisture 50.58+0.41 50.92+1.28 53.82+3.04 54.48+4.27
# M protein 7.07+0.54 6.83+0.16 9.99+0.42 11.55+1.12
JJiE  total lipid 45.06+0.32 44.01+1.87 33.22+1.22 31.3242.46
K5y ash 1.05£0.07 0.81+0.04 1.68+0.26 1.7240.16
PEfR  gonads JK4>  moisture 50.09+3.95 48.08+2.26 72.0620.80 70.41%0.73
HH  protein 31.14+1.73 31.15+0.24 17.22+1.04 17.97+0.51
2 total lipid 15.43+0.49 15.29+0.49 0.83+0.17 0.810.06
K4 ash 2.38+0.37 2.57+0.16 1.59+0.19 1.75+0.13
WA muscle /K4 moisture 79.11+0.45 78.93+0.67 78.41+0.46 79.66+0.62
EF  protein 18.81+0.55 18.75+0.24 17.4+0.34 18.02+0.63
i total lipid 1.18+0.05 1.190.02 1.10+0.03 1.16+0.09
K45y ash 1.84+0.15 1.79+0.04 2.02+0.09 1.84+0.09

F4 PHEGEBATMFRRFAMENRR. WEMNATEREHRNENSE

Tab.4  Fatty acids composition in hepatopancreas, ovaries and muscle from white and green female E. sinensis %
Wi WL muscle YUEL  ovaries JF#E  hepatopancreas
fatty acids A7 white 4475 green A3 white k5% green A3 white £k green
C16:0 9.13+0.36 10.08+0.02 11.93+0.46 11.52+0.31 16.16+0.82 15.43+0.08
C18:0 4.81+0.26 5.16+0.01 2.57+0.11 2.99+0.11 1.85+0.08" 2.32+0.08"
XSFA 15.82+0.74 17.00+0.07 16.89+0.52 16.05+0.25 21.11+0.54 20.27+0.13
C16:1n7 1.82+0.08 1.77+0.04 7.41+0.68 5.62+0.43 6.61+0.18 5.87+0.04
Cl18:1n 18.80+0.63 19.89+0.15 27.54+0.91 25.38+0.15 31.20+1.68 30.12+0.64
C20:1n9 1.38+0.29 1.60+0.08 1.83+0.21 1.62+0.11 2.32+0.41 3.26+0.22
XMUFA 22.42+0.42 23.68+0.09 37.64+1.46 33.83+0.68 40.98+1.27 40.22+0.47
C18:2n6 13.04+0.16° 16.00+0.24" 16.22+1.71 19.66+0.75 18.57+2.29 21.13+0.34
C18:3n3 1.74+0.18 1.97+0.11 3.33+0.42 4.07+0.35 2.53+0.62 3.01+0.16
C20:2n6 2.39+0.34 2.94+0.03 1.88+0.19 2.14+0.12 2.04+0.11 2.48+0.11
C20:4n6 7.16+0.11° 6.18+0.14° 3.694+0.28 3.54+0.15 1.70+0.05 1.7940.13
C20:5n3 13.86+1.13 13.64+0.36 6.30+0.50 5.69+0.32 1.74+0.23 1.46+0.08
C22:6n3 9.54+0.61 11.234£0.22 5.194+0.39 4.88+0.09 2.80+0.37 2.39+0.21
>PUFA 49.13+2.27 53.39+0.22 38.19+1.84 41.57+0.64 30.68+2.29 33.32+0.29
YLC-PUFA 34.3542.19 35.4240.36 18.64+0.49 17.85+0.51 9.59+0.77 9.18+0.04
2n-3PUFA 27.26+2.07 29.10+0.16 17.37+0.76 17.31+0.13 9.25+0.48 8.70+0.22
2n-6PUFA 22.59+0.45° 25.12+0.11° 21.80+2.12 25.34+0.52 22.31+2.34 25.39+0.44
n-3/n-6 1.21+0.08 1.16+0.01 0.83+0.12 0.68+0.01 0.43+0.07 0.3440.01
DHA/EPA 0.69+0.01° 0.82+0.03" 0.82+0.01 0.87+0.07 1.61+0.06 1.65+0.16

W DT I%MAENIBRE A FIER S, RPBIR IR RICAEIE: SSFABMAENIE; SMUFA GBI : SPUFA. & Z NEARE
JUitR; ELC-PUFA. & i BEAEAARNTER; Tn-3PUFA.Sn-3Z AMARARNIHR; Tn-6PUFA.En-62 AMARRNIEL: n-3/n-6.4n-32 AR TR
5 Bn-62Z MOARITRR AL . FATEEE Ehs b & AR 5 R85 5.3 (P<0.05), £S5,

Notes: The fatty acids with percentage of less than 1% were not shown in the table, sunmmary data were shown in bold. ZSFA. total amount of saturated
fatty acids; XMUFA. total amount of monounsaturated fatty acids; XPUFA. total amount of polyunsaturated fatty acids; > LC-PUFA. total PUFA with 20
or more atoms of carbon; > n-3PUFA. total omaga-3 polyunsaturated fatty acids. ) n-6PUFA. total omaga-6 polyunsaturated fatty acids. n-3/n-6. the ratio
of > n-3PUFA/Y n-6PUFA. Values in the same column with different superscripts are significantly different (P<0.05); the same as Tab.5.
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Tab.5  Fatty acids composition in hepatopancreas, gonads and muscle from white and green male E. sinensis %
e i WL muscle TR gonads JFI#MR  hepatopancreas
fatty acids A3 white k7% green F5%  white k7% green H7  white k7% green
C16:0 9.19+0.57 9.2340.20 6.92+0.52 7.58+0.31 14.35+0.15 13.72+0.65
C18:0 5.05+0.02° 5.83+0.21° 5.15+0.20° 6.37£0.15° 1.97+0.01 2.37+0.14
XSFA 16.07+0.48 16.73+0.28 13.93+0.69 15.36+0.46 20.18+0.35 19.12+0.68
Cl16:1n7 1.76+0.32 1.16+0.08 1.14+0.09 1.02+0.05 4.58+0.37 4.69+0.10
C18:1n 20.59+1.31 18.57+0.72 17.70+0.67 16.85+0.75 28.69+0.51 30.31+0.64
C20:1n9 1.9440.05 1.88+0.06 3.424+0.04 2.26+0.37 3.65+0.30 1.51+0.65
XMUFA 24.77+1.64 22.01+0.69 24.44+0.50 22.07+0.86 37.56+0.46 37.25+1.46
C18:2n6 11.22+0.51 13.24+0.47 6.86=0.49 7.83+0.36 17.42+1.97 20.22+1.43
C18:3n3 1.57+0.14 1.72+0.14 0.94+0.10 0.83+0.09 2.44+0.15 2.66+0.32
C20:2n6 3.55+0.36 3.35+0.23 5.57£0.37 5.18+0.27 3.36+0.67 2.59+0.46
C20:4n6 7.95+1.07 6.19+0.13 18.06+1.12 15.06+0.42 3.35+0.75 2.61+0.65
C20:5n3 14.98+0.06 16.64+0.51 11.16+0.72 11.31+0.63 2.54+0.05 3.25+0.59
C22:6n3 11.05+0.46 11.64+0.23 5.51+0.46 4.97+0.34 4.10+0.21 4.48+0.42
XPUFA 51.81+1.71 54.4+0.64 49.79+0.53 47.03+1.07 34.52+0.45° 36.74+0.42°
YLC-PUFA 39.02+1.28 39.44+0.82 41.99+0.74 38.36+0.82 14.65+1.67 13.86+2.03
2n-3PUFA 30.00+0.19° 32.80+0.79° 20.48+0.83 20.36+1.19 11.09+0.18 11.75+0.76
2n-6PUFA 22.72+1.82 22.78+0.48 30.49+1.06 28.07+0.33 24.14+0.60 25.41+0.47
n-3/n-6 1.35+0.12 1.44+0.05 0.68+0.05 0.73+0.04 0.46+0.02 0.46+0.04
DHA/EPA 0.74+0.03 0.70+0.02 0.50+0.05 0.44+0.01 1.62+0.12 1.44+0.11

ORI, il T 8 TR TG RO T 2R JROR 19 2
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Tab.6  Amino acids contents in muscle from white and green E. sinensis mg/g M H
B iR female MR male
amino acids H5%  white ZE5% green H5%  white ZE5% green
S E R e 7.10£0.03" 7.47£0.08" 6.89+0.22 7.07+0.22
AR Leu 12.910.29 13.33+0.15 12.24+0.45 12.64+0.52
WEER Lys 13.29+0.37 13.22+0.25 12.73+0.17 12.66+0.22
HEH Met 4.69+0.16 4.64+0.02 4.39+0.17 4.42+0.18
FPREE  Cys 2.38+0.10 2.36+0.04 2.43+0.13 2.32+0.07
RN  Phe 7.53+0.03 7.90+0.11 7.02+£0.24 7.59+0.32
B Tyr 7.02+0.01° 7.43+0.09° 6.74+0.27 6.97+0.25
e Thr 7.710.09 7.83+0.08 7.23£0.21 7.34+0.34
HER  Val 7.99+0.06 8.31+0.11 7.55+0.28 7.90+0.34
BEmR T 2.08+0.10 2.09+0.07 1.85+0.16 1.91+0.09
DREER EAA 72.7£1.17 74.58+0.20 69.06+2.30 70.81+2.56
REAEM  Asp 17.14+0.16 17.85+0.32 16.10+0.52 17.09+0.71
Y58 Ser 7.04+0.21 6.91+0.18 6.72+0.05 6.34+0.42
B Glu 26.77+1.17 27.18+0.52 26.60+1.02 26.23+1.26
HZE Gly 13.01+1.62 12.83+0.47 13.45+0.17 12.63£0.34
WM  Ala 13.36+0.46 13.47+0.45 12.74+0.44 12.52+0.01
HEAR His 4.78+0.23 5.14+0.17 4.26+0.15 4.8240.15
WaR  Arg 16.42+0.83 16.33+0.30 15.98+0.17 15.71+0.28
%8 Pro 10.78+0.10 10.87+0.33 9.03£0.05 9.86=0.68
JEARBEER NEAA 109.3+4.12 110.58+1.02 104.89+2.37 105.19+3.83
BEER TAA 182.00+5.29 185.16+1.21 173.94+4.67 176.00+6.39
EAA/TAA 0.40+0.01 0.40:0.00 0.40+0.00 0.40:0.01
E: EAAVTFEZIER, NEAAJELFRER, TAASZRERR. MR R RATEdE B S B ARG F /RS 2 57 5.3 (P<0.05).

Notes: EAA. total essential amino acids, NEAA. total no-essential amino acids, TAA. total amino acids. Values in the same row with different letter
mean significant difference in the female or male crabs (P<0.05).

#x7 PEAEZEOFENFZERANATLESERSE
Tab.7 Essential amino acids score (EAAS) in muscle from white and green E. sinensis
e MR female HEAR male
essentlal amino acids 5%  white 4E5%  green H7  white 43¢ green
RERER e 133.37 140.38 126.80 136.44
HEM  Leu 102.99 106.28 95.65 103.45
AR Lys 120.64 119.95 113.10 117.98
HAMEMER  Met+Cys 148.89 147.45 145.70 145.70
FHAMRHEEEIE  PhetTyr 121.53 128.04 124.88 124.88
FEM  Thr 119.27 121.18 109.59 116.59
4iE MR Val 120.19 124.99 111.17 121.91
tER  Tp 99.59 100.14 86.70 94.01
“EI{E  mean 120.81 123.55 114.20 120.12

T EEERRVF 22 =100xFE i — Rl TR IR 2

BEMRANSEREA D - MOTHEEREE.

Notes: EAAS=100 x one essential amino acid content in sample/one essential amino acid content in FAO reference protein (WHO/FAO/UNU, 2007).
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Comparison of edible yield, carotenoid content and
nutritional composition between the white carapace strain and
green carapace strain of adult Eriochier sinensis

ZHANG Dongdong ', FAN Chenwei', JIANG Xiaodong', CHENG Yongxu *’, WU Xugan "*"

(1. Key Laboratory of Freshwater Aquatic Genetic Resources, Ministry of Agriculture and Rural Affairs,
Shanghai Ocean University, Shanghai 201306, China;
2. Shanghai Engineering Research Center of Aquaculture, Shanghai Ocean University, Shanghai 201306, China;
3. National Demonstration Centre for Experimental Fisheries Science Education,
Shanghai Ocean University, Shanghai 201306, China)

Abstract: Chinese mitten crab (Eriocheir sinensis) is an important aquaculture species in China, with annual cul-
ture production of around 800, 000 tons. Although more than 90% of adult E. sinensis have green carapace and
limbs, there are a very small percentage of crabs with uncommon carapace color in wild or domesticated popula-
tions, including purple, yellow, red and white ones. Color is an important economic trait for customer acceptance
and economic value of Chinese mitten crab, making it a potential target trait for the genetic breeding of this spe-
cies. E. sinensis with white carapace is a new strain introduced by genetic breeding programs, which has several
characteristics including heritable white color and fast growth rate. However, it remains unclear how the white
strain compares to the normal green strain of adult E. sinensis in total edible yield and nutritional quality. There-
fore, juvenile crabs of the two strains were reared in the same pond until the commercial size, and their edible
yield, carotenoid content and nutritional composition were compared. The study showed the following. (O There
were no significant differences in tissue coefficient, edible yield, and conditional factor between white and green E.
sinensis. (P>0.05). @) The lightness (L") value in wet and dry samples of the white strain was significantly higher
than that of the green strain, but the redness (a *) value was significantly lower in the white strain (P>0.05). No sig-
nificant differences were found in color parameters in hepatopancreas and ovaries (P>0.05). 3 The contents of
total carotenoid and astaxanthin in the carapace of the white strain were significantly lower than those of the green
strain (P<0.05), but there were no significant differences in hepatopancreas and ovaries between the two strains
(P>0.05). @ There was no significant difference in the content of proximate composition in edible tissue while
some differences existed in fatty acid composition between the two strains. The C20:4n6 in the muscle of white
females was significantly higher than that of green strain (P<0.05). However, 18:0, 18:2n6 and docosahexaenoic
acid (DHA) / eicosapentaenoic acid (EPA) ratios in hepatopancreas of green females were significantly higher than
those of white females (P<0.05). ® Irrespective of sex, there were no significant differences in the composition of
most amino acids and essential amino acid scores between the two strains (P>0.05), and white females had signi-
ficantly lower levels of isoleucine and tyrosine in muscle than green females (P<0.05). In conclusion, although the
white carapace strain of E. sinensis had the lower color parameter and carotenoids content in the carapace than the
green strain, the two strains had similar level of edible yields, proximate composition, the contents of major
carotenoids, fatty acid composition and amino acid contents in their edible tissues, which suggested the white cara-
pace strain of adult E. sinensis has similar nutritional quality with green strain and potential value for the farming
industry of this species.
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