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Abstract: In order to better understand the nutritional quality of crocodile meat and utilize crocodile resource, the major
nutrient composition, fatty acid composition and amino acid composition of crocodile meat were analyzed and compared
with those of mutton, pork, beef and chicken. Crocodile meat was high in protein and low in fat and contained abundant
polyunsaturated fatty acids, especially arachidonic acid, eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA).
Moreover, abundant amounts of essential amino acids were found in crocodile meat, especially lysine, and the nutritional
value of crocodile meat was higher than that of livestock and poultry meats as evaluated from the viewpoint of essential
amino acid index. In general, crocodile meat is an ideal animal source of protein and fat.
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Table 1 Comparison of the chemical composition of crocodile, livestock

and poultry meats
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Table 2 Comparison of the fatty acid composition of crocodile, livestock
and poultry meats
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Table 3 Comparison of the amino acid composition of crocodile, livestock

and poultry meats
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Table 4 Comparison of the amino acid patterns of crocodile, livestock and
poultry meats and chicken egg white
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Table 5 Comparison of the amino acid scores of crocodile, livestock and

poultry meats
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