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Table 1 Basic components in the muscle of Pelteobagrus fulvidraco ,Pelteobagrus vachelli and P. vachelli X P. fulvidraco %
LS Koy HE M AR Wi K5y
Species Water Crude protein Crude fat Ash
FIRE il Pelteobagrus vachelli 77.69+1.91b 15.8940.77a 4.56+0.48 2.04+0.14c
W Ht Pelteobagrus fulvidraco 76.54+1.09a 17.5540.34b 4.1540.09 1.8840.09b
“¥AL 15" P. wvachelli X P. fulvidraco 76.56+0.68a 18.554+0.52¢ 4.0740.07 1.68+0.09a
HH A RKEFEREN 1 S"IASERARMLER
Table 2 Amino acids compostion in muscle of Pelteobagrus fulvidraco ,Pelteobagrus vachelli and P. vachelli X P. fulvidraco
g/100 g
8 ,/ xﬁ:@ 7 ’ﬁg “ 1 =)
HIER AA PLIRH » Lot #Ak _
Pelteobagrus vachelli Pelteobagrus fulvidraco P. vachelli X P. fulvidraco
KA Asp” 8.5140.54 8.06+0.52 8.6440.66
BAMR Glu”® 11.3440.79a 12.01+0.63b 12.32+1.24b
2.21+0.12 2.50+0.18 2.24+0.05
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W AR Arg
WEMR Ala®
fi& R Tyr
e /& Cys
SNEAA
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R Val*

FEA R Met”
HBHEM Phe”
SRR Tle”
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T

SRR Leu”
AR Lys”
@M Thr*
SEAA

SDAA

TAA
SEAA/SNEAA
SEAA/TAA
SDAA/TAA

3

0.74+0.01a
3.6440.31a
1.99£0.13b
4.9440.27b
4.8110.43a
1.76£0.22a
0.1740.02
40.1142.21a
3.5240.33a
1.91£0.13a
3.9340.03c¢
3.1920.03¢
6.4840.05b
4.9340.02
2.4740.01a
26.431+0.93b
28.30+1.09a
66.534-0.43a
0.6640.01
0.4040.01
0.4340.01

2.3240.06a

1.06+0.05b
3.84+0.24b
1.5840.14a
4.46+0.28a
5.42+0.41b
2.16+0.14b
0.2040.03
41.294+3.12b
3.98+0.21b
1.7740.11a
3.22+0.21a
2.49+0.23a
5.95+0.32a
4.9940.47
2.54+0.13a
24.94+1.29a
29.33+1.08ab
66.23+3.13a
0.60+0.01
0.38+0.01
0.4440.00

2.3140.02a

1.25+0.06¢
4.3440.19¢
2.04+0.17b
4.94+0.30b
5.75+0.29b
2.04+0.15b
0.2470.01
43.8042.90c
4.32+0.08¢
2.49+0.03b
3.43+0.07b
2.8940.78b
6.38+0.51b
4.96+1.21
3.02+0.81b
27.49+1.89¢
30.85+1.57h
71.28+2.59b
0.63+0.01
0.3940.01
0.4340.01

2.4840.04b
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acids; different scripts in same line are significant difference.
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TR ER 1 T B A T F LRI 23 EF& RREFER“HENK 1 STIARKHER
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e Ah  FO IR B R | B A A B 157 R EAAT{E A PR NCEA 1 ST H R K R R U
Sy 56.9.54.6 M 61.2, B BAL 1 S7HA® T WINIENIRR & ALK, NR R E X 3 Fh 2k
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*3 EF&E RREFEREM1S"H AAS.CS IR
Table 3 Comparative analysis of AAS and CS among Pelteobagrus fulvidraco ,

Pelteobagrus vachelli and P. vachelli X P. fulvidraco on protein basis

RHERRIESr AAS 215 CS
R PAOB weme  mrsms  some 'Y pepms osme 019
Amino acid FAO Egg protein  Pelteobagrus Pelteobagrus Pelteobagrus Pelteobagrus Pelteobagrus Pelteobagrus
evaluation l“ua/chelli ‘ /:ulézidraw. vachelli X /wchelli ‘ jiuly"’uidraco‘ vachetli X
P. fulvidraco P. fulvidraco
Wi Lys 3.40 4.41 0.910.02  0.9240.07  0.91£0.04  0.7040.04  0.71£0.06  0.7040.08
INE R Thr 2.50 2.92 0.6240.02a 0.64+0.06a 0.7620.04b 0.5840.03a 0.54£0.02a 0.764-0.04b
R Val 3.10 4.10 0.7140.05a 0.804-0.08b 0.8740.04c 0.544-0.03a 0.614-0.02b 0.6640.03b
FREER e 2.50 3.31 0.804-0.06c 0.62+0.04a 0.7240.07b 0.6040.01b 0.47-40.03a 0.5540.05b
SE R Leu 4.40 5.34 0.9240.04  0.85+0.06  0.9140.07  0.7640.02 0.70£0.04  0.75+0.07
#H+ AR Met+Cys 2.20 3.86 0.5940.02a 0.56+0.03a 0.77+0.05b 0.34+0.0la 0.32+0.02a 0.44+0.02b
%+ 2N & R Phet+ Tyr 3.80 5.65 0.94+0.02  0.88£0.04  0.90+0.05  0.634+0.02 0.594+0.04 0.61£0.03

x4 "HER IS EFEREREFENABEHBAR

Table 4 Muscle fatty acid composition of Pelteobagrus vachelli X P. fulvidraco ,

Pelteobagrus fulvidraco and Pelteobagrus vachelli %
g 15 R “HiL 15 pigkiek TG ¥ i
Fatty acid Pelteobagrus vachelli X P. fulvidraco Pelteobagrus fulvidraco Pelteobagrus vachelli

HHEERR C12: 0 0.0220.00 0.0240.00 0.024+0.00
A EER Cld:0 1.2740.25b 0.924+0.10a 0.7940.10a
T HEERR C15: 0 0.15+0.03 0.13+0.03 0.11+0.03
FEHRER C16 ¢ 0 18.35+0.35b 17.5240.09a 17.4340.28a
BERR C17: 0 0.174+0.02 0.1440.03 0.1340.01
AR C18 : 0 5.49+0.33b 4.1940.19a 4.0540.11a
AR C20: 0 0.204+0.04 0.1740.05 0.16+0.03
T TERBERR C22: 0 0.0740.01 0.0640.01 0.0640.00
SSFA 25.7240.27h 23.154+0.14a 22.7540.46a
FEfE AR Cl6 ¢ 1 3.254+0.55a 4.2340.10b 3.3540.10a
R C18: 1 35.06+3.27 37.57+1.36 37.0541.04
TR C20 ¢ 1 1.58+0.14a 1.884+0.08b 2.07£0.08b
IR C22: 1 0.2440.15 0.4040.03 0.2740.06
SMUFA 40.1342.50a 44.0841.23b 42.7440.97a
Wl C18: 2* 20.9541.05ab 20.07+1.72a 22.5540.44b
VR R H B C18 ¢ 3(n—6) 0.70£0.13b 0.13£0.03a 0.1840.03a
WRERR C18 ¢ 3(n—3) * 1.9020.19 1.860.06 1.780.14
B} 7 RE R C20 = 2 0.8340.18a 1.2440.08b 1.5840.09¢
A =R C20 ¢ 3 0.45+0.14a 0.9340.13b 1.2440.08¢
A6 DU R C20 ¢ 4 0.5440.12a 0.7740.05b 0.8740.11b
kAR C20 = 5/EPA 1.2540.14b 0.67+0.10a 0.4940.08a
=R C22 5 3 0.0740.02a 0.11+0.03b 0.1240.01b
T TG ER C22 ¢ 4 0.16+0.03 0.2440.04 0.2740.10
“ AR C22 ¢ 5 0.79+0.11b 0.564+0.08a 0.49+0.11a
AR C22 ¢ 6/DHA 7.14=+0.44c 6.2040.21b 4.9440.07a
SEFA 22.8541.20 22.87+1.67 24.334.052
SPUFA 34.7841.88 32.78+1.62 34.5140.75
S H TR / TR PR 11.07+0.82 10.814+0.21 12.7240.95
EPA+DHA 8.39+0.31c 6.87+0.11b 5.43+0.14a
SFA/MUFA/PUFA 1:1.56:1.35 1:1.90: 1.42 1:1.88:1.52
B ko FE A AL HE AL AL 0.48 0.41 0.42
B ke T1 0.44 0.44 0.45

* RN IGNINR ; 7l —FT P ARl F RN E R B E . * shows essential fatty acid; different scripts in same line are significant difference.
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Comparative analysis of nutritive composition in muscle
of “Huangyou No. 1”,yellow catfish and darkbarbel catfish

SHAO Weihan FAN Qixue ZHANG Chengming WANG Lingyu

College of Fisheries  Huazhong Agricultural University sWuhan 430070,China

Abstract “Huangyou No.1” (Pelteobagrus vachelli & X Pelteobagrus fulvidraco %) is a new fresh-
water fish breed with advantages of rapid growth and strong resistance to disease.To appraise the nutri-
tional value of “Huangyou No.1”,we analyzed the composition and content of amino acids and fatty acids
in the muscle of “Huangyou No.1” and compared it with that of its parental species.A total of 17 amino
acids were detected in the muscle of the three kinds yellow catfish. The contents of the total amino acids,
total essential amino acids and total flavor amino acids were highest in the muscle of “Huangyou No.1”
among the three kinds of yellow catfish.The content of essential fatty acids in the muscle of “Huangyou
No.1” was 22.85% ,which was close to that of yellow catfish and slightly lower than that of darkbarbel
catfish. These results showed that “Huangyou No.1” has significant nutritional advantages in fatty acids
and amino acids.

Keywords amino acids; fatty acids; yellow catfish; nutrient composition of muscles
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