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ABSTRACT: Objective To study the differences of amino acids composition in muscles of Cherax quadricarinatus
in 3 kinds of breeding modes. Methods The content of amino acids in muscles of Cherax quadricarinatus which bred

in the pond, concrete pond and paddy field were determined by automatic amino acid analyzer, and the quality of their
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amino acids were analyzed. Results

There were 17 kinds of amino acids in the muscle of adult Cherax

quadricarinatus under three culture modes, the highest content was glutamic acid, the second was aspartic acid, and the

lowest was cystine acid, but 11 of the 17 kinds of amino acids showed significant differences among each other

(P<0.05). The ratios of essential amino acids to total amino acids and essential amino acids to non-essential amino acids

in the muscles of the 3 kinds of adult Cherax quadricarinatus were 40.87%41.35% and 69.11%—70.51%, respectively.

Methionine + cystine was the first limiting amino acid. The muscle protein of Cherax quadricarinatus was close to the

model protein of egg, and the order of essential amino acid index was pond culture mode (76.47) > paddy field culture

mode (72.14) > concrete pond culture mode (71.93). Conclusion Cherax quadricarinatus is a high quality food

protein, and its amino acid quality is the best in soil pond culture mode, followed by paddy field culture. The results of

this study provide theoretical reference for Cherax quadricarinatus culture and feed development.
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HE I (0.65~0.69 g/100 )1 FRAFE .

Il

F 1 3 FFERIRME K B ARARANLPI B & HE F AR (n=3)
Table 1 Conventional nutritional contents of muscle of 3 kinds
of adult Cherax quadricarinatus (n=3)

e I K HhFR A e HH SR
o /(g/100 g) o - "
i i B
Kay 77.49+0.20°  81.52+0.09* 78.95+0.41°
K5y 1.39+0.01° 1.42+0.01° 1.48+0.01°
AR T 0.69+0.01° 0.65+0.02° 0.67+0.02°
HH A 21.2940.05*  19.30+0.03° 19.7040.02°

T A7 BdEprEf NS FREA R, 225 8.3 (P<0.05), T,
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I 25 5 (P<0.05), Hofth 11 R KRS BAE 3 Flik
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Table 2 Amino acid compositions and content in muscle of 3
kinds of adult Cherax quadricarinatus (%, n=3)

o iﬁﬁé’%ﬁﬁ 7kif’n‘zﬂz‘ $§FH ‘

B FEAR FREERK
RITA R Asp 2.10+0.01°  1.77+0.01°  1.85+0.00°
IR Thr# A 0.80£0.00°  0.70£0.00°  0.71%0.00°
25 Sera 0.85+0.00°  0.72+0.00°  0.75+0.00°
HREHR Glua X 3.53+0.01°  3.05+0.01°  3.06+0.00°
H&# Glya x 0.91+0.00°  0.84+0.00°  0.94+0.00°
NE R Alaa X 1.13£0.00°  1.04+0.00°  1.05+0.00°
AR Val # © 0.93+£0.00°  0.79+£0.00°  0.82+0.00"
HEAR Met # % 0.39+£0.00°  0.30+0.00°  0.30+0.00*
SRR lle# © 0.92+0.00°  0.79+0.00°  0.82+0.00°
TER Leu# © 1.63£0.00°  1.4240.00°  1.46+0.00
Ji% 2R Tyr§ 0.75+0.00°  0.65+0.00°  0.67+0.00°
KNSR Phe # § 0.87+0.00°  0.74+0.00°  0.78+0.00°
R Lys # A 1.7240.00°  1.51£0.01>  1.52+0.00"
2H %12 His 0.46+0.00°  0.44+0.00°  0.43+0.00°
SRR Argx 2.01£0.01°  1.7740.00°  1.73+0.00°
&R ProA 0.58+0.00°  0.53+0.00°  0.55+0.00°
PR Cys * 0.1540.00°  0.12+0.00°  0.12+0.00"
FILR R TAA 19.70£0.07* 17.17+0.06° 17.54+0.05°
DT EILIR B EYEAA  7.254£0.02° 6.25+0.03°  6.40+0.02°
AR LR B At 9.51+0.03*  8.38+0.02°  8.57+0.02°

YSWAA
BEDR UL Bt 9.67+0.03*  8.46+0.02°  8.62+0.02°
STDAA

SEAA/YTAA 36.80+0.04* 36.39£0.05° 36.50+0.00
TR A ILIRY SAA 0.54+0.00°  0.42+0.00°  0.42+0.00°
WAEAILIRY BCAA  3.48+0.01°  3.00+0.01°  3.09£0.01°
WG RILIRYAAAA  1.61£0.01°  1.39+0.00°  1.45+0.00°
YBCAA/YAAAA 2.1540.01°  2.15%0.01°  2.14+0.00°

TE: #: DTEFER, A THREIEIR; % BRESER, *: O
AR o WHEEIM; § HEHELR ., TAA: ZAER LR
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YTDAA), SAA: & i & 5 R & & (sulfur-containing amino acid,
YSAA), BCAA: {5 &FEMR & i (branched amino acid, YBCAA),
AAAA: JFERAHIR

i (total essential

R &5 (aromatic amino acids, Y AAAA),
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() E/T ik %] 40%/4 47, H E/NT #%## FAO/WHO F3if )
KF 60%>21, Agrsg, 3 FmiFPLA T BT H
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