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Abstract: The nutritional value and nutritional components of the muscle of yellow cheek carp cultured in cages with

compound feed were determined and analyzed using routine methods. The contents of general nutritional components,

fatty acids and amino acids were compared between yellow cheek carp and several other economical fishes. The results

showed that the flesh content of yellow cheek carp was 74.69%, and the contents of water, protein, fat and ash in its flesh

were 72.87%, 18.61%, 6.60% and 1.10% respectively. The contents of 17 amino acids, taste-active amino acids and lysine

relative to the dry matter of the flesh were 75.87%, 31.44% and 7.76%, respectively and the necessary amino acids index

was 94.08. A total of 18 kinds of fatty acids including nervonic acid were detected in the flesh of the fish by GS-MS, and

the relative contents of saturated fatty acid (SUFA),monounsaturated fatty acid (MUSFA), and polyunsaturzted fatty acid
(PUFA) were 23.36%, 57.07% and 19.54%, respectively, with a n-3/n-6 ratio of 1.21 and EPA and DHA together accounting

8.67% of total fatty acids. Ten mineral elements were detected in its muscle with selenium being more abundant. The muscle

nutritional value as well as protein and fat contents of yellow cheek carp cultured in cages with compound feed are higher

than those of wild yellow cheek carp and cultured yellow cheek carp fed with bait fish.
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Tablel Comparison flesh content between yellow cheek carp and
several other economical fishes (x * 5, n = 10)

R TREI% 1 RAFR TR %
fig 74.69+1.80 e 65.95
figk £ 72.13 fi 11 1) 61.52
i 11 21! 77.61 fifl 21 () 66.50
Hin 64.38 i) 21 1) 63.63
g £ 1Y) 67.62 fif £ 11! 57.73
1 B ) 59.64 iy g7 79.93

T ke 1 BPARGRA ko 2 MEDRMA SRGEIE MG . RIE],

AR, A TR R O & A R T B AR
g, ARTURMEIRGA G, IR, TR AR
e R Ef B SE LA TR IS, M TR
i, [P AR RS, R T, T L% IR AR



240 2014, Vol.35, No.15

E6mild=

X FE L

AT RRR m. SWREEHTEHREARMNE. &5
PR, AR E R — SRENAR TR
AP, FIBIEZ B AR KIREER A B 3% %A
SR NI SN Al

22 —RE IR

£2 BalASHDBIUREKAIERE RS TR
(BER) (Xxs, n=10)

Table2 Comparison of muscle nutrient composition between yellow
cheek carp and several other economical fishes (x £, n = 10)
AR K5 1% HE % NI Wi 1% K5y 1%

fik 72.87+2.13 18.61+151 6.60+029  1.10+0.14
fish £71 1) 76.46 20.42 1.95 1.17
fisk £ 211! 77.08 18.82 1.65 1.28
FHm 78.10 19.50 1.69 1.25
T4y 1) 81.02 16.56 1.40 1.03
i 1y 1" 77.69 17.65 3.42 1.13
i £y 11! 80.03 18.06 0.70 1.21
il 1y 2! 79.21 17.95 1.58 1.15
i ¢ 11! 80.28 15.74 1.58 1.64
EiES 82.40 16.68 3.36 1.35
i 79.03 16.75 1.50 2.67
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Table3 Amino acids composition of muscle of yellow cheek carp (on a
dry matter basis) (x s, n =10)

AER EEI% TR B &%
RAHER (Asp) * 8631033 KNER (Phe) 3524017
JRERE (Thr) ° 3.85+0.08 AR (Lys) ° 7.76+0.17
ZFR (Ser) 3.1040.09 MZW (His) 2.1940.18
HER (Gl * 12.18+0.24 HER (Arg) 4744008
HER (Gly) * 3.5320.11 &R (Pro) 2.11£0.13
HER (Ala) * 457+.18 TAA 75.87
kR (Cys) 0.53+0.07 EAA 3144
HER (V) ® 3.7240.22 DAA 2891
FIER (Met) ° 2.04£0.12 NEAA 44.43
REER () 3.4840.12 EAAITAA 4144
RER (Lew) 7.06%0.13 DAA/TAA 38.10
YR (Tyr) 2852006 EAA/NEAA 70.76
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Table4 Comparison in compositions of amino acids in muscle between

yellow cheek carp and several economical fishes

SRR TAA/% EAA/% DAA/% EAA/TAAEAA/NEAA EAAI
fiig ey 75.87 31.44 28.91 41.44 70.76 94.08

k1" 86.75 40.18 31.25 46.36 86 72.01
a2 80.95 31.57 32.72 38.99 64 86.32
Hm 6091 2471 23.16 40.57 68.26 67.62

g 64.22 27.61 21.86 42.99 75.42 66.10
fifg " 63.47 26.31 24.06 41.45 70.80 60.73

figta"™ 6573 27.32 24.65 41.56 71.13 68.44
it 5851 24.55 19.65 41.96 72.29 71.25
e 77.93 30.61 31.24 39.28 64.69 81.02
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Table5 Evaluation of essential amino acid composition of muscle of
yellow cheek carp
VAN 721 y RE A =1
A 40 54 46.67 11667 8643
#%@a 70 86 94.65 13521 110.06
AR 55 70 104.09 189.25  148.70
FTER + AR 35 57 34,52 98.63  60.56
KHEIR+BER 60 93 85.43 14238 91.86
HER 40 47 51.56 12890 109.70
HE R 50 66 49.87 9974 7556
EAAI 94.08 XIifE 224
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Table 6 Fatty acids composition of muscle of yellow cheek carp
(xts,n=3)

JIg i R AT 58/ %
TR (Cu.p) 3.21+0.02
FHLERE (Cisi) 0.48+0.01
KR — IR (Ciep) 8.66+0.12
FEMEMR (Cig) 14.98+0.43
LR (Cp.p) 0.66+0.01
+LkEE (Cip) 0.73+0.02
WHER (Cigig) 6.52+0.14
R (Cigep) 38.67+0.76
TEARIR (Cgi0) 3.4440.11
TEAETUHERR (Cograng) 1.05£0.01
AR (Cyisnsr EPAD 3.0640.03
ARSI (Chpizng) 1.26+0.01
T —IE (Cy:) 5.14+0.32
AR (Capeg) 0.5240.01
T TR (Chrgrsr DHA) 5.611+0.38
ARG (Caisy) 2.0440.21
TR (Cy.p) 3.1840.11
AR (Cy.p) 0.76+0.01

SFA 23.36

MUFA 57.07

PUFA 19.54

n-3/n-6 1.21

DHA+EPA 8.67
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Table7 Comparison of muscle fatty acid composition between yellow

cheek carp and several other economical fishes

G4 SFA/%  MUFA/% PUFA/% EPA+DHA/% n-3/n-6
i ey 23.36 57.07 19.54 8.67 1.21
fik g 1 1Y 34.99 42.58 21.89 4.25 0.84
i 1y 21 26.92 54.51 18.36 4.80 0.71
figgn 1! 29.8 16.3 54.0 26.9 1.9
g e 1) 24.0 474 28.5 2.3 0.3
Fifn 20.2 30.3 49.6 42 0.6
FHm 24.6 349 40.5 1.4 0.5
il £ ) 20.7 4.7 36.2 53 0.5
B Ay ) 26.2 40.7 29.4 7.0 0.5
i 111! 25.1 43.1 30.6 7.8 0.8
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Table8 Mineral elements in muscle of yellow cheek carp (on a dry
matter basis) (x s, n =10)

Wfitz &/ (mg/100 g) Wfiotz S/ (mg/100 @)
K 1989.03+242.15 Fe 8.334+0.47
Na 305.15+15.91 Zn 2.43+0.13
Ca 310.08 +26.09 Cu 1.3440.15
Mg 211.504+9.03 Mn 0.25+0.00
P 320.29+6.05 Se 0.1140.00
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