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Abstract: To evaluate comprehensively the nutritional value of the muscle from pond-reared Procambarus clarkia, Procambarus clarkia
reared in paddy field, and wild Procambarus clarkia, the compositions and contents of their muscles were determined. The results showed that
the crude protein content of muscle decreased in this order: paddy field group (84.42%)>pond group (83.59%)>wild group (82.81%) (p>0.05).
The crude fat content of the muscle was in this order: paddy field group (2.96%)> pond group (2.22%)>wild group (1.48%) (p<0.05). The
values of TAA, YEAA, YEAA/Y TAA, Y EAA/YNEAA and Y DAA/Y TAA groups followed this order: pond group> rice field group> wild
group (p>0.05). According to AAS, the first limiting amino acids of the pond-reared, paddy field-rear and wild Procambarus clarkii were Thr,
Val and Val, respectively. The second limiting amino acids were all Met+Cys. According to CS, the first limiting amino acids were all Met+Clys,
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and the second limiting amino acids were Val, Thr and Val, respectively. There were 13, 14 and 15 kinds of fatty acids detected in the muscle of
the pond-reared, paddy field-rear and wild Procambarus clarkii, of which ) SFA was 48.06%, 44.03% and 39.95%, respectively(p<0.05);
> MUFA was 35.48%, 31.03% and25.76%, respectively(p< 0.05); > PUFA was 16.46%, 24.93% and32.30%, respectively(p< 0.05).The n-3/n-6
ratios were in this descending order: wild group (0.18)<paddy field group (0.24)< pond group (0.35) (p<0.05).In summary, the overall
nutritional value of the Procambarus clarkia muscle from either farming group (the paddy field group or pond group) was higher than that of

the wild group.
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Table 1 Chemical composition in muscle of Procambarus clarkia
from different cultured modes
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Table 2 Amino acid profile in muscle of Procambarus clarkia
from different cultured modes
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Table 3 EAA in muscle of Procambarus clarkia from different cultured modes

P ey BABAE

567 ZIRE FAO/WHO #+/E42X &8 & &G /K o pres vy
F TR 250 331 308.05 25246 27473
TR 440 534 551.05  496.77  486.05
HEER 340 441 47030  459.75  480.77
T2 250 292 198.14  236.17  246.05
i 310 411 279.64 27541  269.44
B R EH LR B 220 386 175.71  197.67  181.89
KRB R 380 565 45236 450.87  470.96
FERIEBREE 2190 2960 243525 2369.11  2409.88

F 4 TRFEERR REEITNASERTS . CEESMLTRERIEHN
Table 4 AAS, CS and EAAI in muscle of Procambarus clarkia from different cultured modes

Wi E): I g 2 HPE AW A

R 1.23 101 L1 093 076 0.83

T RIR 1.25 L1311 1.03 093 091

MR 1.38 135 141 1.07  1.04 1.09

BB 0.79* 094 098 0.68° 0.81 0.84

AR 0.90 0.89° 087 068 0.67° 0.66°

FREA LR 0.80° 090" 083" 046" 0.51° 0.47°

R REAAEER R 1.19 1.19 124 0.80 0.80 0.83
F BIBRAE S 7779 7723 78.19

E: a RTHTRBIHERARL; b RTH IRAIM AL,

PR v IR AR LA b TR IR
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Met+Cys; LA CS 1ENTENTRIE, 3 H 50 FRJSEZSIMILA
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T FJFUER UL ) 45— BRAPE S SRR 5 Valo
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R S B A T I R R (80.02) AN 3 v [ J AR AR
(82.54) PO T THFIGHIX (66.42) BY. BRigh
[X (67.69~69.87) CIFIERFAM] (56.36) P77 (K R E AR
R FLARERHIR (29.65~60.25) 191, 1R4E AAS FI CS,
AR T IR B ULAI Lys ¥E0 I, X5
FrrE gl mgsll Gamtas gl
TR s R E AR CS, 3 R T IR
JiR ZE AR LA ) 28 — PR 1R 2 SRRSO Met+Cys, Tthif
4 v I TR B 28 — PR AIPE IR Thr, FEH
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HRAE AAS, T3 7 ISR 2R AL PR 26— PR 1) M 2
W2~ Thr, F& HHZH K5 A 2H e B SR B LIAL R 55— PR
HMEE RS Val, 3 210 PR JF B ILPAI 56— PR
PEEIERRII N Met+Cys, X5 RSP R Fu gl Fiat
AARL, 105 EECE W R, G AAS BRifF
i X AN [ B AR 7 R R AL DA P 2 — B ) S
358 Met+Cys, 55 BRI LRI Val. [k,
4 AAS F1 CS FATI N T IS ZAF VLA 2 B R
Lys Vorfm, HAZIRFESE A, FRIE UM H
SLRZEMM; 5 — 7, SR AL R i1
IR T EE Met+Cys Al Val, 25—F1%5 —FRIMZ
B R RS RPN 77 i AR A [

24 3¢ R R ST AL A R 4 AR LR
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Table 5 Fatty acid profile in muscle of Procambarus clarkia
from different cultured modes

JORJRAEET
I AGH P4
C15:0  0.64+0.01° 0.91£0.06° 1.13+0.01°
C16:0  18.31£0.05* 17.77+0.07° 16.79+0.05°
C17:0  1.05+0.02° 0.93£0.00° 1.69+0.01°
CI8:0 9.08+0.01° 8.72+0.02° 9.48+0.01°
C20:0  0.92+0.03" - 0.68+0.01°
C24:0  18.05£0.24* 15.69+0.02° 10.17:£0.06°
Clé:1 5.714£0.03*  4.94+0.00° 0.94+0.01°
MUFA C18:1n9c 23.48+0.04* 21.89+0.03° 19.28+0.02°
C20:1  6.29+0.13"  3.73£0.02° 4.93+0.02°
C22:1n9 - 0.47+0.03°  0.61+0.04°
C18:2n6¢ 10.99+£0.05° 12.76+0.02° 21.12+0.04°
C18:3n3  1.17+0.08" 0.84+0.01° 0.61+0.02°
PUMA (C20:2n6 1.20+£0.02° 1.02+0.09° 1.610.04°

R e

SFA

C20:4n6 - 6.34+0.02  6.30+£0.08
C22:6n3  3.10£0.01° 3.97+0.03° 4.65+0.02°
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