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Nutritional Quality of Different Parts of Fuyong Fatty Crab and
Their Comparison with Those of Other Typical Crab Species

*

LIU Shuli', ZHENG Xin"", HAO Xiangfen', WANG Jun®*, LUO Haibo'

(1.School of Health Management, Shenzhen Pengcheng Technician College, Shenzhen 518040, China;
2.School of Food and Drug, Shenzhen Polytechnic University, Shenzhen 518055, China)

Abstract: To evaluate the nutritional value of different edible parts of Fuyong Fatty Crab (Scylla serrata) as well as its vari-
etal advantages, the nutritional components of three of its core edible tissues (ovary, hepatopancreas, and muscle) were sys-
tematically analyzed and compared with previously reported nutritional data on Suifenhe Mitten Crab (Eriocheir hepuensis,
a representative freshwater crab) and Swimming Crab (Portunus trituberculatus, a representative marine crab). The results
showed that the average body weight, carapace length and width, and ovary index (10.18%, Grade I premium roe crab) of
Fuyong Fatty Crab were higher than those of the two control crab species. Among the three tissues of Fuyong Fatty Crab,
the ovary was low in fat, high in protein, and rich in five carotenoid species (total content higher than that of Portunus tritu-
berculatus); The muscle had the highest essential amino acid and total amino acid contents and optimal average amino acid
score, and the hepatopancreas had the highest contents of fatty acids such as DHA and EPA (P<0.05) and the lowest n-3/n-6
ratio (P<0.05) significantly. All three tissues were high-quality mineral sources, with differences in mineral composition.
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This study indicated that the overall nutritional value of Fuyong Fatty Crab was superior to those of Suifenhe Mitten Crab

and Portunus trituberculatus, and had the various tissue parts differed considerably in nutritional composition and quality.

These results provide a scientific basis for the dietary selection and deep processing of Fuyong Fatty Crab.

Key words: Fuyong Fatty Crab; Scylla serrata; species comparison; edible tissues; nutritional components

TS Y2 53 AT TR RN T VI i DX )
TELTREIS, R E R P TR E X 3,
i, PR T8 (Scylla serrata) S JE T 1 BT 3K
ey, T2 H. BFER. TR, Mt 25
27 DU R F G AR BB R R, R S
B, GRYITHBRYL T 2R 2 IR K Xk, M A BRYT AR
W22 T, R JEIR K AE Bl A Rk 8k, ARFE TR 2 H
HR TRV R RV /K EAEE, 22 B AR K B E (Seyl-
la serrata) LIMARTEAMLIH | BETY F 5y . PRITTEESE | XUBR
PR e [, S S TR X 44 BB FH A

BEE NATTR R S 2e 4 5 B IR i D R T,
IR B SRS S AT A RS N . RO EEAE R
A E = i, HOAT (BN EE . AR . L) &
TR AR AR  ANMEFNETR M ) A
FERAT, MR EFEOE S IRMETIEE, RS2 IH B TR
HHT, BISE MR O A E 2 ME, gk /N4gEEN 53
BT o5 5 % 55 R 05 MR LA ) SR 22 51, I R
S50 PRy rh AR oh BORE R AR A B 2H 5 D Redeet: o
{HENA T TR AR BT BFHIAL, R EESEASTR] i &35
P R GUE TR AT s T R AR K B, HAN[A]
FRA 8 R 22 S B 5 HAMBE R A XT LUAT R i > DL 4T
Wil k= REVPIR R, WARTE B3 LR FH Y
X HEEE o

FLF M, ASBH 5 35 PP 245 L TR 258 5 MR o A SRy %o

HEHRIR W —JE = PJEAR T & (Portunus tritubercula-
tus, P. trituberculatus )™, NI EUTET MG =251t
2%, ST E R R KSR B i E e
JHEERD, Al @ AR A BT e P S R B TR0
I SISy AT AR K B A T B A IR, IS
R FPEEXT LY, — 7 AT A P S SR E . B
AN [RILH 2 IR 8 AL, S ST AR T B8 5 Ja 1 B SR 1T
AR ZR, e SRR e SR L B L s o — 7 he
ShyE e | AR RES AR T ST R AR T, SRy
TH P 22 A B R iRl ds =, & 14Tt
tEAKE BT T g 71, e N R S5
1 MRERFE
1.1 MRIEEE
TR AR ACE B (10 1L, S35 i 358.27 g)

BEHE J1 84T R B AR T B, 7= ) AR
YT AR Xl (g e i, 2k, 20F, Brikai i %
AT FEpE @7 LR TR DER Ll . £h1% . Bl

MRS SRR A R B IEBEEE Aaal, K

T RHE R AR A R 7 FEE . 20, S5 L
. PR ZFREN . BRERET  Srdral, VERLE A R
ONFEL AATHEE S dral, SN RS &
BEPNER  SrAfral, KT KRR AR XY
Wy Srdrat, KT RRRARF) s AR ST
ali, [ 2 EPIRIFA R F]; Al feskal, )i
A= 2,6- AT ZXATH I (BHT)  =99.0%, -
BT T A AR A BR AN Al — R H ) 2 6
e AP MR (Tris)  =99.9%, |32 vabkA: bRt
F A BRANF]; HRF 2R MR L BRI, M
AT N RARUEST  >95%, KB /RIERHY 4
[{R/NTEI S

ICAP Q F L JBHR & 45 B A (T A5 Y
AT M M PERAL B ZR 55 ) | Trace 1310 S AH
IS (BLA FID Kl &5 XA e 7.2 FPaab B R
45)  FEER CHRBHEA R R LC-20AD/T =530
FHEOFEA (BLA AR (PDA))  HAL
HS T3 A300 4 H sh & 3L 18 43 M1 (B F Amino-
PeaK B ALF R 5 ) ff [ 2 BRI IR A ] 5 GZX-
DH202-1-BS FEHVER TH4E IR ] SX2-
4-10TP #5=CEERHYT  _¥g—fEAF]; UV-1800PC %%
SRAT LA YOG B2 F] MS 3 digital 5
MR IR DL IKA L REEH; IXFSTPRP-CLN fiff
PEAL RS A BSA224S-CW 43 BT R 18
[EIFRZLFHT N F]; CentriVap I HR4HIL  51E LAB-
CONCO 2\ H]; SB-800DT AR IHIFVENL T POH 2
H PR B BRASF
1.2 SEWAE
1.2.1 FEmACE A n s bRl e SR A K&
Wit B B s i 2R 5L = Je L TS R opyde T, 352
FRFKAK S, BA T IR TUERAFR R . 05
K g, Bl E PR F45 T B ramis s LA IR | i
JiE R FNARAARAS RIS LA EFRALIA . KREEAILA L B
JELAED S S B, FREE IO S, BRSO VKAV R
&, FARYE LU AR BE (Condition Fac-
tor, CF) . UPE48 % (Gonadosomatic Index, GSI), T
R F8E (Hepatosomatic Index, HSI), Hi PJ 3 (Meat
Yield, MY) | ji 7] &% (Total Edible Yield, TEY)!
R H R

CF=W/L’ X (D
GSI(%) = WG/W x 100 @)
HSI(%) = WH/W x 100 X 3
MY (%) = WM/W x 100 X @
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TEY (%) = GSI+HSI+ MY X (5

F B N (%) = &5 LA BT & /W x 100
X 6

K L R K (em); W IR (g); WG 251
HLTi (g); WH S FRIR BT i (g) s WM SRR AT
WABTE(g) .
1.2.2 HHHEALIEPRE  EE IR E : =
% GB 5009.3-2016 & &L E bk &5 Pk
A X2 ) 1% 7 3 RE UK 4y % B &% GB 5009.4-
2016 CE A e A I SRARME B T RS i e Y ik
ME RSy 2% GB 5009.6-201 6 & i 2 4 58
PR £ &L TR AR W B0 22 Y4 7 PRI e ¥H AR T 2 s
22 GB 5009.5-201 6 B i E 4 EFbnifE &P
FBE AR Y i e M R 3
1.2.3 K8 MRS IS LR
FHEOTAFBRIBESH S MR, seeiRlUs I s T
YTt R IR T, it (o7 FH i s0RRH (a3
MEHLUPIRE 3 3R BRI, MR
LA NEME R, WA PDA S E
YMC Cy, (%45 (4.6x250 mm, 5 pm), {04 8 5
35 °C, #FFEE 20 uL, HishHHE A F1 B 2l Hp ik
A A B 2K RFREE R 73.5:24.5: 2) IRG
Yy, WishAH B A FE R T Sk, SR AR EE VAR T (i
# 1 mL/min, 0 min-0% B. 10 min-55% B. 11 min-
85% B. 13 min-85% B. 14 min-0% B. 18 min-0%
B), Kl 1 : DL-E & 1 £ R ER (P95 ) A7 286 nm,
MR E . BOR BRI B-EH S B3 450 nm, R R
AR 471 nm. HRYG 5 FhTEARME RS EFHE
TEPIbRIE R S FRISEAEE N
1.2.4 ZFERASTHT =75 GB 5009.124-2016E
mi 2 4 [ SRRV B A A AR IR B A2 ) %) Ty v R

SELR S BV AR PR FUR B Sl i 2 /1
H A AL (FAO/WHO) 1973 4R & FE MR PESY
FrRUEARR R, il LR A 05 H & LR PE 43 (amino
acid score, AAS)P ', M PP 2 KLl 5 =M (E:
B REDURE i P R S &
 FAO/WHOPF/ Rt X rp R A S i & &

X (D

1.2.5 JEWEREENE =% GB 5009.168-2016K&
A [ SR £ L T AR TR 04 X2 ) i) v 2
BITIR & i o
1.2.6 WYREEIE 2% GB 5009.268-2016KE
224 [E SRR UE B 2200 2R M I i
WHITICER &
1.3 B

JA SEs S 3 IR, LI EE LS E bR i 22
Fon o ] Excel /#7804 411, Origin 2024

AAS x 100

RAFVER], SPSS 27.0.1 SRR AT B AL B | T 2255
1 ANOVA) FlizE 5 i K56, Horr P>0.05 3o
ZRARNRBE, P<0.05 FoRESBE.
2 RS9
2.1 FIRELRHST

R GEAR R ACE B ] HLUL T B ERS
P, ASBISY B S X R K 8 X FRAE A (L ST k%
8| =Pt T8 ) AT B g R R BUARTIE S48 R EA T
DOl s [ 7] B £ VAN e B4 E A AW = ) =TT S O[S Te i v A
VR, S S8 3R o 25 5043 B B8 e Skt . a5 an
2 1 s, WACE P IART R P, B
TR GBI N =P T, — 3 IR R A 22
5o AR TV UESFEEGE 10.18%, 18 TL 257 4%
FIH(2.65% ) FI =Pt TH:(4.82%) . ZHESCHR [4] Y
THEE YRR UE (DR EIEE =8 Hy | BURIRLI Ty . 5~<8
AR, 3~<5 HMPHL, 1.5~<3 HIVH— A4
4T <1.5 NV, Ao b macE 8N 1 9y
WLTE, BTGB N WV 2, = PEre T80 M9, 13X
— B SARER T AR AR AR T A | R T Y
Lyjre=

® 1R EHA S REOAIE 1605 X5 BB BERD UL
Table 1 Morphological indicators and tissue indices of Fuyong
Fatty Crab and comparison with typical crab species

Bt TR 7 ST . O 7 W i -
R (g) 358.27+11.42 87.01£2.78 201.34+14.53
K (mm) 90.3+2.79 56.08+0.53 74.96+1.56
1 9E (mm) 131.6+3.37 59.61=0.58 118.5242.17

JIE T 0.48+0.01 0.49+0.01 0.48+0.01
P EAEE (%) 10.18+1.55 2.65+0.22 4.82+1.29
TR BHROFE(IHR)  —ma(Vg)  ha(ig)
JFIBRRFE £ (%) 7.64+0.35 8.51+0.33 6.2+1.17
(%) 20.14+1.14 31.57+0.69 33.96+0.63
MR (%) 37.96+1.31 42.73£0.75 44.98+1.86

AL LR B, w7 B R U T 2%
SO E A i T AR TR, IR RO AR
%, AT ERIREAIR, IS A R R DR L ()
EL R S LS e 25 AR SE . R Am R S R AR L
AL PSR E— A B 1), AS[RIERA HY PR 5 22
SR (P<0.05) . A, IEHBH PR3 E =5 (10.43%) .
R A HH PR R (2.23% ) . RESH R JE v, R E
TSI EE WP AR LA i 22 2H s o, X 57
5P Xf =Pt TRE LA 53 AT o 2518 —3.

DN 0 JHAERE TG, 4565 B8 WU XK =Tl 3
LA, BT R P B AR A S B R AR Y
ZE AL EM (1 YR 28 5 11 YR L0 M 280~
350 Ju/kg, T A ST s V9B EH 100~140 JT/
kg, TH AP AR USRI ), AT SR UE S AR K B 48 S

I FAFRLTTFY, SFHRAMMBME HAE T e b s = 5
M2, AT RS A A Al A, e H L R T .
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Fig.1 Meat yields of different parts of Fuyong Fatty Crab
TE: AR FRRIC R A RIERAL 3R 25 5 2.2 (P<0.05)

22 EXREFRS S

T BH A A i B 5 X RRAR P 2 2 R B2 S i i

fitlh b, ASHFIEHE— 20T R EEACE F2 o XT ey AT, LA
BOUEILE IR e . 2 2 WoR, fR KT B 5
L AR A, WUIAIZK 438 6 ik 35 i TIPS it 5 O £
(P<0.05); DR | JFFERR . LRI AR 435 52 J0 b 35 22
5 (P>0.05) 5 JHF BRI D7 5 4 i 3 e 5 (P<<0.05),
D SRR P i 2 i (P<0.05), iX—4FE 5 25F
WGBS | =P T3, HEDOR i TR 2
ISR AR AL, B SRT AR R AR B R A
HiAtaE R 5E R, Hrb K E BN S E N
(32.67%) . KB (0.3%) 7 FyRES L ss , HOM AR
FI/FERR T LUIE IR 108.9, JT R T 2% 55T R 2 1 (2.68)

K2 RACH AR S EEAE SR R
5BV EER (%)
Table 2 Contents of basic nutritional components in different
parts of Fuyong Fatty Crab and comparison with
typical crab species (%)
i BRAL K5 W5y AR HERA

UIEL 46.67£0.29° 3.67+0.15° 0.3+0.0° 32.67+0.71°
JFBERR  63.7+0.0° 3.53+0.06° 3.13£0.31* 11.23+0.15°
WA 76.77+0.32* 3.8+0.30° 1.03£0.06" 18.03+0.51°
B 67.07+2.30 1.7130.10 8.08+0.26 21.65+0.20

DIV GEED TR 55.9441.94 1.0120.04 32.12+0.63  8.72+0.2
WU 81.39£0.49 1.37+£0.03 0.60+0.03 15.51=0.08

GUEL  60.24+3.78 2.12+0.23 11.48+1.14 25.85+2.48

SPCR TS IFPAR 66.85+1.35 1.38£0.26 17.94+1.00 10.27+0.64
WUA 78.80+1.85 1.88+0.12 1.23+0.06 17.07+1.42

T () 5 B 1 AN () 5 B b A 2 A i A [ o7 i 2 7 1
(P<0.05); 23,

it i

5 =R T (2.25), RS IR UL BRE R A
JEX 7/ STUNTY E 11 PO N T N 2 s e R N
AR T A RO A R R S B DU v T P A IR
1 LD AR DG & G T2 S o B BB T — iR
TR A S RS TR IR . ZE b RO
AFHAE TR R 2, HA AR 1 O SRS =
F L HFBRIR -5 WL S DL Y 7 9, D T2 2%
T RETE ROK A4 18 5 e 73 Uiy il 44 10
HEHRHE ISR EARRKET K IXGRAMLE
T ARACE R S BUE L, N P B =
25, TN BB R A A VR K 44 1 - g™ 3
AR VBT T 0 R TP R L, e
TIPS A%
23 KEE NEREMST
TE TR AR O 88 5 D oS I 9B . — it T

HIZHR SR B IAVE IR NS 22505, JS . N2 AR
J WS E SR S A BRI RER S D RE P Rl ),
ZH AR5 S AT R DA AR AR B 1 BT
PEAEESAEEM . I, AT IR AR K
O HL S T RAR N IAZ. O T B i L, T RS |~
NS, RIS TR B S — o T R w1
PR AR I, B e TR R BT R PEXT L
i, RGURTARKTV SIS N R LU
AR E] 2855 . GEHRANER 3 o, AR K I SR
TAAERE R PR BRI MR - b
FILHAPISIE PR, MR FhAG i T o
R.MPEER . EORE UM - b SR IR pURR S

DER, RAGIN MR . Hod, DRSLAYAS SIS PR
T DA SIS N 3 R B TR
(P<0.05), IX AT BESE PN TEAR ACFT L DN S & Fad F b,
AAAETHHBRR R SIS D 3R phiz IR LI A
FITFER A, AR IR AR R R
KB, AR -8 PRUEISAE MRS
TRy T e T, IR A B KRB -

MERUEISHE MRS ES T iR T, ©
AWFFEUESE, HFF RN e R g RN 4
T B HAPUA AN Z R A BRI RENY,
FET I, DS N 30X — D REVEE IR L s
WERTE , fRKEBEAS A ] S R AP % 25 5,
GR SR P B AR B A B N SR AP A B Y
T, BRI EIE TP BIRERAL. S5 LRI, 755k A
(] Eb 2= T, A T R AL AR T RS vl —
PER T HERYE TR, G R L FEITT5¢3% 148

#3 KRS R TEMNEIE RS (ng/ke)

Table 3 Comparison of carotenoids contents in Fuyong Fatty Crab and P. trituberculatus (mg/kg)

A HBAL LINT S R TR AR S-S N E Pus-iy
N — IS 9.4+0.53" 81.4+0.16 795.2+5.10° 10.6£0.02° 297.0+6.45° 1193.5+0.63"
HIKE
IR 0.41+0.02° 1.42+0.04° 5.87+0.41° - 24.85+1.53" 32.55+1.99°
T LA 85.73+2.93 8.83+0.30 5.62+0.38 3.99+0.27 20.35+1.39 130.71+6.60
— PR
IR 4.63+0.74 2.06+0.53 1.19+0.11 0.62+0.07 4.38+0.99 22.41+1.14
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TRCE AP TT R PR R, S e
PEFRAL T SRR
2.4 [EBERDIFET BTN
A AE N AR RO W EEA YL+, 176
MR LT BRI AT A By L e dide T B
BATIARBIVE R, W2 R S 25 B i AR 4544
FATT, A AARRIE B R D8 B 1 B 3 SR>,
TR B S N R WA LU R I SRR
PG, EIERRAE AL IEIS PR TS 3 5 RUMR IR A% O 2R
fith %53, HAE AR nl B 2 L S5 5 AR R AiE, &
2 RGN KT R L SUE 3R 25 5 1 OB
e, AT IS L2 FSerm A I | R S LA =
FAZ I B, TR EILAR A o HT, B e
ZH LR I 2 FEBRAR AR SR SO B TR 25 5, Rk
AR H LR HE &R IR SIS S0 . K 8
AN [FIER A Ho B S 2R R 20 R & B LB A=k 4 B,
ZAFERAL PRI Y 18 PR LR, MAE 8 Pl T
FLRRFN 10 FPAELTRE IR . MMERR S EmM S, —
AEBOLLL AT SRR T I DA S IR AN = o 32, 4
R B A AR AR IR T, AR & i e,
WKRREGEIR . WAFFRALNT S, UPE . PR FIL
P B R S A e 2 5, L PBR T B
TP fR AN 16 Fhad B & i ST 2 R
&5 (Total Essential Amino Acid Content, EAA) . &
B FE LR & i (Total Non-Essential Amino Acid

K4 FUKEEAFRA SRR 55 (2/100 g)
Table 4 Amino acid contents of different parts of Fuyong

e 5Ty

Fatty Crab (g/100 g)
AR ik JHF IR WA
S A Rlle 0.58+0.01° 0.380.00° 0.84+0.01°
SR Leu 1.15+0.01° 0.97+0.00° 1.98+0.00°
R Lys 1.02+0.00° 0.92+0.00° 1.95+0.01°
HHA B Met 0.35+0.01° 0.09:+0.00° 0.49+0.01°
AN E 2 Phe 0.64+0.02° 0.34£0.01° 0.910.01°
N Thr 0.82+0.01° 0.412£0.01° 1.18+0.01°
A R Val 0.880.00° 0.92+0.01° 1.01£0.01°
4R Trp 0.047+0.00°  0.031+£0.00°  0.007+0.00°
BT REILTREAA 5.48+0.02° 4.06£0.01° 8.38+0.02°
KA Asp 1.31£0.0° 1.1240.01° 2.27+0.01°
B AFRGlu 1.85+0.01° 1.24+0.01° 3.23+0.02°
H &/ Gly 0.84+0.01° 1.01£0.00° 1.48+0.01°
WERAla 1.20£0.01° 1.12+0.01° 1.70+0.02°
fi% R Tyr 0.55+0.01° 0.3240.01¢ 0.94+0.00°
225 R Ser 0.62+0.0 0.41£0.00° 1.05+0.01°
2H %R His 0.63+£0.01° 0.22+0.01¢ 0.65+0.01°
AR Arg 1.01£0.00°  0.88+0.00°  2.18+0.02°
Jifi %% Pro 0.45+0.00°  0.37+0.00°  0.65+0.00*
R Cys 0.00079+£0.00°  0.12+0.01*  0.000140.00°
BARDLTREIEIRNEAA  8.46+0.01° 6.82+0.04°  14.16£0.07°
JREFERRTAA 13.94+0.02°  10.8840.05°  22.54+0.09*
EAA/TAA 0.3940.00°  0.37£0.00°  0.37+0.00°
EAA/NEAA 0.65£0.00°  0.60£0.00°  0.59+0.00°

TE: [FATHE A R 55, EARFRIR 225 B3 (P<0.05); %6~3K8lwl.,

Content, NEAA) D) K B 08 &8 (TAA) Y I & =
T-URHLLH AT IR R LH (P<0.05) o X T 75 RLlReH
J% LR, FAO/WHO HEFEREAT- A FR [ BT ZH il e 24
FLR AR L (EAA/TAA) VR 0.4 224507, 4
B EEINEL | AR FIHLIA ) EAA/TAA LUAE 5351
S 0.39. 0.37 i1 0.37, EAA/NEAA GBS 514 0.65.
0.60 1 0.59, AI & H) = I AT 5Uy- i) 2 JE 1R L 1],
Horb, GRS EAA/TAA {51 EAA/NEAA {E14 i 3%
= AR AL 2H (P<0.05), i BH H A REmR 4 il
BIERF G N K

FHE LR PE 53 X w7 T B — A5 i s 24
TP 20 W HEA TP, 5 S Ak 5 s, WL -3y
AAS 75T FAR BN S, UEE TP A9 25— Rl
GAFE R T4 M (0 IR, A R A IR R Y N R A
PR+ e 2R, T AT IR AR 26— . 25 BR M 2 kiR
W53k SR A TR e 2R . (0212, X R I (0212
DA K 35 G R+ D 22 1 2 IR ] — 8 0 i 2 Sk i 2H
(PESTIE e T

RS R AL T IR T
Table 5 Evaluation of essential amino acid compositions
of different parts of Fuyong Fatty Crab

SR i SR WA
St HERlle 44.64 84.59 116.93
A RLeu 50.15 122.69 155.99
1% B2 Lys 57.39 150.59 199.15
IR Thr 62.49 92.02 164.08
A FR Val 52.94 161.01 110.46

%R Trp 14.39 27.60 3.66
EAMEME R Met+Cys 30.15 21.85 76.68
AR R R+ Z R Phe+Tyr 32.96 50.81 84.86
SEHE 43.14 88.90 113.98

SR PR IR (RO GBI 2 B P AR IR 2 2619 ) S
oM BT SC R N 3R 2 —, o, R ad SR A 4%
RN KA EBRAT, TR AT A H MR . INZEBRAN
IR A 20 B ASI UL, AR R R S A A Sk
TR, ANE FR U, 55 B S R Z MR i L fief
Fo WAIFFALNT LA A AR 25 SR 22 SE PR FITRH IR
PR O A 2 v TP ER AR (P<0.05), Atk
JULPRIXUAR B A
2.5 FELEMRFIIERIER S8
5 2 B IR 7 B i U 1 A ) s e IS 20 ZHUXL
MR | AR TR R A OGRS R
AEXTRA ST HE 73CE i B 2 U8 SR S A
T BT, TR AT A SRR A L2 AT R
G, M RGN AE I o Hras i R B N AL . PR
S =A% rT SIS IR ITR & &, B
AR IR E IR 225, HEMT 5835 AL U8 FH T
Prid 22 o AR ACH B [RIERAL A NE 2 & B =k 6 Bt
7, SRR, TE=AERAL D, BRIRIELEA D 5
e RS, AR s 0 o o B i AR R NS, ELAR K P8
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JULP B JE [ i AR T — AR TR UL S, S —4-IE
R A T D XSS R DU SR >R[], s 82
R AW & (Wi N T 7 N S 22 3w G o vl ey
AT AR AKCE B LA ERAL A B A B . EH
AR 257K, AR ACFTEE DN S P o H [ 5 A IR
THHERAR S5 WA (P<0.05) , BRARIEAHGR & & W25 T
HABFBAL(P<0.05) o HTIBEIIR H BORENR TS £ B ik
JI P P 5 - DU g 8 35 s 1 B B 55 LA (P<0.05)
A FEAS [RIZHER ORI AL, BTEGRAEXT fE K
FREAAIE TR ER AR, Sy ATl fr i R g
HLUE TR PR IR S35 .

6 RACTHEEAIR AR & (mg/g)
Table 6 Lipid classes composition in different parts of Fuyong

Fatty Crab (mg/g)
liEES LS JFIER WLA
JRE T 0.200.02° 0.48+0.04° 0.460.01*
WEAR AL B 11.53+0.32° 7.2340.21° 3.53+0.06°
WEARIE 2 Bfe 16.73+0.06° 91.53+0.93* -
WEAR AL 50.50+4.06" 179.33+3.42° 7.37+0.12°
T T RR AR

2 7 WOR T ARACE RIS | R AN ILR T Y
SRR &R, =AY 27 ARG, AR TR
Fr S AR ER NS e 22, HA 27 i, 11 DPSE AR Y
13 FRABIER, NUA A A 11 FPIBITER . ekt iy
RE W TR EEC BEA T 12~22 RS T 22 [8], 35 %
FNEWTERIV AR (C18:2n-6) |, a-IVFRAR(C18:3n-3)
HATAE M Z A ISR (PUFA) 4625 DU R (C20:
4n-6, ARA) . Tk 1M1 (C20:5n-3, EPA) f1—
RN TR (C22:6n-3, DHA), AS[GIFEBALIE] FF &4 1Y
REWIBRAFAE 2R W RIBIITR (SFA) R HEZfERE K
PR, {EHGT R AT RE SO AR A A I BRUER P,
=3 SFA T EEEESNY N Cle:0(AEHEE ), H
C12:0. C13:0. C17:0. C20:0. C21:0. C22:0 {LAEHF
SRR PG Y, FFBIR P SFA M B E TS TINE
FINLA (P<0.05) . PAAANNRITER (MUFA) AT i 3
IS5 G Ifin 75 I VT st R AP 865 2 i 8 1 IHL [T 2 (LDL-C)
KSR H AR Ly R (C18:1n-9¢) 94032 iy BAAS 11
FINR iR AR LDL-C MRS B AN AR i i 38 B4R
FuB1 =P MUFA F 2L C18:1n-9¢ #11 C16:1n-9
NE, THEEEY S MUFA B&#0 85% LI .
Cl4:1., C18:1n-9t Fll C20:1 {LAEHFHRAR F B AS H , AT
JEEAR MUFA &5 5 2= T O S FALAN (P<0.05) o
PUFA 1E N AMTCIE NIRE S i TR B 73R,
Tl B IR LA 2B BT R . PUFA ZEN#E
YT 5 r AR R S SR T E AR, I8 RERACSE U I
B, A WBEPURE N ER, MR E, B
B AR AL #R & A 2 E 1Y PUFA, R 51 2
ARA . DHA Fll EPA., HH, =35 PUFA & 2Eh s
344 DHA, DHA #1 EPA a8 &34 .5 PUFA A5
By 45% LA . C18:3n-6, C20:2n-6, C20:3n-6 Al

KT HKEEARRAARIR & (%)
Table 7 Fatty acid content in different parts of Fuyong Fatty

Crab (%)

JIg TR &L JH IR WLA
C12:0 - 0.015+0.00 -
C13:0 - 0.010+0.00 -
Cl14:0 0.00910.00° 0.44+0.03" -
C15:0 0.0067+0.00° 0.26+0.02° -
C16:0 0.066:0.00° 1.7140.10° 0.041+0.00°
C17:0 - 0.096+0.01° -
C18:0 0.0230.00° 0.29+0.02° 0.025+0.00°
C20:0 - 0.011+0.00 -
C21:0 - 0.010+0.00 -
C22:0 - 0.023+0.00 -

SFA 1.89+0.10° 6.56+0.36" 4.58+0.36
Cl4:1 - 0.017+0.00 -
Cl6:1 0.0310.00° 0.84+0.05° 0.0110.00°
C17:1 0.0054+0.00° 0.110.01° -

C18:1n-9t - 0.014+0.00 -
C18:1n-9¢ 0.034+0.00° 0.660.04° 0.024+0.00°
C20:1 - 0.029:0.00 -
C22:1 - 0.0082+0.00°  0.0055+0.00°
MUFA 0.070+0.00" 1.68+0.10° 0.041+0.00°
Cl18:2n-6 0.012+0.00° 0.37+0.02° 0.0087+0.00°
C18:3n-6 - 0.039+0.00 -
C18:3n-3 0.0120.00° 0.24+0.01° 0.010+0.00°
C20:2n-6 - 0.032:0.00 -
C20:3n-6 - 0.055+0.00 -
C20:3n-3 0.0072+0.00° 0.039+0.00° 0.0043+0.00°
C20:4n-6(ARA) 0.034+0.00° 0.45+0.03" 0.046+0.00°
C20:5n-3(EPA) 0.031+0.00¢ 0.30+0.02° 0.056+0.01°
C22:2n-6 - 0.038+0.00 -
C22:6n-3(DHA) 0.078+0.01° 0.83+0.06* 0.085+0.01°

PUFA 0.17+£0.01° 2.38+0.16* 0.21+0.02°
UFA 0.24+0.02° 4.06£0.25" 0.25+0.02°
TFA 2.13£0.12¢ 10.60+0.60° 4.83+0.39"

n-3PUFA 0.13x0.01° 1.40+£0.09° 0.15+0.01°
n-6PUFA 0.046+0.00" 0.98+0.06" 0.055+0.00°
n-3/n-6 2.79+0.02° 1.4240.01° 2.79+0.04°
DHA+EPA 0.11£0.01° 1.12+0.08° 0.14+0.01°
DHA/EPA 2.5120.06 2.79+0.04° 1.50+0.04¢

1 M AR 52 (Saturated Fatty Acid, SFA); SRR FIIR IR (Monoun-
saturated Fatty Acid, MUFA); {6/ DU R (Arachidonic Acid, ARA); .}
B 142 (Eicosapentaenoic Acid, EPA); Z R Al Uiz (Polyunsaturated
Fatty Acid, PUFA); RN FIAE IR (Unsaturated Fatty Acid, UFA); RZUHR
J/i (Trans Fatty Acid, TFA); “~" R ARk .

C22:2n-6 X 7E JIT 5 AR = 8 A6 H, T R 19 PUFA
BEEEESTIHEMPLA (P<0.05). DHA 5
EPA 1E4 n-3 FR A Z AN FR 5 R 14 SRR 3, H
HEZEIIEE, EPA Al &0 LR /EH, DHA 1]
WSRO T, WP N 4270, PR DHA &
% . EPA & &= . DHA+EPA L X2 DHA/EPA ¥ i 35
BT AUAFIERE (P<0.05), F HATBEIRE A4S B AN
FR AR ISR & B T 22, 254 ERA AT 60, TR A4 g i
TR B SR TUREFALA . AN EEFTVINIER R
71, n-3 5 n-6 ZAMMFIHBNTE R LLAE (n-3/n-6) B
A SRR AR, FBE S, B S IR AR = P70
FAO/WHO #EE n-3/n-6 HAENAEE 0.1~0.2
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D[] LA i Fe A QU A SR 2™, T I FB W % A A e
25 AWFED, WACTTEEDRSL . AFIRAR AL n-
3/n-6 WAE S Bl ik 2.79, 1.42 F1 2.79, WY W & T4
770 B, Z2 B AR AR HAT 58 H R DT IR B SR 3,
TF n-3/n-6 FUAE 7T, SRS AUULAOE T FFBRAR . #57k
THEEASIA] A Bl 2R A N T R 25 S AR i T 2 A AR A
AR SR 5 B IR R AT X S B S T iR PRt
TR

26 WYIRERKRESE

W (SRR TCHLER) A AR TF 1T 5

22, AAUEA AL LY A A FAR I A A
JB, HAH RS A T A P S IR AR T A O
FEARP, A, B ] Sl U B Y & ARAE, IR
AT S SR E R BT 2 — 1SR ACE
B RENR | MRS IR I ZH LR 22 S0 Br ey, b—
XTI AR | AP RRAR S5 LA = R LA™ W ok 4H st
AT 53T, BT RGNt ACE AN R AT g2l
B B A R, T P PAL HgH R B i L 45
PP EI X R R S ARSI 3 )
RET 12 F Y onE FE, i3k 8 IR, fmk H
YN EL AR S UL T ¥ AT 4 PR i oc 3 (Na,
K. Mg. Ca)#ll 8 # {3t Z (Fe. Zn. Cu. Al. Se.
Mn. Co. Sr), 12 F# ¥ J5i JC 2R ) & B3I A —
B, =AM IR B E S S A, AR Y
Na Fll Ca & 12 i 2 & T LR AP (P<0.05), T UL
P K A1 Mg & W 2 TR AR A R 3R (P<
0.05). Na, K. Ca. Mg S5#£& LA YR 2 DI
KB, Ca J2AA B A G 0 LA 43P, I EROT
R ERE, AR FALR M ESFEMER TR, &
TCREOCER Iy, DR PR A ULIR v & s e 11 )
i Fe. Zn, Cuo, —D#ALAH L4, BN P Y Zn,
Se & 2 T 3 A (P<0.05), IFIRAR Y Fe.
Cu. Co. Sr & o ¥ K m (P<0.05), JLAHAY Al &
BB F & (P<0.05). Zn. Fe. Se Z5J0E & N
T ICER, Zn AR IEAMAER AT 1 ey

8 EKTEEAREAICYLITR & (mg/kg)
Table 8 Content of inorganic elements in different parts
of Fuyong Fatty Crab (mg/kg)

RN T JH IR WA
£Na 954.67+68.54° 2751.33+101.75°  2200.33+65.68"
HIK 1476.67+87.16° 2431.00+25.53" 3431.33+68.22°
Mg 220.33+7.51° 310.00+3.61° 329.33+11.93"
#5Ca 254.00+11.27° 1382.00+64.82° 505.33+14.57°
B Zn 135.67+5.69° 14.40+0.72° 59.43+5.86°
#kFe 9.45+0.43° 86.53+4.26" 36.90+2.18"
HiCu 9.31+0.09° 56.97+1.33 13.73+1.08"
fifiSe 1.2240.04° 0.67+0.02° 0.34+0.02¢
fiMn 14.03+0.65" 13.70+0.26" 6.61+0.35"
Al 4.83+0.36° 10.93+0.15 24.27+1.33
£hCo 0.09+0.01° 0.44+0.02° 0.05+0.00¢
HHSr 2.64+0.11° 23.40+0.26° 10.70:£0.10°

ZETIRER?); Fe RENS 25 MLLE -5, S maeaA il
S AT st R Se BATHUAARVE, PTREARIRE
KRG, fEACE SRS Zn |, Fe, Se TLRE
PyxbFesk s, Hoh, BREL . TR AL i) Zn &
S AEik 135.67. 14.4 F1 59.43 mg/kg, Fe &35
53K 9.45. 86.53 Fl1 36.9 mg/kg., MIHIRTTE & Hk
&, AR EFEMEE LA .
3 g

A GE R G 53 W e 7K T B v B 4V 3R
R IRILEN EAEROR 10.18%( I FUFHKLaFH), & T B
WAE ML e (V) 5 —Pee (M2, H
A RS FROL SR U2, WUA & LR S IR
(EAA ., TAA &5 % AAS)IAl, T HLBR L5 g
Wi, mEA . B SIS N RAVEHERNTE T R
HAVE TR S5 As (1, IR AL DHA . EPA &
A EE n-3/n-6 FLEARXT AR, AW S P
P 2 A K T B SR ST R LS B, dma B
S HLUE IR NG AR AT BRI TR 514 2%
HGE, BT gsa e ) . AR A
WEPEAAR, PP M Am AT B A R B B L MRS . FRPEASE
AT PEAR AT IR A R AR, Je £l REEAR
JE BT EAEE S IR A R ZE X IR A R AR AL, 12F
— A SE AR AR S TR S S PN AR R
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