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rh A8 94 B8 (Eriocheir sinensis) SN FR ] 1%
AREEENAFREERY —, BREH.
MRy, BARE AT M ",
Iz 53 A 1 ob VR B T s b, 3%
FETEFRZY 70 J7 hm?, 2020 4EF[E rh AR g 2 g 5%
BEFEIR 7.76x10°t, (4G TESYINY 18.22%",
Bl A A TG KO BB, AR b AR ol S
JOT P SRR R B v M, R o o P A S e —
P AR SR B IR N AR 1) 23 fE L BT R, 4G
Ay ARG BRI AR 10 A 24y BT, {HIE
e B NI 58 AR FE IR A, 5 7 DL SRR AR 22
RN, KL, fEh s LT e T
VA ZEARERTY, DL B e g 5 5 i e
T B 35 A TR

rh A o B T IO AR 32 A A TR R K
fieffr, B AR FH UK A 10 75 5 5 ok B0 T T %1k
KB, HECAFBHHEH —-EARANE, Kt
AR 22 FR5H U B R DK A (1) v A2 % 8 A T
fitf L T LA R R K fif £ — PR AR
QBRSO I TR RS, KR IS
T A Ak R oK i £ o] A 2 S R SR A AN AR B R
PR, IR DK A £ X p A G B R R L
R REMAR B E R, WA EEN R A
B, A LA AR Ay 0 5 R R A R AR A
B HARKREE LR EEOmEm ., HA5%
USVBIF 5 B 6 R0 DK A 0 6] v A S8 e M iR
B MWLA AL K B, e A DR X o e g
PR R B A, [FIBS AL LA UM TR (ARA) FI
DHA % B 3 & Tokfiffa, HErwios Z38, )
TH 7 H AR G S A B 0T B e 3 R A v AR
WEET S, IR SR, TEASEEA
T R O PR A B 1Y, Wang UV ST 4 Fh
KR R e BB R B, WA 3R TR AR G R
SN EPA R HUFA, 5 B4 Tt 0% 3551
HAR GBI DRI R 99 SR 5 P AR o R 1
FAR T b S h AL G B g, SRR A SR
KA AR R T2 p ekt , Bk E T
JEL By Hp A2 258 B 8 8 R L B S O A SR A
TGy R DLHRGE .

ARSI 43 591 R TE A ek R ok i £ %o A
DY BV VAT ORI LA A ERE, A
WA S5 TP AR G B AT T R RS 3R
Y. NG IR MR SRR 4L N 8, R gE v Ak
DB E LR, DURENS 57 5 o AR ol B

E A, TR B e i R, 2
HEE MR R AR A R . AN
1 MRS T
1.1 LREBRHERERE

2FPE L R ARG B ok B UL ikl
BMAEBIEAR LA, £ 2019 4 10 A w1k
6 AT AN 500 m* Ayt E , Jth 3E DU R A
30 ecm BB R, Bk ) R A R 30 em,
JhRE JE R TR, O AR o B 2 i
O R AR AT B, TH S R ORE AR
(Elodea nuttallit), 555 ¥ & NE rh A2 45 B 8 53y
B A 1AL (CF) Aok i fa 2l (CTF), &4
3AEAT, BAMEN AT, B
A Mg g4 150 B, FIEM N 14,
WML KA AR FEAE 2 0.80 m, K T4 5:00 43
A5 M A R R R K R £, T AR A ) R ARG A
WIEKE, pH K 7.0~8.5, AR $R<0.05 mg/L,
RAA<0.4 mg/L, LKL FE TP ERAE N B 5T
SEES S YA AAS BN Sh P L e RE, R
HE I VI 7 R sh ) S 6 40 P 2% 5% 2 i 2 1
T BT o

2019 4F 11 A 10 H MBS Jth 38 B AL 56 £5 e
e A o B R 4% 3 I, MR A R AR R A
9 H, WHAFIE h ARS8 (LO) Sk A TLE
T A T 9% Th ), 32 B DA 1 /K R R i 4 T AR
TR A, RAEMEMBEESL O H, HTEmD
BT EIAFRE KD, HBEFRFE R 0.01
o) K PR Ml . MEAEIR TR . FHURbR R R ORS i
J& 0.01 mm) -5 A 2% 2 8 1 S B R R RSk g
98 (8 1) 2R AP B8 Bk E , 7K.
FE 2 = T A T ARG (P<0.05),
1.2 RARENERIEHE

T3 A JiE 50 TS T e R i 5 N e B
AT+ 5 HF 98 AR 45 %X (hepatosomatic index, HSI,
%) FI 1 IR 35 %1 (gonads index, GSI, %), FH 8 7]
FRIVESE o 0 ) L A MO B LY, RS
&, HFIEH R (meat yield, MY, %), HSI,
GSI Fl MY = # 2l B 0] £ 3 (total edible
yield, TEY, %), AR 4148 F1k jig H K E &,
T35 v A6 90 B2 S ) BB % & (condition factor, CF,
g/em’), TFEAA Y,

HSI (%) =Wy /W x 100%
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Tab.1 Weight and morphological parameters of two fattened and lake-cultured E. sinensis

W H it female M male

item CF CTF LC CF CTF LC
k5 /g body weight 162.98+14.34"  156.74£10.78"  129.19£17.76"  222.53£10.33"  219.41+7.37°  150.48+21.42°
LM H K/ mm  carapace length 66.47+1.51° 66.16+1.12° 61.79+3.20" 67.6£1.46° 68.29+0.94° 61.61£3.27°
LI 98/ mm  carapace width 68.78+2.14" 69.63£1.17° 64.3£3.59" 72.3241.68" 73.4422.25 65.51£3.19"

. CF. G TRI, CTF. vKEfF A, LC. WIHFRMA: NF TR F— MR AR % 7 B3 (P<0.05), TR
Notes: CF. compound feed group, CTF. chilled trash fish group, LC. lake aquaculture group; different letters indicate significant differences between

different groups of the same sex (P<0.05), the same below.

GSI =Wg/W x100%
MY (%) =Wm/Wx100%
TEY (%) =HSI+ GSI + MY

CF (g/cm?®) =W/L? x 100

X, Wy FITRIRE (2), WRIRE (2), Wg
NPERRE (2), Wy ANLAE (g), LoAkHgH K

(cm),
1.3 EREFHSNE

SR FH 2SRRI 5 45 v B A2 (IF IR
PERR DL LA #7K 4 15 R A AOAC 1y
Tk £ Ao o i (ILIRE AR A
KAy E it (550 °C ke Z4E E) P SR M Foleh
P TJT Vap * Vpge=2 * 1, PRBLEL) W 2
SRR I o

1.4 PERAERLE BN ZE

HRAE Wu S50 5 B vl & 4L 28R 7 R 41
B T A3 G o SR JH Foleh 2529 J5 v 32 UG 1
B2 0.07 g i W 1 1 14% = Sl Ak 00 - 7P B3
(BF;-CH;O0H) 2 mL # i, ARSI, 7E
95 °C f R T /K 30 min, HUHAIA 2 mL 2
(CeHe) 1 2 mL H B (CH;0H) 75 A & SR,
FLIR LA 95 °C 7K ¥ 30 min, HUH AR S ImA 1
mL EC%E, FINA H0 €45 9 mL, Wik
VAN FE ¥R, 4000 r/min B0 5 mine FHB Sk
T W ESE WO B, BRI H,0 2 2 5
8mL, ¥, 4000 r/min &> 5 min, %
i QSRR P = BN O NP R N O o0 i
T, RIGIMA 1 mLIE S EEEM, HIKR
022 pm JEMET U8, B A SRR .
Agilent 7890B-5977A S M i3 - S i B FH A (GC-
MS).

1.5 BEESEBRARNE

HRYE Tsai 555 J5 40 Al B L& 50
S L PR P R U 5 L PR A A . FR VA VR Tk
JEFRER R 0.01 g, A 15 mL B 5380k 5%
1) =R LM (TCA) Wik, S5 A 5 min, A
JG 2 h, 4°C F 15 000 r/min &[> 10 min,
B 3% # 5 mL, JH 6 mol/L By E AL E (NaOH)
VWA pH & 2.0, ddH,0 EAE 10 mL, 1R
A5 FHVE ST S W B 1.5 mL ¥, 3 0.22 pm 3§
JE 5 B AEREI AR . i FHAY AR 4 Hitachi L-
8800 Z M2 H 3h /il o
1.6 BB

FH SPSS 22.0 K f Ab B 52 5 K 4w I GE 11
B, PP SEBR I R S R fE2E RO . R
H Levene {177 2257 MRS, YR 7 2
FEPEIT R A 3 LR AT ROE SRS iR AR B,
SR G HEAT 5 R 7 2293 B (One-Way ANOVA),
MR A 5 AN R T 2257 R, SR Games-
Howell dE Sk 107k AT 2 B L #, P<0.05 A
EREE,

2 R

21 BRAIRERKEHELLR

W M A G B LC 4 HSI B & & T
CTF 41 (P<0.05); W&, CF 411 CTF 41y
HSI JG i # 22 5 (P>0.05); M CF 41/ HSI
% T CTF 41 (P<0.05), M if h4E 405 & CTF
20 GSI & % & F CF 41 Al LC 4 (P<0.05), LC
4 rh AL G B g GST Ak, MEYE CF 4151 CTF 4
P R W6 B2 S 3 = T LC 4l AR G B (P<0.05),
8 A% A [R) G ( 3 25 % (P>0.05). MY il TEY
K Z TG 2% 25 5 (P>0.05) (35 2).
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Tab. 2 Comparison of the proportion of edible tissues and the plumpness of two fattened and
lake-cultured E. sinensis um

TiH MM female HEPE male

item CF CTF LC CF CTF LC
FER R TE % HSI 7.00+0.99" 5.98+0.92° 7.63+0.33" 7.71+0.50" 6.72+0.43" 7.4740.15
PEARIERU%  GSI 11.36+0.83° 12.69+0.61° 10.96+0.35° 2.91+0.24° 3.13£0.32° 2.43+0.40°
HAZR/% MY 28.86+1.32 28.60+1.31 30.08+2.24 31.66+1.31 32.77+1.41 34.75+2.06
MATER/% TEY 47.22+1.35 47.26+0.67 48.67+1.94 42.28+1.65 42.61+1.68 44.64+1.75
e/ (g/em’)  CF 0.55+0.01 0.54+0.02 0.55+0.02 0.72+0.04° 0.69+0.01° 0.64+0.02"

2.2 EHEFEIELRER

W AR SR R LC LA TP L
i 25 T CF 4181 CTF 41 (P<0.05), H4v#
HUE TR G B % 22 5% (P>0.05), HEPE e,
B LC 45 CF 4 M CTF 4 4% 5 55 o 22 1]
ToiE 5 (P>0.05), AFBIR, M AESY
e CTFAUK T MHEASER ES T CF4
I LC 4H (P<0.05), Mtk rh A48 55 % CTF 2K
MAMEAGEREESTLCY, M5 CF4k
£ (P>0.05); MEME CTF 4 B Ig & W 3
fi. T CF 2H A1 LC 2H (P<0.05); JKA> 3 &4 4]
T EER (P>0.05), MERT, HtErp ey

BLCHKASMENE &R ERST CTF4H
(P<0.05), 5 CFHA &L ¥ %R (P>0.05),
CTFAMEHN SRR E® T CFAMLCAH
(P<0.05); MEPErh AR B M 4B IR T 5 1 22 1)
ol E £ 5 (P>0.05) (55 3).

2.3 RERRERLARKELER

rh AR B LC 41 fN CTF 4119 C14:0 & &
WFEET CF 41 (P<0.05), CF 4171 CTF 41 C18:0.
C20:0 & B FHE T LC 4 (P<0.05), #BikKE,
AL AR R A 2 I R Th AR G
SRR ER (ISFA) & & b tb 2k 20%,

®3 2HBERPEGEENHAFETEAZRETRENAERAEFTRAI LR (BE)

Tab. 3 Comparison of the regular nutrient composition of edible tissues of two fattened and
lake-cultured E. sinensis (wet weight) %

i MEYE  female Ktk male

item CF CTF LC CF CTF LC
AL muscle
/K4F  moisture 79.17+0.54 78.09+0.94 78.0520.59 79.68+0.67 78.3840.27 79.60+1.30
FEE A crude protein 17.26+0.56" 17.25+0.45° 18.86+0.8" 17.21+0.64 17.81£0.77 18.15+0.46
Kl total lipid 1.28+0.09 1.27+0.06 1.34+0.14 1.26£0.03 1.18+0.08 1.24+0.07
#4r  ash 1.59+0.02 1.5+0.24 1.5620.06 1.55+0.07 1.56+0.22 1.58+0.13
FFEERR  hepatopancreas
/K4 moisture 44.89+2.78° 50.95+4.16° 42.92+4.43" 49.86+2.84™ 53.05+3.38" 46.93+1.64°
M E  crude protein 7.29+0.34° 8.38+0.41° 6.62+0.58" 6.78+0.55™ 7.64+0.53 6.31+1.02°
BlE total lipid 45.48+0.52° 40.4+1.45° 46.05+5.34° 40.49+0.68° 37.09+1.71° 41.73+1.23°
HK4)  ash 0.86+0.04 0.90+0.11 0.92+0.15 0.89:£0.09 0.95+0.17 0.94+0.11
{EBR  gonad
/K4F  moisture 50.05+1.01 50.71+0.14 50.050.73 71.1£0.26™ 70.61£0.97° 72.46+1.51°
HEA  crude protein 31.05+0.48 31.65+0.53 31.46+0.64 18.32+0.68" 19.89+0.58" 17.47+0.92°
g total lipid 16.92+0.60 16.84+0.09 16.78+0.36 0.83+0.08™ 0.73+0.03° 1.01£0.16°
HK4)  ash 2.11£0.22 2.09+0.06 2.13£0.10 2.1620.09 2.17+0.10 2.1240.06
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B8 4y S C16:0. C18:0, LC 4l Cl6:1n7 Fi
C17:1n7 &% & W3 & T CF 41 (P<0.05), CTF 4
5 LCA W C17:1n7 % & JC i & 25 5% (P>0.05),
CTF ZHHE8E C20:1n9 i w3 s THAMAL, S
A FNE N R (OCMUFA) & A EE B2
(P>0.05), 5 H225%, FE 4N C18:1n9,
C18:1n7 Fl C16:1n7, CF ZH 45 C18:2n6
(LA). Yn-6PUFA FLEZ MG (CPUFA)
SR B EET CTF 4081 LC 4, i n-3/n-6PUFA

FiE i E KT CTF 4101 LC 41 (P<0.05). LC 41
Ml CF 41 C18:3n3 (LNA)S & . % & T CTF 4
(P<0.05), LC 4] C22:5n6 il C22:5n3 & & i %
= T AL A S (P<0.05) (3% 4).

i AR g B % LC 4 C14:0. C15:0 FiIYSFA
o1 W F = T CE A CTF 4 (P<0.05), T1fij CTF
4 C18:0 FH B E T LC 41H1 CF 41 (P<0.05),
YSFA & & 76 JIF R B b 29 /7 20%, HFZE
W4 C16:0, C18:0 (% 5). CF 4l Cl4:1n5 7%
WK T CTF 41 A1 LC 41 (P<0.05), LC 4]

R4 2 MBIRREGEENMIAFRE P EHEEN I TERE R LR

Tab. 4 Comparison of fatty acids composition in the muscle of two fattened and lake-cultured E. sinensis %
e i MEPE  female HEtE  male
fatty acids CF CTF LC CF CTF LC

Cl14:0 0.24+0.02° 0.37+0.03° 0.36+0.06" 0.19+0.05* 0.26+0.04° 0.30+0.08°
C15:0 0.26+0.03 0.27+0.05 0.32+0.03 0.25+0.01 0.27+0.03 0.27+0.03
C16:0 10.95+0.39 10.22+1.10 10.73+0.44 10.41+0.26 9.99+0.86 11.08+0.70
C17:0 0.61+0.08 0.76+0.10 0.69+0.05 0.63+0.04" 0.80+0.08" 0.78+0.08"
C18:0 6.53+0.32° 6.65+0.55° 5.86+0.26" 7.45+0.79° 6.90+0.33" 6.32+0.26"
C20:0 0.960.10° 1.03+0.07° 0.67+0.14° 0.990.04° 0.84+0.06 0.77+0.07*
C22:0 0.78+0.09" 0.560.04" 0.65+0.03" 0.69+0.09° 0.66+0.09° 0.83+0.04°
XSFA 20.33+0.27 19.85+1.34 19.29+0.67 20.61+0.92 19.72+1.01 20.35+0.72
Cl16:1n7 3.16+£0.51° 3.42+0.07" 4.94+0.93° 2.57+0.32° 3.11£0.56™ 3.7140.49°
C17:1n7 0.47+0.10* 0.68+0.08" 0.70+0.06" 0.36+0.05" 0.65+0.15" 0.7120.05"
C18:1n9 17.03+0.80 17.08+0.66 16.47+0.33 16.78+1.15 15.93+0.44 15.67+1.02
C18:1n7 3.34+0.14 3.76+0.52 3.64+0.20 3.31+0.25 3.45+0.16 3.68+0.29
C20:1n9 1.77+0.10 1.82+0.14 1.86+0.08 1.26+0.08" 1.7140.15° 1.38+0.14"
IMUFA 25.76+1.28 26.75+0.95 27.62+0.75 24.28+1.51 24.84+0.83 25.14+1.2

C18:2n6 (LA) 7.92+0.31° 4.31+0.51° 3.66+0.24" 9.14+0.61° 4.32+0.65° 4.53+0.41°
C18:3n3 (LNA) 1.65+0.30° 1.13£0.08" 2.38+0.19° 1.74+0.07° 1.16+0.18" 2.75+0.43¢
C20:2n6 2.23+0.21° 2.15+0.49° 1.45+0.26" 2.40+0.11 2.26+0.20 2.23+0.27
C20:4n6 (ARA) 6.23+0.39 6.52+0.52 6.76+£0.62 6.83+0.27 6.97+0.18 7.19+0.54
C20:5n3 (EPA) 14.89+0.73 15.65+0.52 14.55+0.60 14.44+0.43 15.63+0.97 15.184+0.39
C22:5n6 0.62+0.06" 0.53+0.12° 1.22+0.32° 0.51+0.06" 0.50+0.04" 0.62+0.06"
C22:5n3 0.85+0.10° 0.79+0.10° 1.31+0.05° 0.73+0.02° 0.80+0.04° 1.104+0.14°
C22:6n3 (DHA) 13.45+0.69 13.38+1.02 12.30+1.18 13.41+1.03 12.95+0.48 12.13+0.34
IPUFA 47.82+40.32° 44.45+1.45° 43.64+1.01° 49.15+0.57° 44.59+1.63° 45.72+1.06"
Zn-3PUFA 30.84+0.83 30.94+0.68 30.54+1.37 30.28+0.57 30.54+1.25 31.16£0.84
Zn-6PUFA 16.99+0.72° 13.5+0.96" 13.1+0.85* 18.87+0.48" 14.05+0.72° 14.56+0.48"
n-3/n-6PUFA 1.82+0.12° 2.30£0.15° 2.34£0.25° 1.61£0.06 2.18+0.12° 2.14+0.08"
YHUFA 36.03+0.82 36.87+1.07 36.14+1.25 35.88+0.36 36.85+1.28 36.21+0.93
DHA/EPA 0.91+0.08 0.86+0.09 0.85+0.07 0.93+0.08° 0.83+0.05" 0.80+0.04"

VE: LA AR, LNA. TFKEZ, ARA. fE4EVUHGER, EPA. —HERTIEER, DHA. —+ 8RR FH.

Notes: LA. linoleic acid, LNA. linolenic acid, ARA. arachidonic acid, EPA. eicosapentaenoic acid, DHA. docosahexaenoic acid; the same below.
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Cl6:1n7. C17:1n7 & & 8 & & T & B h AL g 8
f# (P<0.05), CTF#4 ifi % C18:1n7 F1 M M
C20:1n9 & &t 40 ) i 2 & T CF41 M LCAH
(P<0.05), CF ZHMEM#F1 LC 20 MY MUFA & &
i #85 T CTF 4 (P<0.05), i HEf# YMUFA &
AU R EES . SR AR R
(EMUFA) & it i H 2 40%, Hod 322 54y h

C18:1n9. Cl16:1n7. Cl18:1n7F1 C20:1n9, CF 4H
Ml CTF 41 C18:2n6 (LA) & # & ¥ & T LC 4
(P<0.05), CTF 41 #ff # C18:2n6 2 5 CF 4 9
60%, M%) \5 55%, CF 401 LC 20 C18:3n3
(LNA) & B &5 T CTF 4 (P<0.05), 1fii CTF
20 M 8% C20:5n3 (EPA) Ml CTF 4 If & C20:4n6
W T HABMI4 (P<0.05), CF 41F1 CTF

RS 2 MBIEFEGERERNMIAFRIE PGB BRI R AR & S AR ER A AR LR

Tab. S Comparison of fatty acids composition in hepatopancreas of
two fattened and lake-cultured E. sinensis %
He i HEPE  female HEPE male

fatty acids CF CTF LC CF CTF LC

C14:0 1.13+0.05° 1.60+0.16° 1.750.11° 0.92:£0.09° 1.50+0.09° 2.08+0.06°
C15:0 0.66+0.04" 0.62+0.03" 0.80+0.08" 0.59+0.04" 0.65+0.06° 0.82+0.10°
C16:0 16.92+0.59" 15.50+0.35" 17.54+0.26 15.89+0.68 15.52+0.41 16.3+0.24
C17:0 0.83+0.06 0.85+0.09° 1.12+0.06° 0.74+0.06° 0.85+0.10° 1.23+0.11°
C18:0 2.52+0.20° 3.10£0.25° 2.61+0.20° 2.27+0.12° 3.17+0.22° 2.22+0.14°
C20:0 0.22+0.02 0.21+0.01 0.20+0.01 0.21+0.02 0.20+0.02 0.20+0.01
ESFA 22.28+0.67° 21.89+0.75° 24.02+0.41° 20.63+0.69° 21.87+0.58" 23.27+0.56°
Cl4:1n5 0.24+0.02° 0.37+0.01° 0.45+0.03° 0.19+0.01° 0.33+0.02° 0.38+0.06°
Cl16:1n7 9.29+0.29° 9.60+0.48" 15.26+1.13° 8.48:+0.42° 9.47+0.41° 12.59+0.93°
C17:1n7 0.73+0.04" 0.78+0.05" 0.98+0.10" 0.69+0.08" 0.81+0.09° 1.32+0.06°
C18:1n9 27.80-+0.84° 22.67+0.57° 25.49+0.23° 27.83+0.57° 22.10+1.03" 22.58+0.78"
C18:1n7 3.59+0.38 3.48+0.38 3.88+0.23 2.46+0.22" 3.08+0.12° 3.24+0.23
C20:1n9 2.33+0.27 3.43+0.51° 2.50+0.20° 2.01+0.24° 3.71+0.46° 1.67+0.20°
C22:1n9 0.67+0.11° 0.65+0.07" 0.34+0.04" 0.62+0.01 0.66+0.10 0.53+0.10
IMUFA 44.65+1.26° 40.99+0.75° 48.90+0.43¢ 42.26+0.82 40.45+0.85 42.32+1.16
C18:2n6 (LA) 14.43+0.66° 9.06+0.64" 6.08+0.52" 18.05+0.70° 9.86+0.55" 6.37+0.63"
C18:3n3 (LNA) 2.64+0.25° 1.60+0.20° 3.92+0.23¢ 2.77+0.25° 1.82+0.31° 5.36+0.92°
C18:4n3 0.29+0.05° 0.25+0.04" 0.67+0.06" 0.22+0.02° 0.27+0.03" 0.80+0.07°
C20:2n6 1.49+0.16 1.28+0.13 1.48+0.11 1.43+0.20 1.16+0.11 1.22+0.08
C20:4n6 (ARA) 2.14+0.11 2.73+0.47 2.19+0.01 2.04+0.27" 2.86+0.22° 2.40+0.25
C20:4n3 0.45+0.04° 0.50+£0.04 1.05+0.06° 0.45+0.03" 0.55+0.02° 1.08+0.05
C20:5n3 (EPA) 2.51£0.29° 3.25+0.31° 2.44+0.38° 2.16+0.11° 3.34+0.28" 3.19+0.80°
(22:5n6 0.48+0.07 0.66+0.02° 0.82:£0.06° 0.410.05° 0.780.06° 0.84:+0.10°
C22:5n3 0.88+0.12° 1.23+0.07° 1.15£0.01° 0.76£0.10° 1.16£0.10° 1.29+0.05"
(22:6n3 (DHA) 4.45+0.26 7.88+0.51° 2.84+0.16° 4.37+0.43° 8.31:£0.86° 3.86+0.28"
TPUFA 29.76£1.13° 28.44+0.37° 22.65+0.57" 32.68+0.51° 30.13£10° 26.41+1.69°
2n-3PUFA 11.23+0.35° 14.72+0.16° 12.07+0.35° 10.74+0.35° 15.45+0.65° 15.58+1.94°
Zn-6PUFA 18.53+0.80° 13.73+0.47 10.58+0.41° 21.94£0.58° 14.66+0.72° 10.83+0.32°
n-3/n-6PUFA 0.61+0.01° 1.07+0.05° 1.14+0.06° 0.49:0.02° 1.06+0.07° 1.44+0.21°
THUFA 10.910.42° 16.26+0.59" 10.5£0.13° 10.19£0.57° 17.00+0.46° 12.65+1.32°
DHA/EPA 1.80+0.26" 2.45+0.35° 1.18+0.20° 2.02+0.23° 2.52+0.43° 1.26+0.29°
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£ C22:6n3 (DHA) FIYPUFA & # & % & T LC
21 (P<0.05), CF 41 DHA &H255 CTF 4111 50%.
CTF 4 #l LC 4 Yn-3PUFA I n-3/n-6PUFA
1 E & T CF 4 (P<0.05), 1fii CF 44#1 CTF 4
Yn-6PUFA 1 DHA/EPA & # & % % T LC 4
(P<0.05) (3% 5).

AR G #X R O 5 CTF 401 LC 41 C14:0 &
1 E 5 T CF 4 (P<0.05), LC4H C18:0 %1
i FAE T CF 40 A1 CTF 41 (P<0.05), Pk &
LC4 C14:0, C17:0 & & & 2 & T CTF 4

CF 4 (P<0.05), CF 4l fl LC 41 C16:0, YSFA
SHEEFEET CTF 4 (P<0.05), K= R
T F A W7 R 32 A 43 o C16:0 Fil C18:0 (3R 6).
W TR AR Y B LC 41 C16:1n7 FIYMUFA 5
i T HAL P 4 (P<0.05), CF4HF1 LC 4
C18:1n9 % & i % = T CTF 4 (P<0.05), Bj &L
H1IYMUFA 2 /7 40%, HEB R4k C18:1n9,
C16:1n7 Fll C18:1n7. Kk AR 4% B8 B8 LC 40 AN
CF# Cl6:1n7. C18:1n9 & & 9 B ¥ & T
CTF %4 (P<0.05), LCHYMUFAS & B & & T

Fo6 2MBIRPEGERESHIAFRAEPEAEEMNRDIENIRERMLR

Tab.6  Comparison of fatty acids composition in the gonads of two fattened and lake-cultured E. sinensis %
HS i HEPE  female HEtE  male
fatty acids CF CTF CF CTF LC

Cl14:0 0.65+0.05 0.91+0.03" 0.82+0.10° 0.30+0.03 0.28+0.02° 0.55+0.05"
C15:0 0.44+0.03 0.47+0.01 0.50+0.11 0.27+0.02 0.24+0.03" 0.31+0.04°
C16:0 12.39+0.46 11.94+0.2 11.92+0.29 10.12+0.81° 7.58+0.35° 9.48+0.43"
C17:0 0.50+0.04" 0.720.03° 0.58+0.08" 0.59+0.04" 0.60+0.09" 0.79+0.03"
C18:0 3.74£0.12° 3.51+£0.22° 3.21£0.17° 6.40+0.21 6.07+0.45 6.68+0.08
€20:0 1.00£0.10 1.00+0.02 1.01£0.06 1.04+0.05 0.92+0.08 0.92+0.07
¥SFA 18.720.59 18.55+0.42 18.04+0.56 18.72+0.72° 15.69+0.55° 18.74+0.2°

C16:1n7 10.20£0.20° 10.12+0.57° 14.81+0.64° 3.13+0.22° 2.38+0.12" 3.91+0.49°
C17:1n7 0.82+0.03 0.95+0.05 0.91+0.11 0.32+0.02° 0.34+0.01° 0.44+0.03°
C18:1n9 22.26+0.30° 20.53+0.55 21.33+0.21° 16.15£0.31° 14.27+0.84° 15.23+0.17°
C18:1n7 4.19+0.16 4.4140.19 4.29+0.42 3.55+0.48 3.85+0.43 4304031

€20:1n9 1.610.38 1.84+0.28 1.44+0.44 1.92:0.24° 1.74+0.07* 2.48+0.42"
€22:1n9 — — 1.77+0.22° 2.46+0.35° 1.37+0.21°
EMUFA 39.08+0.52° 37.84+0.92° 42.79+1.04° 26.83+0.83* 25.04+1.59° 27.7340.61°
C18:2n6 (LA) 9.78+0.36° 3.96£0.27° 4.80£0.36 8.65+0.28" 3.27+0.64° 3.36+0.43"
C18:3n3 (LNA) 2.56+0.28° 2.27+0.12° 4.27+0.36" 1.35+0.05° 0.81+0.13° 2.4140.30°
C20:2n6 1.060.06 1.02:£0.09 1.07+0.03 2.60+0.45 2.98+0.59 2.32+0.27
C20:4n6 (ARA) 4.26+0.34 4.49+0.20 4.16+0.54 13.7340.35" 16.51+0.25" 13.82+0.99°
€20:5n3 (EPA) 7.02+0.23° 8.67+0.37 7.70+£0.42° 11.47+0.41® 10.74+0.90° 12.30+0.35°
C22:5n6 0.430.04* 0.57+0.04° 0.90+0.07° 0.73+0.11°* 0.92+0.02° 1.1140.04°
C22:5n3 1.0120.04° 1.360.07° 1.70+0.04° 0.62+0.04° 0.830.11° 1.18+0.04°
(22:6n3 (DHA) 9.11£0.74° 11.18+0.72° 6.45+0.79" 6.63+0.55" 7.76+0.80° 5.87+0.38"
YPUFA 35.23+0.91° 33.52+0.92° 31.04+1.06° 45.77+1.20° 43.83+1.58% 42.38+0.92
*n-3PUFA 19.7+0.85° 23.4840.59" 20.1240.75° 20.06=0.66 20.14+1.21 21.75+0.71

*n-6PUFA 15.53+0.57° 10.04+0.38° 10.92+0.37 25.72+0.74° 23.69+0.46° 20.63+1.14°
n-3/n-6PUFA 1.27+0.08" 2.34+0.06° 1.84+0.05" 0.78+0.02" 0.85+0.04" 1.06+0.08"
YHUFA 21.83+0.84° 26.27+0.76° 20.91+1.29° 33.17+0.94° 36.76:1.20° 34.28+0.92°
DHA/EPA 1.30+0.09° 1.29+0.13° 0.84+0.12° 0.58+0.05 0.73+0.08" 0.48+0.03°

e RRBUE AR, R
Notes: "—" indicates that the value is not detected, the same below.
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CTF 41, it CF 41t 25 5 (P>0.05), M
K H P YMUFA &2 5 25%, HEZHNH
C18:1n9., Cl6:1n7, C18:1n7, WM § L2 K1y
NG ER CF 41 C18:2n6 FIYPUFA & & i35 &
F CTF 41 A1 LC 41 (P<0.05), LC 4l C18:3n3,
C22:5n6 Fl1 C22:5n3 & & i 3% & T B L h A 4
%, CTF £ C20:5n3 (EPA) F1 C22:6n3 (DHA)
I EST CFAM LC 4 (P<0.05), Mtk 5
CF 4 C18:2n6 FI1YPUFA & & & % & T LC 4
(P<0.05), C18:3n3 & LC 41 W% & T &M
18 4B R 4 (P<0.05), CTF 41 ARA 1 DHA 7
HEEETLCH, LCHEPASHEZE ST
CTF 41 (P<0.05). CTF 4180441y n-3PUFA ., Yn-
3PUFA/n-6PUFA L) }2 YHUFA & & B & & T H
P4 (P<0.05), F&HH CTF 413y PUFA Fl DHA/

EPA & WL 2 T CF 4081 LC 41 (P<0.05), A~
WON IR JEAE B b, CF 4 Yn-6PUFA &t %
%5 T CTF 4071 LC 41 (P<0.05) (3 6).
24 HEREIRLER

2 i 5 B o A G5 B 1 NI 37 5 R AR gl
B L PR v i 25 A SR 2 R S S i N3k 7 T
A 18 A FERR, CF A1 CTF ZH A A I i
LRI . WiMEYEM S, LC bR . AR
SHREERT 2MEIRELY (P<0.05), KAE
R & B W3 = T CF 4 (P<0.05), 1fif CTF 412
FAREE (P>0.05), CF4HF LC 4 H 2 i Al
AR & E S T CTF 4 (P<0.05), CF 4%

2. EER. RuEm . RN ER A AR
i i = T CTF 4181 LC 41 (P<0.05), CF 41

x7 2HERPEGEESHAFETEAZENATHEEERERLKESE

Tab. 7 Composition and content of free amino acids in the muscle of two fattened and lake-cultured E. sinensis %
e R HEPE  female HEYE male

free amino acids CF CTF LC CF CTF LC
R Thu 167.96£7.47° 174.57+8.64" 207.72+2.11° 179.63+7.87° 206.83+0.59" 223.96+3.53¢
REEHMR  Asp 2.30£0.33* 2.64+0.09® 2.89+0.11° 1.65+0.01° 1.58+0.05* 2.03+0.02°
JERR  Thr 76.65+2.56" 105.84+2.11° 104.94+4.30 112.18+7.58 98.32+5.05 95.31+7.44
Y5 BR  Ser 27.2140.38° 22.75+1.02° 14.48+1.07° 27.10+0.72° 29.53+1.28° 23.26+0.58°
BEK  Glu 29.21%1.15° 42.78+1.71° 53.01£1.01° 39.94+1.71° 46.40+0.06° 50.57£1.87°
HA® Gly 510.17£11.25°  420.28+8.94° 484.52+24.23° 592.98+13.33°  535.62+13.57°  587.35+13.22°
WEK Ala 521.91+25.33 529.616.30 522.94+16.37 508.14+£17.47°  571.48+4.99 568.66=10.89"
B  Cys — — 5.20+0.21 — — 6.02+0.63
HERR  Val 29.94+0.88 27.12£1.69 28.64+1.22 25.48+0.44 26.54+1.23 27.72£1.13
HAM Met 30.74+1.02° 22.03+0.73" 23.32+1.23° 16.73+0.48" 21.70+1.82° 21.50+1.93
FEAR e 18.26+1.03" 12.400.26° 11.791.07° 11.86+0.46 11.44+0.39 11.57+0.38
FHEM Leu 31.75+1.12° 28.84+1.79" 23.13+1.44° 25.59+0.5 27.52+0.37° 22.88+0.26°
Fx 2 Tyr 20.28+1.93" 182.62+1.27" 15.97+0.17* 15.93+0.75 17.12£0.69° 14.41£0.31°
KINEE  Phe 46.87+1.29 41.66+1.96" 43.61+0.86" 37.44+0.32° 45.16+0.60° 43.73+0.21°
A  Lys 53.07+0.20° 42.69+3.09° 30.27+1.39° 39.35+0.12° 40.11£1.17° 28.66+0.37°
M5B His 22.31+1.89 22.18+2.53 22.06:1.60 19.57+0.51 20.67+1.01 21.05£0.08
N 439.72+12.9 421.55£16.61 414.84+13.82 475.7£19.26 513.57+31.54 505.05+4.34
JH% 8 Pro 378.39+23.73 376.37£6.51 373.73+10.29 336£34.37°  337.38+£50.53°  464.08+0.84°

MERE TAA 2406.76+48.83"  2311.93+£11.82°

11.94+0.19° 12.14+0.46°

[

VIR IERR T /b PETFAA

2383.07£13.55°  246529+£57.42° 2550.98+59.10° 2717.81£13.39"

11.15+0.21° 10.90+0.50° 10.62+0.36° 9.254+0.38"
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1 CTFZ 52 2 7 1 M b 75 2 LR LU ) (3 =
T LC 4 (P<0.05). siME& LA, LC 44
MR . RAAMR . BEm . TR S 2R
T E AT 2 FhE AL (P<0.05), LC A
CTF AN . 2R AN RS D
F CF 4 (P<0.05). CF4H M LC4HH AR S &
i3 ® T CTF 4 (P<0.05), CF 1 CTF 44 %
M. 5eRIR . WA . BT = 3R L
1 55 T LC 41 (P<0.05).

2 A L v A G R A R B rh AR R
TP R e O AR L TR A AR K B N 8 T
UM N S, LC HA R . ZER . R
iz, HER ., WER. AEfm. BHER. HE
RAMEEAERTERES T 2ME REY
(P<0.05), LC 4L Ml CTF 4 K& AR . HEMR .

REAMRMANARGTERES T CFA
(P<0.05), LC 40 A1 CF 41 75 & R il = R 5 it
BEFEET CTF 4 (P<0.05), CF F1 CTF 42
& M w AR A B E ST Ll
(P<0.05). FLEEEERSGEIN S, LCAHRLAMR .
R, 28R . FEAR. HER. WER .
MEmR . HER . JER. ANEAR . BA
M. MaEmRMSEdERe sl Es T 2/EMNT
4] (P<0.05), LC 401 CTF A E M & H B
T CF 4 (P<0.05), CFHARAEMR . HEMR .
R P 2008 5 & 3% = T CTF 41 (P<0.05),
CTF 428 . M2 R & i 75 5518 A 4
e i E T LC 41 (P<0.05),

SUMERE T, 2 A E IR AR R R
TR AR TAV SR T 1 HER . N

*8 2MBERPEREESHAFETEAZELRPHEEEEREMRLESE

Tab.8  Composition and content of free amino acids in the gonads of two fattened and lake-cultured E. sinensis %
U HEPE  female HEME male
free amino acids CF CTF LC CF CTF LC
A2 Tau 252.40£10.39"  248.79+24.62° 437.82+6.88" 133.039.12 134.42+1.27 124.92+3.38
REEHM  Asp 1.57+0.18" 2.16+0.36° 2.32+0.03° 3.83+0.43 5.91+0.08" 23.462.00°
R Thr 8.00+0.56 6.95+0.37" 16.69+0.06° 3.53+0.05° 3.78+0.72° 11.51£0.38°
2258 Ser 6.02+0.48° 5.51£0.40° 12.5620.78" 3.73+0.31° 4.57+0.05" 7.76+1.40°
BEK  Glu 32.74£0.68" 34.27+4.44° 47.42+1.08 22.60+2.1° 15.37+1.86" 77.31£3.16°
HZAMK Gly 30.56+0.88" 25.67+2.29° 39.44+3.73° 32.27+0.77° 23.04+0.85" 58.2140.61°
WHRE Al 63.45+3.11° 53.01+4.02° 92.50+3.12° 73.95+6.71° 62.73+£3.24*  136.42+0.84°
A Cys 1.54+0.32° 1.80+0.20" 2.30+0.25 2.30+0.29° 2.04+0.13° 4.56+0.43
AR Val 8.67+0.65° 9.60+0.02" 10.09+0.56° 4.61£0.48" 5.8240.40° 10.30+0.86°
HAR Met 6.910.06° 10.73£0.20° 10.60+0.10° 4.05+0.08" 4.61£0.04" 15.38+1.34°
FEBR e 4.68+0.28" 6.84+0.46" 6.98+0.81° 6.40+0.11 6.58+0.38 6.12+0.85
SR Leu 6.41+0.50 7.88+0.68 7.96+1.04 5.68+1.31° 6.98+1.07" 8.67+1.14°
R Tyr 7.65+0.54° 11.03+0.59° 5.00+0.75° 8.70+0.71* 9.78+0.72° 8.14+0.43°
RINEE  Phe 6.33+0.02" 8.99+0.16" 12.92+0.15¢ 4.98+0.69* 4.49+0.50° 6.52+0.59
WA Lys 42.01+1.28 43.33+3.94 46.97+4.88 12.09£1.02* 12.54+0.31° 10.72+0.58°
%8 His 13.93+0.66" 15.84+1.38° 34.89+3.32° 3.76+£0.73" 8.34+1.09" 8.63£0.24°
R Ary 153.78+5.60° 170.78+4.29 264.88+15.39" 35.75+3.80" 34.59+0.26° 66.28+1.47°
% ® Pro 131.66+12.65° 88.92+7.58" 209.56+14.57° 61.83+6.06° 32.59£2.11°  153.36£13.97°

818.35+75.93°

10.19+0.83°

752.09+£37.34"

12.55+0.47°

1260.89+28.79°

8.90+0.26"

423.09+26.02°

9.79+0.49°

378.18+4.65"

11.85+0.21°

738.26+23.78"

9.3740.58"
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JAR. HEAR . AR ER 5 Fh 3L oy
R IE . OERR . ERR . PFERAIENER . CTF
2 LC 4 h A of 2 2 BRI R 1 3 R TAV
AT 1, CF4L TAV{EAEF 1, i CF4H
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AR T 1 AT s MhE ke AEm. HEmR .
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KT 1, 1M CF g 2 B A 185 1 (£ 9). 2
T B R e 2 2 2 8 R T 57 4 P A o S 1
HP i S FE R Y S R (L (TAV) B b 4%
W 10 Fran o wiMErEIR S0 5, 3 FppAegisk
8 TAV H 22 BAR K, LC Aol 55 e 5 o faf wg
(4 2 R NI R (0 TN R i T 2 R R v A 4%
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3 e

3.1 2HMEREPIEGEENMNASFERERE
B REDMENERYRLLER

JHFBE AR (B Eg) . PEMR (B FIULIA 2 P A
WEBATTEHY, K EHSERSENA
Y A R A e L B (R B AN (R £ 2
FEARE 2 ABFIE R, VK& 0 T AR rh AR Y B
% HSI B KT B A R E IR oh Ae 0 S 8 i)
THFEH ARG B, T GST W38 7 Tl & Tkl
BRI P AR R AR P AR Y
F MY A TEY BT 2 FhE e rhfesl ki

®9 2HMBRPEABRESHAFETEAZEIATEERERNZREEE (TAV) MBEERR

Tab.9 Comparison of the flavor intensity (TAV) and threshold values of free amino acids in

the muscles of two fattened and lake cultured E. sinensis

B R Sk HEPE  female HEPE male BI{  threshold

free amino acids flavor characteristic CF CTF LC CF CTF LC mg/100 mL

RARAT  Asp #E(+) umami 0.02 0.03 0.03 0.02 0.02 0.02 100

HEER  Thr fif(+) sweetness 0.29 0.41 0.40 0.43 0.38 0.37 260

225/ Ser Eil(+) sweetness 0.18 0.15 0.10 0.18 0.20 0.16 150

BE  Glu #(+) umami 0.97 1.43 1.77 1.33 1.55 1.69 30

HER Gly fH(+) sweetness 3.92 3.23 3.73 4.56 4.12 452 130

W Ala FH(+) Sweetness 8.70 8.83 8.72 8.47 9.52 9.48 60

FPREEE  Cys HIHER(-) — — — — — — —
bitterness/sweetness/sulphur

AR Val B () 0.75 0.68 0.72 0.64 0.66 0.69 40
bitterness/sweetness

FIREEE Met IR ) 1.02 0.73 0.78 0.56 0.72 0.72 30
bitterness/sweetness/sulphur

R e #i(—) bitterness 0.20 0.14 0.13 0.13 0.13 0.13 90

A Leu (-) bitterness 0.17 0.15 0.12 0.13 0.14 0.12 190

HEM  Tyr () bitterness — — — — — — —

KRN Phe (=) bitterness 0.52 0.46 0.48 0.42 0.50 0.49 90

AR  Lys () 1.06 0.85 0.61 0.79 0.80 0.57 50
sweetness/bitterness

%8 His F7(—) bitterness 1.12 1.11 1.10 0.98 1.03 1.05 20

AR Arg /A5 () 8.79 8.43 8.30 9.51 10.27 10.10 50
sweetness/bitterness

& Pro AT (+) 1.26 1.25 1.25 1.12 1.12 1.55 300

sweetness/bitterness
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F 10 2 MERPEGEESHAFBETEAEEERPIFESRERNERZBEE (TAV) MEELER
Tab. 10 Comparison of the taste intensity (TAV) and threshold values of free amino acids in the gonads of
two fattened and lake-cultured E. sinensis
T e Ay EU S HEME  female HEPE male HI{E  threshold

free amino acid flavor characteristic CF CTF LC CF CTF LC mg/100 mL

REZMR  Asp fef(+) umami 0.02 0.02 0.02 0.04 0.06 0.23 100

JEK  Thr T+  sweetness 0.03 0.03 0.06 0.01 0.01 0.04 260

25 Ser flf(+) sweetness 0.04 0.04 0.08 0.02 0.03 0.05 150

HER  Glu fef(+) umami 1.09 1.14 1.58 0.75 0.51 2.58 30

HZR Gly FH(+) sweetness 0.24 0.20 0.30 0.25 0.18 0.45 130

W&  Ala T+  sweetness 1.06 0.88 1.54 1.23 1.05 227 60

FER  Cys /R () — — — — — — —
bitterness/sweetness/sulphur

HEFE  Val il ) 0.22 0.24 0.25 0.12 0.15 0.26 40
bitterness/sweetness

FHER  Met IR () 0.23 0.36 0.35 0.13 0.15 0.51 30
bitterness/sweetness/sulphur

FRAR e W (—) bitterness 0.05 0.08 0.08 0.07 0.07 0.07 90

SRR Leu #7(-) Dbitterness 0.03 0.04 0.04 0.03 0.04 0.05 190

HEB  Tyr () bitterness — — — — — — —

KN Phe ¥(—) Dbitterness 0.07 0.10 0.14 0.06 0.05 0.07 90

W Lys A () 0.84 0.87 0.94 0.24 0.25 0.21 50
sweetness/bitterness

%M His H(—) bitterness 0.70 0.79 1.74 0.19 0.42 0.43 20

FERBR  Arg A () 3.08 3.42 5.30 0.72 0.69 1.33 50
sweetness/bitterness

W&/ Pro A (+) 0.44 0.30 0.70 0.21 0.11 0.51 300

sweetness/bitterness

PR Z B R, R A7 0 0 78 35 o
MR, SRAEMEIR E T WRE R DY, HI
GSI 1 HSI &2 A 5P, pkfif i & AL o AR o4 5
8 GST $5 = 117 HST S5 A1 J5 R AT R 2 vk e £ 1
VR RE U Rk P AR B IRk E, A
RIF A TFRAMIE . MY M TEY K FE, U
fE MY WS T MR, (B2 M T MR GSI
TR RIHERE TEY B35 TrEAE, ALy
5T 45 R —8,

AT U BB SR o VAN K T B
BRMEMELIEIR, HRg SR Z
T HH PR S58 FVERE S5 (R 52 i 252 AR Ao R BIL
3 MBI IE R ZRARE,
WURE Rz sh e s, B e i & i fn b
AR, LA AT R E Y, R R
BLAr R RNE . AT RE B A TR AR H 52 sl M g o
AR A EZ AT, MR, RNigHf
PRSI, PRt 7 A v A8 S B K 43 R

B R E R T RCA AR A I AR R
RO MR K TGS DR A A A
THFRFE rh AR o B e R R 2 R e G i R
Ui i 2 ok, HOR AT REJE sh W k1
BEAT DR SRR 2 F Y, TEVERR & T A
R R 23 K B BT 25 5 SR ) B e B B MR AR P ik
PRI, 3 B AR R 8 O 55 R A b ) T
WS, X AT HEE U0 5L A LA — A AL AR
AN R B L 32 A AR R 1 BT RLEIR
HAT 58 55 B B ) o 4 RSORT IR JiR 40 B & TAH
KPA kit 0 FNE rh A SR RS L L Y =
B, KA FUENE & 8 W KT I FR s A
Oy EEE, LRV RE SR OC

32 2HERRPEGEENMIAFEP LS
BERERREREL AR

AR AU IR TR 1 R PR K
B NEE SR b, A 2 B AR AR
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HE1k, %

IR 54, 2025, 49(1): 019615

R A2 B, ABIESE 280, il A iRk AR
HAR G BN 4R LA MY PUHA & fic i,
KA T Hp A o B T R i AN B SR EPA R
DHA &t fifm, WA ML A R E L b4
WEEE T EHA T LNAS B B E S Trket g
N R AR B e PR B U R 4 A 2%, T
AR A LA T LNA S8 500 . SRR
Y ZEH i, vk £ DHA Fil EPA & B85,
T Y01 5% B v 4 8 8 A W P B A5 R K R
S S RRCE R RN I EE N N
[\ o oK fif fi 0 v A ok 5 8 T I i A o &
EPA il DHA & & & 3 /& T B A 1A kL& IR FLs
TSR h A g 2, LA v 3 Fh i e gl 2
EPA il DHA F &R EM2E S, FTLEH AN
AR NG S AE RN T 88 5, FIBEAR S W I B
X, FIEBRR s B AR, B LU R
(49 1 177 12 3 B TN 25 5 32 BN AL A 52 g U1 24531
R AN R R X N RAEE A oy S (5,
fl ARA. EPA il DHA, 1] DHA 1 EPA &
T B AT DAAT R Lk O I R Y A
RAECSH, DHA 1 ARA 7] LI FE ARG A2 LI
M RGRE, B AL A G T IR A
i DHA F1YPUFA % &t i 3 5 Tin =58
TEO B, R0 R v A B 1 T I R B
Hith EPA Ml DHA & & fie i, BCA RN E IR
He o B ] B A 2 Z R RN S 5 TR B e e
PRI DA R I8 rh AR 8 2 B A L T I SR 5 rh A
OB A R T AR

n-3PUFA . n-6PUFA Fil n-3/n-6PUFAs L. {&
JEVEH B B S TR XU 1Y B S AR, AR
Pt FLR R 4H 2 (FAO) i, B ¥ n-3/n-
6PUFAs I {8 i 7€ 0.1~0.2 LI ™, n-3PUFAs
SEBEERN AR, AL, BAH
B I A o B v 4] 2 Y n-6PUFA 7 i
S, SEAWE T n-6 251 2 N RS T R
TR VKEE £ E AE h A SR T A
Ui 8 th Yn-3PUFA ., YHUFAR DHA/EPA & &
femn, 5ok A A B I DHA Fl EPA AHK;
WA R0 AR B nT B AU n-3/n-6 R
B, BFBEIR Y n-3PUFA & 845 . C18:1n9 K
R R R, % w2 TR S A R
FEEAGIRZ —, HAT BRI 8 S 0 A A
[ R DI RS A R IR Hh A g
S T B R AP B C18:1n9 1 & f Fe i, P ARG
BARLE MR AR Gl B X AR A 45 o

33 2 BRI EEINRAFEPLEYE
R ALK

AR B RIE E DS, REEHR THRNE
TEE AR, W &R K Y
A w H B R 2 — 0 AR SRS
D18 Pl B 2 LR, FIE ARG BB Pk
KB iR, vIaeh TREE R & miie S
AR AR W, 3 Fprh AL g B WL 32 2
(U B LR N H &R . AR K= R
R, IR RO . SRR AR,
Ko B2 AR . NEARAER, X550k
HIBIFFE S SR — 3, R TR 25 2 S R 2 R
SR A RUBRET ) ARG R B, 1A SR AR
DI LA R E IR A R R T2 = T 2 Fl
B rp g B, N AR o B 22 R
SRR . SRR IR & B S TR
B P ARG E I A RN R AR R Ol )
AR, HAER. HEAR . 2R R
g BRI R IR, R R B e A RN %
KRS, fh AT DUA 0 55 B v A o
LA L B IE i Ae 2 8 8 e 55 30090 5% B M
PP ARG B O S R R . ER . AR .
BRR . HEAR . WAL . K2R A R
T2 R AL e g B, R RAEIR .
DR, 22 R . FEAR. HER. WER .
R R R T T EF I s B, h
BT DUA H IR 37 50 A o B R R L I
TEESE SR LR A WA KB EE 3 K R
I, [RIES A R0 rh AR S ok R i £
FEPE, PRI e ol B o o S o

A HT T BCA AL . vk F e A
YEERWNN SR TR T B AL
AT . PR ER AN 25 s IR & i . S5 AR R
UK Gf £ GRS (R HE rh AR OB R IR DL R F,
RS B, TR B AR, B AR
B A oY B AT 4] 21 C18:2n6 MY PUFA
Bt , VK £ E IE A SR I e i A
§P 5 EPA Fll DHA & igffm . B NEHhAegy s g
gk 0 T 2 % AT 10 0 3R A v A ol B R
T 35 58 v A 0 B 1 L PR 4 S R R R A TR 5
THERP ARG RS, mHERPRER., 5%
iR . H 2N =R & i T A R A gl
B, MR, AR PR L F R
HELR B N 55
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Comparison of nutritional quality between two fattening methods and
lake-cultured Eriocheir sinensis
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Abstract: To assess the nutritional quality of pond-reared and lake-cultured Eriocheir sinensis, this study utilized compound
feed (CF) and chilled fish (CTF) to fatten E. sinensis for one month and compared their edible rate, conventional nutrients, fatty
acids, and free amino acids with lake-cultured E. sinensis (LC). The findings are as follows: (1) The gonadosomatic index
(GSI) of fattened E. sinensis with chilled fish was significantly higher than those fattened with compound feed and lake-cul-
tured E. sinensis, while the hepatosomatic index (HSI) was significantly lower compared to those with compound feed and lake-
cultured E. sinensis (P<0.05). No significant differences in meat yield and edible rate were observed among the three groups
of E. sinensis (P>0.05). (2) The total lipid content in hepatopancreas of E. sinensis fattened with compound feed and lake-cul-
tured were significantly higher than those fattened with chilled fish, while the water and crude protein contents in hepatopan-
creas were significantly lower than those of E. sinensis fattened with chilled fish (P<0.05). The fattened E. sinensis with CTF
had significantly lower water and total lipid contents in gonads than lake-cultured E. sinensis, while crude protein content was
significantly higher than that of lake-cultured E. sinensis (P<0.05), and there was no significant difference in ovarian nutrients
(P>0.05). Crude protein content in meat of female lake-cultured E. sinensis was significantly higher than those of E.
sinensis fattened with CF and CTF (P<0.05), with no significant difference in other nutrients (P>0.05). (3) The content of
C18:2n6 (LA), Y PUFA and Y n-6PUFA in the edible tissues of E. sinensis fattened with CF was significantly higher than those
fattened with CTF and lake-cultured E. sinensis, and the contents of EPA and DHA in the hepatopancreas and ovary of E. sin-
ensis fattened with CTF were significantly higher than those of E. sinensis fattened with CF and lake-cultured E. sinensis
(P<0.05). (4) The content of glutamic acid (Glu) and aspartic acid (Asp) in lake-cultured E. sinensis were significantly higher
than those of CF and CTF fattened E. sinensis, while serine (Ser), leucine (Leu), tyrosine (Tyr) and lysine (Lys) content was
lower in those of CF and CTF fattened E. sinensis, and the contents of umami and sweet amino acids in the gonads of lake-cul-
tured E. sinensis were significantly higher than those of the two fattened E. sinensis (P<0.05). In conclusion, CF can enhance
gonadal development in E. sinensis, yielding the highest GSI. There are notable differences in conventional nutrients in the
hepatopancreas and testis among the three types of E. sinensis. The fatty acid composition of the two types of fattened E. sinen-
sis is superior to that of lake-cultured E. sinensis, while lake-cultured E. sinensis exhibit the highest umami taste and sweet

amino acid content.
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