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Nutritional and Taste Quality of Precocious Eriocheir sinensis
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Abstract: Through the research on the nutritional value and taste of precocious Eriocheir sinensis compared the
nutritionad value of different parts. The results showed that the protein content in the legs,belly muscles and
gonad of male crabs was 15.84 %, 14.95 % and 9.15 %, and the crude fat content was 0.73 %, 1.02 % and 20.68 %.
The protein content in the legs, belly muscles and gonad of male crabs was 15.10 %, 15.03 % and 8.18 %, crude
fat content was 0.93 %, 1.57 % and 34.62 %, crab meat had a high protein content and low fat content.They were
good white meats. The mineral content of crab meat was higher. The ratio of ¥ ®3: X w6 was 0.72 lower than
that of female crab 1.39, but the ratio of abdominal muscle was 1.56,which was much higher than female crab
0.59,and the ratio of female crab X, w3: Y w6 was 0.45 higher than crab paste 0.37. The sum of the contents of
docosahexaenoic acid(DHA )and eicosapentaenoic acid(EPA )in female crab and male crab was 681.42 mg/100 g
and 549.47 mg/100 g. Precocious crab contains a large number of essential amino acids required by the human
body and had a high amino acid score. The taste amino acid contents of male crab leg, abdominal muscles and
male crab were 76.99 % ,77.87 % and 47.24 % , which were higher than female crabs. Compared with mature
crabs, the basic composition, mineral content and taste of precocious Eriocheir sinensis were similar to those of
mature crabs, but the fatty acid content was slightly lower than that of mature crabs. The development level was

not yet complete.
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Table 1 Proximate composition of precocious Eriocheir sinensis

%
P JERES LA JEEBILEA PR
i3 A Tt A wmE T
A TR 7.58+0.01" 5.01+0.04 7.76+0.04 7.72+0.03 6.30£0.01" 9.6420.05
K5y 81.81+0.09 81.15+0.04 80.37+0.40 79.78+0.20 65.5420.67" 54.29+0.08
KAy 1.26+0.33 1.72+0.01 2.20+0.03 2.2320.01 3.02£0.117 2.20+0.00
E R 15.84+0.07" 15.10+0.00 14.95+0.08 15.03+0.10 9.15+0.06” 8.18+0.03
AR 0.73+0.00 0.93+0.07 1.02+0.00 1.57+0.02 20.68+0.21" 34.62+0.86
T« SRR TR [ A TR TR " B 25 2 2 (P<0.05) , " FoR 25 550 i 2 (P<0.01)
I8 1 AN, AR R AR AILIA) o 2 RS T B ) 7.58 %, 2 AR JE IR AR | ORI ORI IR T o0k

o TR | 2B R TR AR R A, BRI IL A B
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Table 2 Mineral contents of precocious Eriocheir sinensis

mg/100 g

o LA TR YRR
T i i e et T %

Fe 14.32+0.41" 11.51+0.23 13.33+0.21 13.72+0.32 46.47+0.14™ 60.57+0.60
K 415.86+3.57" 427.94+0.49 389.86+0.47" 416.76+1.39 224.34+0.25" 236.03+4.00
Ca 303.40+3.87" 308.58+0.26 216.30+2.66™ 205.33+0.31 151.68+0.40™ 133.51+£0.42
Na 107.31+0.33 102.21+7.84 115.30+13.67" 147.29+4.80 116.67+5.16 100.12+2.69
Mg 58.43+0.36™ 44.96+0.97 39.69+1.46 41.57+1.32 24.19+0.67 23.08+0.34
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Continue table 2 Mineral contents of precocious Eriocheir sinensis
mg/100 g
. JEFRIILEY JEHRIILPY PR
A e Wit Wit I e
Zn 3.47£0.16" 3.04+0.04 3.16+0.09 3.14+0.18 1.60+0.03 1.84+0.01
Cu 0.77+0.02 0.67+0.04 0.84+0.08" 0.68+0.03 0.72+0.00™ 0.49+0.02
Mn 0.65+0.06" 0.44+0.10 0.57+0.02 0.50+0.06 0.62+0.03 0.65+0.06
Se 0.15+0.01 0.16+0.01 0.20+0.01 0.18+0.00 0.23+0.01 0.21+0.01

AR R A AR " TR 7 B (P<0.05) , " TR ZE R % (P<0.01)

TR TR SN 60.57 mg/100 g, FEICE &
N 1.84 mg/100 g, i THEE , FL 2V R 8 fH S JUL PR A
SRR BT . BocR & 82000 3.47.3.16 my/
100 g, 3188 J5i 38 JUIL 1A IR S0 LA AT 26 e R &
F0 500 3.04 .3.14 mg/100 g /25 T4 BRI | 3% FIR
TEIRIORIEST (1) R — 3, N RT U/ i T
& Zn Cu.Fe Mn Se, XS0 7 AR bl 6 22
PR, SRR B I AE AR AR DL, JEHAE 2 AL
M, B A R A A N 12 mg, B

AR MR AR B A 20 mgP, BETT AT LSE I A
B R T, B I 25 A S D RE N e, B 233
Wi O LA R GE, T BAS ARRAE K R B A %
Wk 2R, LA R £ R R BRI G R S R WOT R
RIS « I S A — 2 VP, e vl P e 5
A KB FTH R TR, Je— R R R
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Table 3 Fatty acid contents of precocious Eriocheir sinensis

mg/100 g
- JRFERAILA JEFRILPA PERR
T e IR g Tk
C14:0 0.00£0.00 0.00£0.00 1.3420.06 1.00£0.04 113.02+4.77" 132.835.60
C15:0 9.61+0.38 11.27£0.45 12.43£0.49" 6.22+0.25 51.03+2.03" 39.30+1.56
C16:0 43.81£1.65 39.49:+1.49 35.24+1.33 46.02+1.73 1004.57+37.85 991.01+37.34
C17:0 5.12+0.18" 8.11+0.29 6.33+0.23" 2.74£0.10 7.10£0.25™ 6.07+0.22
C18:0 80.09+2.73" 118.05£4.02 132.88+4.52" 52.79+1.80 663.89+22.59" 355.01+12.08
C21:0 12.97£0.39 11.00£0.33 9.98+0.30 11.78+0.35 112.50+3.35° 117.8443.51
€22:0 1.2240.03 1.21£0.03 0.06+0.00 0.060.00 47.03£1.34" 27.78+0.79
€23:0 0.00£0.00 0.00£0.00 52.51+4.19 53.85+1.48 112.22+2.67° 287.92+2.31
€24:0 0.00£0.00 0.00+0.00 0.00£0.00 0.00£0.00 17.22+0.46™ 12.34x0.33
Y SFA 152.82 189.13 250.77 174.46 2128.58 1970.1
Cl4:1 0.00£0.00 0.00+0.00 0.00£0.00 0.00£0.00 36.46+1.55" 58.84+2.50
Ccl5:1 11.78+0.47" 18.17£0.73 34.261.37" 39.87+1.60 0.82:0.03 1.81£0.07
cle:1 13.06£0.50 11.840.45 18.61£0.71 8.80+0.33 857.1432.55" 1 257.75+47.76
C17:1 1.30+0.05 2.70£0.10 0.81+0.03 1.19+0.04 51.93+1.87" 74.23+2.67
C18:109 56.70+1.94" 186.38£6.38 140.21+4.80" 88.40+3.03 878.93+30.11 888.43+30.43
€20:1 6.21+0.19 5.16x0.16 16.07+0.50 10.25+0.32 307.84+9.61" 272.68+8.51
€22:109 1.29+0.04 2.01x0.06 0.04x0.00 0.04x0.00 127.96+3.67" 60.37+1.73
C24:1 1.71£0.05 0.85+0.02 0.56+0.01 1.02+0.03 23.16+0.61" 11.09+0.29
S MUFA 92.05 227.11 210.56 149.57 2284.84 262322
C18:206 103.76+3.58 93.12+2.17 93.393.22 93.65+1.85 1490.68+51.40 1 537.86x46.13
C18:306 0.02:0.00 0.01x0.00 0.00£0.00 0.00£0.00 1.98+0.07 1.94x0.07
C18:3w3 2.25+0.08" 7.79+0.27 14.76£0.51" 6.52+0.23 8.44£0.29" 10.61£0.37
€20:2 5.240.16 7.61£0.24 0.00£0.00 0.00£0.00 117.80+3.70" 137.35+4.32
€20:306 0.01£0.00 0.01£0.00 0.00£0.00 0.00£0.00 18.4240.58" 55.34+1.75




B4 4 BAE, . TP BT Ak RS 0 2T
109——
GR3 BAhLGEBENBRENSE
Continue table 3 Fatty acid contents of precocious Eriocheir sinensis
mg/100 g
- JRFBIILPY HEERMLPA
el e Tl e BT gty
C20:3w3 0.42+0.01 0.21+0.01 0.00+0.00 0.00+0.00 6.03£0.19" 19.67+0.62
C20:4w6 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 7.43+10.50 3.78+5.34
€22:2 0.21+0.01 0.54+0.02 0.49+0.01 0.03+0.00 18.10+£0.52" 32.08+0.93
C20:5w3 36.02+1.15 50.92+1.63 84.32+2.70™ 30.74+0.98 288.99+9.26° 314.15+10.06
(€22:6w3 35.94£1.06™ 70.09+2.07 47.03+1.39" 17.86+0.53 260.48+7.71" 367.27+10.87
> PUFA 183.87 230.3 239.99 148.8 2218.35 2480.05
PUFA:SFA 1.20 1.22 0.96 0.85 1.04 1.26
Y w3 74.63 129.01 146.11 55.12 563.94 711.7
2 w6 103.79 93.14 93.39 93.65 1518.51 1598.92
Y w3: Y wb 0.72 1.39 1.56 0.59 0.37 0.45
EPA+ DHA 71.96 121.01 131.35 48.6 549.47 681.42

L - LA R AL R T hRid " BN 28 52 3 (P<0.05) 5 " FR 22 5 .75 (P<0.01) 3 SFA N TG HITTR (saturated fatty acids ) ; MUFA S #
AEFPEWIER (monounsaturated fatty acids); PUFA S Z2 AR E2 (polyunsaturated fatty acid); DHA i — - —fii 7S 4 R (docosahexaenoic

acid) ; EPA i - FLJ7 2 (eicosapentaenoic acid ) o

HI 8 3 AIHD, SR [ JUL PR A 11 22 Fh AR s
iR, i R IR A 6 B, FURNEAIIRIEIR & A 7
T, ZARIE AT AT O Ffrs S i 350 JUL PR A )
2| 20 FPHEMTRR . Hirh SFA &4 8 A, MUFA &4 7
il ,PUFA &5 5 Ff; HL 0B 8 B R 8 1 0 A 1) 27
FhAG TR , Horb SFA &4 8 Fil, MUFA &4 9 fl, PU-
FA &4 10 Ff LV BRISHILA RIS ILIA) A i 2
(C18:0) YR (C18:109) \ WF iR (C18:206 ) 7 4%
B R PR AR (C16:0) AFEHEIMAR (C16:1) .
TR SR e o F AT, L v s 4y
AL TR & B,

FE K7 i Bg I R ) PUFA 55 SFA Y FLAE K
T 1, B PUFA SHELL SFA S i, WE3IHhITUE
h, HLVERBRASLA RV B BT PUFA Bl
SFA iy, h B 2 TR Hh ) 2 AN TR 7

R EES, Yw3: w6 [HHE, XA
H, HEEERT LA R Y 03: X w6 HOE AT M, (A1
HRLIA HC AR = T M, HAE 2 Y 03: Y w6 HfEm T
TR R LI PRk B A] A R R R A R o
A N T A B P R T R E SR T, N
i IR 2o b v N E iy NG IR N 3 1 L R
AWZ W)+ TRRANKER EPA R DHA, X 9 R 5
T W AR 55, 8 8 BB ) DHA LEPA
B Z A 681.42.549.47 mg/100 g, i i T
TV RS AL PR R R AL PRI, L S e 8 R Y v p
e R R85l 6, ASIFIRR IR & ey, A fe
R MEFRMEEC FE
2.4 BRI B SRYLS ST

TR TR o B USRI I A SR R 4
7R
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Table4 Amino acids contents of precocious Eriocheir sinensis

mg/g
. ‘ JRFEHLA ‘ JEFRILA \ _ PERR
iy WS i3 iigEs iy
KARIR(Asp) 13.4620.06" 12.87+0.07 10.53+0.07" 13.21+0.07 7.32+0.04" 7.530.04
JNE# (Thr) 5.98+0.04" 5.81+0.04 4.92+0.04” 6.13+0.04 4.02+0.05 4.08+0.04
225 R (Ser) 6.12+0.03" 5.87+0.02 4.99+0.08" 5.9120.08 3.57+0.08" 3.73+0.04
BB (Glu) 21.47+0.10 21.60+0.07 17.5540.04" 21.22+0.06 6.88+3.58 9.84+0.06
H&R(Gly) 12.32+0.04™ 10.64+0.07 10.83+0.07" 10.19+0.04 5.60+0.05" 5.46+0.05
AR (Ala) 9.89+0.06™ 10.28+0.06 8.58+0.07" 10.64+0.07 5.44+0.05" 4.99+0.07
EEERR (Cys) 1.12+0.03" 1.20+0.03 0.86+0.017 1.20+0.01 0.82+0.02" 0.700.00
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Continue table 4 Amino acids contents of precocious Eriocheir sinensis
mg/g
. JRFR LA JEFRALA PEAR

T e I 2.4 LT LSy
4% (Val ) 5.67+0.07 5.55+0.08 4.77+0.06" 5.7120.01 3.7420.06" 3.94+0.06
M L2 (Met ) 6.55+0.06" 6.14+0.05 6.64+0.05 6.63+0.04 3.68+0.04" 3.81£0.04
e @R (1le) 3.43+0.04" 4.55+0.06 2.72+0.06” 3.98+0.04 1.3120.04" 1.48+0.04
SEE MR (Leu) 10.58+0.05 10.21£0.06 8.63+0.04™ 10.35+0.06 5.97+0.01" 6.13+0.04
% 2% (Tyr) 5.95+0.06 5.88+0.06 5.12+0.02" 6.25+0.06 4.42+0.05 4.35+0.05
AN R (Phe ) 6.20+0.02" 5.99+0.06 5.30+0.05™ 6.25+0.06 3.89+0.06 3.95+0.06
7R (Lys ) 10.86+0.06 10.78+0.05 8.55+0.06" 10.73+0.04 5.07£0.06™ 5.54x0.04
%% (His) 2.92+0.04 2.82+0.04 2.42+0.06™ 2.95+0.06 1.82+0.04 1.81x0.06
2R (Arg) 14.710.06™ 13.50+0.04 12.11£0.01" 13.33+0.08 5.14£0.04™ 5.94£0.07
Jifi 2 (Pro) 6.93+0.08" 6.1420.04 5.34+0.01" 6.8120.06 4.44+0.07" 4.02+0.03

B R 144.11 139.79 119.80 141.44 73.08 77.26

Wt i 49.24 49.00 41.50 49.75 27.67 28.91

T IR 34.17 35.05 34.64 35.17 37.86 37.42

SR E 43 L/ %

T AR ) AR 7 R TR " 2R 2 S T35 (P<0.05) , " 7R 22 Sl i 3% (P<0.01 ).

H1 4 AT, WL A R B SRR G R T R PP LI SR 1 SR, X AR £, L
G RGE FEASBETE R ANKRFT RS R BEER, A Thr Val, A EHEALP Leu Lys 73 T AR N TR
Met Ile Leu Phe Lys, FESEHEFE 6 85 0075 R LR FEPR 5 S SRR A 43 L AT 37.42 %F1 37.86 %, 5

SRR 49.24 41,50 .27.67 mgfg , MR RS A

TREFS LRI HALIA T, 5 A EAR 2N

BER TS A BERR 5 14031 49.00,49.75.28.91 mg/g™, LA T A A RV 45 R R 5 s,
x5 BRRLEHEBEIERITS
Table 5 Essential amino acid score of precocious Eriocheir sinensis
BEPRETOL RN Thr Val lle Leu Lys Cys+Met Phe+Tyr
ife 1 TS AA Frig 163.87 155.81 179.72 289.12 297.15 125.08 332.44
AAS 0.56 0.38h 0.54 0.54 0.67 0.32° 0.59
cs 0.66 0.50 0.72 0.66 0.87 0.57 0.87
TR R AA i 171.55 166.99 231.54 300.51 298.29 125.92 363.39
AAS 0.59 0.41" 0.7 0.56 0.68 0.33 0.64
cs 0.69 0.54 0.93 0.68 0.88 0.57 0.96
i AA FE 363.31 339.48 332.62 535.36 458.10 195.15 751.61
AAS 1.24 0.83" 1.00 1.00 1.04 0.51° 1.33
cs 1.45 1.10 133 1.22 1.35 0.89 1.98
WA TR AA Fh 171.95 165.16 181.80 302.13 318.79 171.44 352.19
AAS 0.59 0.40° 0.55 0.57 0.72 0.44" 0.62
cs 0.69 0.53 0.73 0.69 0.94 0.78 0.93
B AA FiE 180.26 167.35 194.66 304.14 314.54 152.25 368.15
AAS 0.62 0.41 0.59 0.57 0.71 0.39* 0.65
cs 0.72 0.54 0.78 0.69 0.93 0.69 0.97
T AA F R 398.10 391.47 376.21 604.19 547.54 216.56 822.89
AAS 1.36 0.95" 1.14 1.13 1.24 0.56° 1.46
cs 1.59 1.26 1.50 1.37 1.61 0.98 2.17
VB [AATHRTE a 35— BRI PR SR b 3 — KPR R
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Table 6 Free amino acids contents of precocious Eriocheir sinensis
mg/g
AL SR B LA el LR B ()
T et T et s Tk
Asp fif/fR(+)  0.04+0.00”  0.03x0.00  0.02£0.00°  0.01x0.00  0.09£0.00"  0.06+0.00 1
Thr #t(+) 0.55£0.01°  0.58+0.01  0.48x0.02°  0.29+0.00  0.35:0.00°  0.38+0.01 2.6
Ser B (+) 0.11£0.00"  0.0920.00  0.14£0.00°  0.06£0.00  0.20+0.00“  0.17+0.01 15
Glu SE/RR(+) 03120017 0.3420.00  0.32+0.02°  0.15£0.00  0.63+0.00°  0.48+0.02 0.3
Gly t+) 2.82+0.06  2.70x0.04  3.4420.16°  1.5020.02  0.36x0.00  0.32+0.01 1.3
Ala tC+) 1.58+0.03"  2.16£0.02  1.85+0.08"  1.16+0.01 0.75+0.01 0.75+0.03 0.6
Cys A=) 0.03+0.007  0.04+0.00 0.00£0.00 0.000.00 0.110.00 0.110.01
Val A=) 0.09£0.00°  0.10£0.00  0.07£0.00°  0.06x0.00  0.24=0.00°  0.2620.01 0.4
Met WEVEL(=)  0.08+0.00"  0.12:¢0.00  0.100.00"  0.06+0.00  0.14+0.00"  0.18+0.01 0.3
lle (=) 0.03+0.00"  0.05:0.00  0.03x0.00  0.03x0.00  0.17¢0.00  0.1620.00 0.9
Leu (=) 0.07£0.00"  0.09£0.00  0.06£0.00  0.05:0.00  0.34+0.00"  0.39+0.01 1.9
Tyr (=) 0.06£0.00°  0.07£0.00  0.07x0.00°  0.0620.00  0.19+0.00"  0.21+0.00
Phe (=) 0.05£0.00  0.05£0.00  0.05x0.00°  0.04+0.00  0.29+0.01"  0.35:0.14 0.9
Lys A=) 0.11x0.00%  0.19£0.00  0.11x0.00  0.09£0.00  0.4520.00  0.4420.01 0.5
His (=) 0.12+¢0.00"  0.14+0.00  0.10+0.00"  0.080.00  0.12¢0.00  0.12+0.00 0.2
Arg EA(-) 26840067 2974004  3.05:0.14"  2.62+0.02 1.00£0.01 1.00+0.00 0.5
Pro FAT(=)  0.88+0.02°  1.06£0.01  1.22+0.05°  0.65+0.01 0.41£0.00  0.40+0.01 3
JENES s 9.59 10.78 11.11 6.92 5.82 5.78
SEBREIERR N /% 76.99 75.76 77.87 74.80 47.24 44.06

LIRS A TR FOR 225 35 (P<0.05), " FIR M B (P<0.01)
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