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Comparison of Meat Quality of Tilapia Under Different Culture Modes
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Abstract: A comparative analysis of muscle nutrients, sensory characteristics, physical and chemical characteristics
and amino acid composition was carried out on tilapias (Oreochromis niloticus X Oreochromis aureus) cultured under
aquaponics mode and pure feeding mode. Results showed that there was no significant difference in the contents of water,
crude fat, crude ash and total sugar, but significant difference in the contents of crude protein was observed. In the sensory
evaluation, significant difference was observed in umami, although there was no significant difference in taste, tender or
consumer acceptance. There was no significant difference in pH, cooking yield or cooking loss rate between the two modes,
but significant difference in water loss rate, drip loss rate, intramuscular fat, myofibril fracture index and myoglobin existed.
Among 18 common amino acids detected, the contents of Asp, Pro and Arg in muscles were significantly different between
both modes (P << 0.05). There was no significant difference in other amino acids (P > 0.05). The contents of essential
amino acids in tilapias under aquaponics mode and pure feeding mode were 22.49% and 22.45%, respectively, showing no
significant difference. The content of umamiamino acids in tilapias under aquaponics mode was significantly higher than that
observed with pure feeding (P << 0.05). There was no significant difference (P > 0.05) in the content of sweet amino acids,
with abundance of 45.13% (aquaponics mode) and 51.18% (pure feeding mode).
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culture modes (n=9)

VT E I H i A A afi 5 R
fis i 4.67+0.15° 4.23+0.06°
[mpe 4.40+0.35 4274031
R 4.50+0 4.27+0.12

TR 13.57+0.47 12.77+0.25

FR3AT A, S U A BOR ) P A Y
FUR, WSR2 IR R (P>0.05) 5 fifas
AR EFTR LLARIZAR047, ZREZE (P<005) .
23 P pAER

#4 PRapiefEis (n=9)

Table4 Comparison of physicochemical characteristics tilapia meat
from different culture modes (n=9)

LR 10 373 A B AR R
pH 6.17+0.03 6.14+0.03
RS % 80.9341.19 82.3040.60
BRI % 19.074+1.19 17.7040.60
FRIKEI% 9.3040.26" 4.3040.60
AR Y% 6.0740.32° 1.3040.01°
VLD RE DT & &/% 1.4140.08" 3.44+0.20°
LA 2 b 2 4 % 62+5.65" 48+5.66°

ANTRIFRGEA R T B0 0 PR o % OB A FE b (1) 52 ) L3R
4, 2 FhFEREAE Rt R i S pHIE AR R0 I A, ZE RN
(P>0.05) ; ZiHRMEEA 2R 26 b f S A U i 1
1.37%, AHNHL, AT LEHEIIZAEBR NHT1.37%, %
FYIAREZE (P>0.05) ; /KRS ENE R SR
(R4 K R EL A BRI 55.0%, ZREE (P<0.05) , Bl
2 BORHR A D HE fa K M B R Tt S AR fa St
AR A R R LA BRI R = 174.77%, %5
B3 (P<0.05) ; fSEItAB B L g D7 bb 4l 45 R A5
KPR T2.03%, ZFEE (P<0.05) . HHEIIIRL
bR B 214, EREE (P<0.05) .
24 PARMANLEA KGR

BAE AL R AR A3 R R AR
HEAEGEWNRSIR. AR T a2 Ea S



bk EERZ

2014, Vol.35, No.02 199

HN19.89 mg/kg, ABEMEAN26.38 mg/kg, WFEHMHZE
6.49 mg/kg, ZREE (P<0.05) ; 2 FhaE% kM
AN EA . AENLEANRSITEANSE
Il N4A0%. 8%F137%, ZEFIALEZE (P>0.05) .

#5 FEaANABEARMRERLE (n=9)

Table5 Contents of myoglobin and its derivative forms in different
tilapia meat from different culture modes (n=9)
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Table 6 Major free amino acids in tilapia meat from different culture
modes (n=9)
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