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ABSTRACT: Objective

shrimp, an ecological shrimp (Penaeus vannamei) that grows in salt field evaporation ponds or muddy and sandy

To systematically analyze the nutrition, taste and texture characteristics of salt field
water surfaces with a salinity of over 30%.. Methods Taking freshwater cultured Penaeus vannamei (DO) as
control, the conventional nutritional components, amino acids, fatty acids, major mineral elements, active substances,
free amino acids, nucleotides, quaternary ammonium compounds, organic acids, texture, and color after cooking of
two kinds of salt field shrimps cultured in different salinity fields (Penaeus vannamei, recorded as Y45 and Y30
separately) in Binzhou City were analyzed, and their nutritional quality was evaluated. Results Compared with
freshwater shrimp, salt field shrimp had higher protein and ash content, and lower fat content. The 18 kinds of amino
acids were detected in both salt field shrimp and freshwater shrimp, with glutamic acid being found the highest level,
followed by aspartic acid, and tryptophan the lowest content. The proportion of essential amino acids to the total
amino acid content in shrimp of all 3 groups were higher than 35.38%, and the essential amino acid index was much
higher than 100, indicating balanced amino acids and high nutritional value. The unsaturation degree of fatty acids in
all three groups of shrimp was high and the mineral elements such as calcium, sodium, chlorine, and magnesium in
salt field shrimp were significantly higher than those in freshwater shrimp. The content of active substances such as
taurine and astaxanthin was much higher than that in freshwater shrimp, but their body color tended to be lighter after
cooking. The nutritional quality index of protein, phosphorus, sodium, chlorine, and magnesium in salt field shrimp
was much higher than 1, indicating that salt field shrimp had greater ability to provide these nutrients than to provide
thermal energy. In terms of flavor substances, the content of free amino acids in salt field shrimp was as high as
3119.88 mg/100 g (Y45), and the content of Na*, CI", betaine, and tartaric acid was significantly higher than that in
freshwater shrimp. Free amino acids Arg, Gly, Ala, Glu, inorganic ions, betaine, tartaric acid, lactic acid, and succinic
acid were the main contributors to its taste, while other organic acids, flavor nucleotides, reducing sugars, etc. also
provided it with richer taste. From the texture results, it could be seen that the muscle hardness and shear force of salt
field shrimp were low and the elasticity was high, which means the meat of salt field shrimp was more tender than
that of freshwater shrimp. Conclusion In summary, salt field shrimp (Penaeus vannameii) is a food with high
protein, low fat, balanced amino acid composition, fresh and sweet taste, and high dietary nutritional value.

KEY WORDS: Penaeus vannamei; nutritional composition; taste compounds; texture characteristics; nutrition
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F1 3HELPENTIHERETRES HiT(/100 g, STE, n=3)
Table 1 Conventional nutrient analysis in 3 groups of Penaeus vannamei (g/100 g, wet weight, n=3)
FE Koy HEN HLAR DI W5y
Y45 73.0240.47° 23.21+0.44° 0.51+0.06" 2.30+0.15°
Y30 76.20+0.68° 21.06+0.38° 0.70+0.11° 1.710.12°
DO 76.91£0.72° 20.12+0.36" 0.90+0.08° 1.30+0.14°
LY X AR 75.151.58 22.34+1.31 0.98+0.06 1.67+0.13
JLAR ST IR 71.50+0.09 25.60+0.20 1.00+0.09 1.80+0.05
LY AR 77.17+0.18 21.38+0.17 0.80+0.03 1.39+0.01

TE: WSS AR A /NG 55 2R 22 57 .35 (P<0.05), & 7 [l

2.2 FEMARSEF®REEN
221 RABRMBRIFN

M 2 AT, 3 0 MLANEEXTIRISAG 18 R ZEIR, U
15 8 PTG AR, ZIEMRRN T4 . ISR ok
B, 3 AR A IR & e, O RITAER, O
W& de i, Hoh, A7 9 R SLRRTE 3 A4 A] 22 5 i
O ARMEREREEAR . TER. KA. HEm)TE 3
2 [|) 22 57 8 3 (P<0.05), 3 4AXTIFE) TAA & Y45>D0>Y30
A H 25 5 (P<0.05), DAA & Y45>D0>Y30 ##, 5
A LT BT K LA XTER TAA. EAA. DAA &
IR LA IR AR — 0, X v RE R SR IR BT L 1
Tk FESMAR/NEART S8 . M4l FAO/WHO (3
e, mERFMEAREL EAA 5§ NEAA WE
EAA/NEAA JJ 60%L |, EAA 5 TAA U EAA/TAA K
35.38%Ze 4517, 3 4N HRH) EAA/NEAA 76 60%LU |,
EAA/TAA & T 35.38%, @IEMTATRCREE, RA0RM
ERE .
222 AABEIRSAEN

AAS I CS J2 [ W 8 (1 As R R F R 0 R I
BLEbR MR 3 BdlE, M AAS OKFE, Y45 Fil DO 4 XFHF T
AR I B — B S IR ok (0 R, 5 BRI A
LR AR E IR, Y30 WHFAY AAS LTS E R+ TN R i i,
55— BRI 1k S R Ol I s R, S R A SR Sy £ 4
. N CS 35, Y45 F DO 41 % iR i & R 1570 fe s, Y30 X
HRAY CS DA 2 M+ N S R A5 o fie i, 3 4GHR A 25— B
Tl FE R A B E R, 25 BRI R 2 e R+
BB, AT ORI A, 6 LIRS, g sUdgie
B SR R b SR R + R R 1 £ W AT AH I A b ST,
Nk, ek, K BAL BES,

EAAL J&ITH W8 11 0 & 19 B 24847, & T LR
W BB 1 S AR R 1 T S SR 2 B R RN 1
JRET AR RIS, 3 gIXTER EAAT B 2R R
Y45>D0>Y30. 45 EAAT L& HIIEAN R e 2%, EAAT>95

F2 3ANPENIRAEEEREM(g/100 g, TE, n=3)
Table 2 Amino acids composition in 3 groups of Penaeus
vannamei (g/100 g, dry weight, n=3)

HFR Y45 Y30 DO
PNNES T & 7.934+0.32° 7.31+0.16° 7.58+0.22"
INATR # 3.1540.12° 2.8240.11° 3.03+0.09°
225 1R 2.74+0.10°  2.52+0.13 2.730.06°
B R* 13.07£0.25°  12.90+0.46°  13.90+0.48°
H R 6.41+0.23" 5.84+0.21° 5.32+0.19°
Y2 R * 5.30+0.16" 5.2140.18° 5.80:0.18°
AR # 3.670.17°  3.82+0.06 3.6420.11°
SELAAR # 3.44+0.13°  3.57+0.14° 3.3840.12°
SR # 6.15+0.18° 6.30+0.17° 6.19+0.24°
i 2R 3.110.06° 3.1540.10° 3.2040.12°
RN R # 3.44+0.08"  3.61+0.10° 3.59+0.13°
IR # 6.48+0.26°  5.08+0.21° 6.5440.26°
HAE A 1.70+£0.09*  1.76+0.08" 1.90+0.09*
HRRA 7.37£0.18"  3.32+0.09°  4.50£0.15°
i 2 2 4.30+0.14° 3.40+0.14° 4.72+0.20°
ot 2 2 1.00+0.06* 1.05+0.06* 0.95+0.04°
AR # 2.00£0.08°  2.27+0.09° 2.21£0.07°
{05 R # 0.70£0.07*  0.71£0.06" 0.74+0.05°
TAA 81.96+1.37*  74.6620.87°  79.91+1.08°
EAA 29.04+0.56"  28.19+0.28"  29.31+0.48™
SEAA 9.07+0.29*  5.08+0.31° 6.41£0.36°
NEAA 43.85+0.55"  41.39+0.57°  44.20+0.63*
(EAA/NEAA)/%  66.22+0.27°  68.12£0.46°  66.31+0.23"
(EAA/TAA)Y%  35.43+0.84°  37.76£0.35°  36.67£0.76°
DAA 32.7040.49*  31.26+0.46"  32.60+0.58
(DAA/TAA)%  39.90£0.51°  41.87+0.55"  40.79+0.64*

IR A (total amino acids, TAA); W75 24 3L 2 (essential
amino acids, EAA); &5 75 % 3 R (semi-essential amino acids,
SEAA); E W75 2 FEMR (non-essential amino acids, NEAA); FIKE
LR (delicious amino acids, DAA); #5378 EAA; *3£/8 DAA; AFRIR
SEAA. [FATHE FARERIAF/NG FEERIR 22 7 i 3 (P<0.05),
#4.5.6.9. 10,
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Table 3 Evaluation of EAAs composition in 3 groups of Penaeus vannamei
HIEER FAO/WHO #ix g5 b Y30 o
CS AAS cs AAS CS

LA 250 331 101.08 76.34 102.38 77.32 103.23 77.96
SRR 440 534 102.51 84.47 101.46 83.60 101.05 83.26
=R 340 441 139.87 107.84 105.92 81.66 138.09 106.46
e e 2 R+ R 220 386 100.05 57.02 106.87 60.91 103.18 58.81
Pt 250 292 92.40 79.11 79.75 68.28 87.08 74.55
AR 63 106 81.94 48.70 80.36 47.76 83.93 49.88
ETE=N 7 310 441 86.77 61.00 87.36 61.41 84.25 59.23
i R+ AN 2R 380 565 126.57 85.13 126.10 84.81 128.47 86.40

HIER V- 4 103.90 98.77 103.66

EAAI 144.41 136.92 143.86

4 FAO/WHO H2X | X8R 2K 1 B4 19 57 24 (mg/g N)o

HIRE TR, 86<EAAI<9S A RIFHE A, 75<EAAI<86
FRTFHEAE, EAAISTS HAEHEAR, &3 T, 3
ZAXHERAY EAAT{EH 8 T 100, & TR RHR(76.15)21. 7
FUB AT IF (73.70)122 | ¥RK T BE 41 (82.56)1 ) | 4T B R4
(85.10)5) Ml FRE . ZiA KR, 3 AL ER &
AL, dAH, ERMER.
2.3 BRRAERZA R RIEM

Jig I 1) SR R 2 AR S R, GRS
TRUATE 7 R B S B A kP, & 4 nT g, Y45 A Y30
XTEFULA RS 8 FHASHATR, DO XTERAG H 7 Fhig G, i
AT 2 g A5 OV e 7 L ST 1149 LR 6T S UL PA) g 0 T i
FOG R 17 FA 21 B, AT AR T BB ) RSy
P FRPHBCRE MR AR R 800 . 3 4 IR g
ik 5 B 55 Ve O R BRI R (C16:0) | SR (C18:1). UFA HY, EPA
(C20:5) R Y45>Y30>D0 #a¥y, HESEBZE, Wk
(C18:2)F ik it Y45<Y30<DO #%y, HZER D E, Y45 XHIF
LA H DHA &4, 1 Y30 51 DO X EFLA Y o- 1V R ER
(C18:3) KA H o3 4IXFEF LAY PUFA 5 FL & Y45<Y30<DO,
5 3 [ R AT 5 IR K FLANEEXT AR LA PUFA 5 T
KFFUF—Fr . 3 AXFURE 1A F0IT A% T4 B AISE N (JA
A3 514 0.71 F1 1.00; IT 43514 1.06 F1 1.58)1°), 1A 3 41
LG Xt 0 JIL PG I e (0 AS A R R B v, HL A Bk s Bk
SRERREAL . PO A AR AR A R

24 WERRERE

JUGRTEE X HR 47 53 o0 28 A0 A it 32 28 KRS 1 5
WS K. AR S AL 3 AIXT R4S . BE . M. Bk B BF
UL SR NFEE,; ZmEmE RN, £
HRMOAS . B8, &L BESET BT R B E & T Do 41, H, Y45
S EZE DO W 2 fif. 852 sh A al sl iy 3 &

F 4 3 HEFLGUEXTET RS AT ER LH AL (%)
Table 4 Fatty acid composition in 3 groups of Penaeus
vannamei (%)

Jg W5 R Y45 Y30 DO
FERHR C16:0 23.74+0.06"  23.71x0.05" 24.35+0.06°
fEfEER C18:0 10.89+0.05° 12.17+0.08"  12.17+0.06"

FEREIMER Cl6:1 11.37+0.01° 6.10+0.05 ND®

THEZ C18:1 (n-9)  19.67+0.16°  16.61£0.05°  18.49+0.05°
TIHER C18:2 (n-6)  7.19+0.04° 14.47+0.09*  18.84+0.13°

“'ﬂmffi)mm 4.44+0.01° ND® ND®
AEZLE PURRIR C20:4 5.26+0.01° 4.15+0.01°  3.75+0.04°

(n-6)

EPA C20:5 (n-3)  17.30£0.13"  12.56+0.07° 10.79+0.03°
DHA C22:6 (n-3) ND* 10.2240.04"  11.58+0.06°

Y SFA 34.63£0.08"  35.78+0.04° 36.54+0.04™

SMUFA 31.04£0.09°  22.72+0.06"°  18.49+0.05¢

SPUFA 34.19+0.14°  41.53+0.10° 44.94+0.16°

-3 gz 21.74+0.13*  22.78+0.08* 22.37+0.08"
-6 JRNiTE 12.44+0.03" 18.63£0.10°  22.59+0.12°
-9 BRI R 19.67£0.16°  16.61£0.05°  18.49:0.05°
SUFA 65.19+0.18"  64.22+0.11"  63.46+0.14°
EPA+DHA 17.30£0.13°  22.78+0.09° 22.37+0.05°
IA 0.36 0.37 0.38
IT 0.05 0.07 0.11

— Bk ER (BPA); — T TRk S MR (DHA); 161 A8 U e
(saturated fatty acid, SFA); ANifuA1JE iR (unsaturated fatty acid,
UFA); ND F/RARAGH, £ 6. 10 [,

LR, BAYERMA SRS (Rl ERER, 4EFm
JIEH S RESE Z MG, SRRA ML E AW, %R
PNAFIEE, BEEA e sE ARG PR AR Qs
SRR, PERARGRQIMGA S A | SR A R AR T
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Table 5 Main mineral content in 3 groups of Penaeus vannamei
(wet basis)

W RILE Y45 Y30 DO
#/(mg/kg) 2780.00+138.00° 2590.00+206.00° 2780.00+231.00°
#/(mg/kg)  5.8140.29° 6.45+0.18" 8.25+0.19°

BE/(mg/kg) 644.00£24.00°  508.00+27.00"  404.00+18.00°
B /(mg/kg) 3760.00£225.00° 3650.00+£184.00° 3610.00+164.00°
#/(mg/kg) 4570.00£298.00° 2840.00+152.00° 1250.00+104.00°
#5/(mg/kg)  826.00+31.00°
B /(mg/kg)
W/ (ng/ke)
F/(mg/kg) 6900.00£240.00° 3900.00+140.00° 1600.00+100.00°

709.00+25.00° 418.00+23.00°

12.50+0.32° 12.3040.33" 13.30+0.42°

86.40+0.42° 113.00£1.90° 86.00+0. 67*

25 EMHMRE=E

3 6 Al Y45 AMIFER SRR ER T Y30 4
(P<0.05), T DO ZAXTHRFALAA IR R SR, 5
VA PRI 1 7o R AT LA (R R T 2R 5 Bk (5%o0h P LA 52
XTURHLINZY 4 nglg, 22%0hBEMLANIEXTIRFILINZY 2.3 nglg,
OIEEREFEAG I 57 T RS B R 38 PO AR LA RS R
T2 40 pg/g, AR 5KE KBS i FLYY
WEXTHRAILA MR 2 5 5 (12.69 pglg, WA @GR, 4
AF AR F) PR v () R 75 28 2 b AIC, X AT RESE T
M5 BRESYT . FRAHI AR R S8 . I R
H AR A P AR R 2 —, REA S0OEBR A f S ATE P 4R,
HATEALTEVERE a- BT B 100 1511 b A5 5 22130 0o
URAE 2 SR B 8 B, SO0 e T B AR iR R
(IR5E ) ez B AR vh 2 S P05k, 3E 1 28 30 R 1A € 11
WS FIPTRALRE TR LT, AR A Rt R W, FEm iR
Jop3E T, R FEAR ML X B ) UL PR R P 25 K o s AR MR
ESPITRORIZ TS .

Y30 HABERR B T Y45 4, imi T DO 4. 46
FR ARy —Fh S B il B SRR, ek sl . &
BT | SRR AR A A A Y, SHI
UMY R, FEAR A RN (10% R R ER I 0.4% 4 it
2, WL M 2E AR PR AR TR bR, IR T . Ak

TG ARG . R A A AN A A B S B AR b
FERAFRIK, WG T Toll A1 IMD fieid i, $=27 T Hi ik
alf. cru Fl pen3 WIFENFRIK, FEHHA-H R 68 DA 20 )2 I
SERXTUR PR AL NG IE BE ST o PR AR FH R () 4 B R 5 i
1R TRIK I, HEN AT BB R SR PR AL (7 PN X R AE AL IR
PR AR, AN XTARI IR S5 3 AR UR 72
AT ELEEER.
6 3ANPEMIFAEEYRS Eme/ke, BE)

Table 6 Active ingredients in 3 groups of Penaeus vannamei
(mg/kg, wet basis)

& T Y45 Y30 DO
REE 1.65+0.08° 0.41+0.04° ND°®
TR 1280.00+11.00°  1390.00+£27.00° 236+15.00°

AR 1100.00+48.00°  1200.00+56.00° 1100.00+55.00°

26 BEE

£ T PEAN K 7= i i O B B AR BR, TE7E b
(R AR AT $2 22 R b R 25 AR, Ao
R BRI Y P O W SR O b B, A
MR WLZE AT DL MR KR (0 P AT, Eh AR B ik . g 7
CRERISE Tk, $h IR Y30 F1 Y45 53%/K4EF DO 1 o
253, DO ARG EELT Y45 1 Y30; IMARE @R
SRIE (O DO>Y30>Y45, HEMBRIERARFESN, Xt rlfig
JE TR ERPREE T Eh FHURAR 5 i R 2 B8 31 N R
UL vl Bh e S Ak T S 3801

=7 3AFPEMEMAATEEEE

Table 7 Color parameters of 3 groups of Penaeus vannamei
after cooking

BRE

25 I L a )

61.97+1.03" 14.80+1.29° 20.70+1.49° 45.11

v

Y45

Y30 60.82+£2.20" 17.13+£1.98" 21.33+£2.78" 48.50

DO 57.63£1.86" 24.83+2.50° 28.66+2.34" 67.21

¥e2
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DT Ty 2% Tl R 2RO A AR SR Al R R 3 SR
MrkPT, INQ=1 W, FRIZEYE R GBI AR
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HoAt e PR 78; Y45 Y30 FLAAIEEXSHRATLPY i 2 1 5

MNIE SR RIEE 185 -
2.8 HESERERKESE

T B FE R S 7K ™ I 1 32 B R g o R XU i A 4
TP O [R] 7 B AR B R B AN ) (0 S R AR, by ey
BHRRGWFEAZTTR . TS EAER, it —2iae
YRR IE R R 403 9 BN, Y45 Fe Y 17 P es e 5L R,

B Gl G BERY INQ AR ECYHEIRS, DO SLANEXHIE LY Y30 DO FERI 16 Rl Bs s kR, i g SRR B A
(2R 1R . BERISERY INQ 485, B 3 AIxTapsr et BEMOREIRE TR, Y45 Al es 2R it e, X7 RE
F8 100 g3 HNHEMFAAF/LHEEEFZNERREHRE(%)

Table 8 Nutritional quality index of several main nutrients in 100 g muscle of 3 groups of Penaeus vannamei (%)

i BRI R R A N
Y45 Y30 DO Y45 Y30 DO
P /(keal/d) 2250 4.53 4.15 4.14 - - -
EA /g 65 35.38 32.31 30.92 7.81 7.78 7.47
JE Wi 1% 20~30 1.70~2.55 2.33~3.50 3.00~4.50 0.38~0.56 0.56~0.84 0.72~1.09
£5/(mg/d) 800 10.33 8.86 5.23 2.28 2.47 1.46
W /(mg/d) 720 38.61 35.97 38.61 8.52 10.02 10.76
A1/(mg/d) 2000 18.80 9.44 10.17 4.15 2.63 2.83
#H/(mg/d) 1500 30.47 18.93 8.33 6.73 5.27 2.32
£E/(mg/d) 330 19.52 15.39 12.24 431 4.29 3.41
S/(mg/d) 2300 30.00 16.96 6.96 6.62 4.72 1.94
Bk/(mg/d) 12 4.84 5.38 6.88 1.07 1.50 1.92
i/ (ng/d) 120 7.20 9.42 7.17 1.59 2.62 2.00
BE/(mg/d) 12.5 10.00 9.84 10.64 221 2.74 2.96
e - R TII
Fz9 JEANEMITPHERERNESE. ERFME. HEKBIER TAVs
Table 9 Content, taste attributes, taste thresholds and TAVs of free amino acids in 3 groups of Penaeus vannamei
= A Lt e e e TAVs
AR5 SEIRAFAEDY R B (E/(mg/100 @)Y Y45/(mg/100 g) ' Y30/(mg/100 g) DO/(mg/100 g)
Y45 Y30 DO
PNRES 174 ik (+) 100 9.01+0.21° 33.03£0.05°  20.05+0.04° 0.09  0.33 0.20
TR # () 260 80.03+0.35° 56.3240.14°  60.11+0.11° 031 022 0.23
225 R fif(+) 150 - - - - -
B EBR* fif (+) 30 112.10+0.42° 336.70+£0.35° 207.46+0.35°  3.73  11.20 6.90
H R fif(+) 130 788.96+0.36" 614.15+£027° 460.69+0.33°  6.07  4.72 3.55
[EANivh fif(+) 60 359.04+0.29* 388.81+0.45° 440.15+0.32° 598  6.47 7.33
ot 2 2 - - 17.95+0.17° 43.97+0.11°  73.02%0.11° - - -
R # /R 40 99.06+0.31* 174.83+0.28° 141.17+0.17° 248  4.38 3.53
EAR # /) 300 54.05+0.27° 123.06+0.15°  90.03+0.16°  0.18  0.41 0.30
SR # (=) 90 57.98+0.15° 118.2440.17°  83.1320.05° 0.64 131 0.92
SLANR # (=) 190 123.89+0.42° 285.82+0.13% 187.09+0.24°  0.65  1.51 0.99
Ji% AR W (-) 90 62.97+0.14% 67.26+0.18"  64.04+0.12° 0.70  0.74 0.71
AR R # Fr(-) 90 50.10+0.22° 100.14+0.22°  84.06+0.11°  0.56  1.11 0.93
R # T/ (=) 50 42.92+0.18" 86.07+0.07° 128.10£0.08° 0.86  1.72 2.56
HATR T (-) 20 59.00+0.23° 84.15+0.04" 100.17£0.07° 2.95  4.20 5.00
AR () 50 703.88+0.27 - - 14.08 - -
i 2 R F A () 300 487.87+0.38" 332.4240.25° 565.55+0.13° 1.63  1.11 1.89
BER # - 90 11.07+0.09* 24.02£0.06°  23.01+0.04° - - -
Ui B 2 SR e i 3119.88+0.76" 2868.99+0.82° 2727.83+1.02°

T SRR AR
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2. NER, SEEFRNAEIR, SikmdieEm . 2y
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. HERR . HEFRSE; DO TAV e R E HIRKNE
B2, XHIR KR 0 R B EE AR, o R Tk 2
e aEmR . daik. HERMSER.
29 EHEEF. ERAEY. BB, ZHIRS
LRI R

3 AR IEHLES . AL AW . R IEOR L A LR |
AT TR UER I ) &5 i . SEORARAE | WG R B (E 12 TAV 4n

210 fiR., Na'y K'. CUH PO ZiTH /K= vk (1 8
FRARI), Na fl K7 A sk, CIR PO, 7% B J0BE,
FELEAL BB XU A VE FH o PLAMTEEXT IR A 9 Na ™ F C1 &=
Hh RS W EMIOC, Y45 & R, DO K K454
ZERARE . 3 AW P R E T TAV BmE T 1, &Y
TCHIL S FXoF FLAN X B 83 ok EL AR 72 BTk

i S R A B A7 A T K S R
Yo FHEERRELAT A AN FEPR A TR RN — 2 O fef ik, BB 9 1
JEBRET 3 2 XPURAY AR A 25 S B, H i T IEER A %
R (AR, e TAV BI/NF 1, X 0 5T Ek AR XD
Y45 H1 Y30 UFISREDE TAV KT 1, 0] GEJ2 vk kSR i
—PEHENE,

FLER FOBE AR S5 A PLER 2 /K = i B R R Y,
AT DA SO K  fh XUBR . DO 21 BRI A R R A H =2 48,
HARWBR SEY BFEET Y45 1 Y30 4. Y45 Fil Y30
ZH (0 0 R L FLER FIBE AR TAV KT 1, S HI R A T 5t
Bk, DO 4LAFLIR | BEHIRRFISE LR TAV KT 1, SRk
(R Tk . DFTE R, BERAMR S FLI IR S P Y
FEAR T, XIS A RRAE A — 2 i sk,
1T T FLANEEXT R BT 2 A BRI, = & AR 5 ok -

i 5 A T T 2 8 2K 7= B A AR R T, B
T 7K 77 R U A S 3 PR TAV /8T 1§68 3
o S A R A S X R R () B R STk . (R, BRI
TRV LA S A 2R . Ui 8 2 5608 LA K TohL s 55 7 A= oy
[R) 3G EEAEFH, X FLANTEE X R Y SR 3] — & VEF .

F10 3HEAREMMTPENEF. FRIULEY. TEE. BB, ZEBRNSE. ZKRFE. HKBER TAVs
Table 10 Content, taste attributes, taste thresholds and TAVs of inorganic salts, quaternary amine compounds, reducing sugars, organic
acids and nucleotides in 3 groups of Penaeus vannamei

PO=N
N § . , o 5 /(mg/kg) DA TAVs
A WS ORI kR
Y45 Y30 DO /(mg/kg) Y45 Y30 DO
Na* () 4570.004298.00°  2840.00+£152.00°  1250.00+104.00°  89.7 50.95  31.66 13.94
ST * () 3760.00£225.00°  3650.00+184.00°  3610.00£164.00° 507 7.42 7.00 7.12
04" HEKE  8519.36+422.90°  7937.10+631.29°  8519.36+707.90° 1425.85 5.97 5.57  5.97
Cl P BRE  6900.004240.00°  3900.00£140.00°  1600.00+100.00°  138.26 4991 2821 11.57
FEETL  BE/AH()  7840.80+32.80°  6840.60+47.30° ND 2343 3.35 292 ND
Sl -
JIE B 707.45+15.52° 421.32416.29 883.26+22.37° >5000 <0.14 <0.08 <0.18
i S Giikiakil 8600.00£400.00°  4100.00+500.00° 12000.00+500.00° 16214.4 0.53 0.25 0.74
SRR PR /7 (-) 32.60+1.80° 54.40+2.40° 97.10£2.90° 49.6 0.66 1.10  1.96
WA fig 5.60+0.40° 3.9+0.20° ND 1.5 3.73 2.60 ND
LR BN PR /7 (-) 799.00+32.00° 863.00+£19.00° 1080.00+21.00° 126 6.34 6.85 8.57
FrE R PR M AL 2.40£0.10° 4.90+0.20° 11.40+0.20° 45 0.05 0.11 0.5
BRIAMR  ER/EE(+) 18.60+0.80" 14.10+0.60° 37.7+1.10° 10.6 1.75 133 3.56
L ngEng ‘ .
e fif (+) 0.90+0.10° 0.80+0.00° 1.20+0.10 72.64 0.01 0.46  0.02
AT IR
" RIS ,
AT N fif (+) 2.50+0.20° 4.50+0.50° 5.30+0.30° 208.92 0.01 0.02 0.03
AT
JIRNZERS ) ) .
fif /& (+) 0.400.00° 0.500.00° 1.70£0.10 868.05 0.00 0.00  0.00

AR
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