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SR & i SR G IR T R BB 22 5 SR ST S R TR 3 AN FRGE X I O Y R 6 Sk
FRZA R, MR ITRRZE IR WoR T AR 9558 OB P SR B 1 FIAR IV R 1% & i = 4 38.84%:+6.23%, 1 R FAANEL AR iR
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amino acid, and mineral element content of Trachinotus ovatus from Hainan, Guangxi, and Guangdong. Principal
component analysis was used to evaluate the nutritional quality index. Results The analysis revealed no significant
differences in the total amino acid content, essential amino acid content, and delicious amino acid content among the
3 cultured Trachinotus ovatus varieties. The amino acid score and chemical score indicated a balanced amino acid
composition across the 3 culture areas. Fatty acid analysis showed that the saturated fatty acid content was highest in
Guangdong 38.84%+6.23%, followed by Hainan 37.20%+2.06% and Guangxi 39.27%=+4.42%. The mineral elements
in the 3 culture areas were rich, and the highest major elements were potassium and sodium. Among the trace
elements, the iron content in Hainan cultured Trachinotus ovatus was significantly higher than that in Guangxi and
Guangdong, while the zinc content in Guangxi was significantly higher than that in Hainan and Guangdong. Principal
component analysis revealed that the comprehensive score was highest for Guangxi, followed by Hainan and
Guangdong. Conclusion This study highlights the variations in the nutritional composition of Trachinotus ovatus in
different culture areas and provides valuable data support to facilitate the development of a comprehensive quality
evaluation system for Trachinotus ovatus.

KEY WORDS: Trachinotus ovatus; culture area; nutritional quality; principal component analysis; quality evaluation
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1 #MR5H%

51

R E % (Trachinotus ovatus) & — i 8 S 1y £ 55 £ 2,

il

TEARRRIEEANTZ 00 EPAERKGHRGE  PFIBUESE, & 1.1 #R5RF

T T AR R AR A, RZ s e, s
SRRl VR A AW D RN T BB K, SR ORI EE A5 E
JI A TG K T B Tl T R s e LR FR I 0 B 5
FRPEF RN 3 AE N RREEI K, 2022 4EFRFH - B IE 245435 ¢,
BT S 2 S K SR A0 0 PR AT X B A
LA VESETE S AR R, X T B R A R R T

YT 3 AR FRIE X I B BRESAE AL T 2023 4F
8 AR H)~2023 4F 9 A EA)HIRFE TR B VLTS,
PRMHLITRE S 8 A0 DAL Bl . FRRr s A I
VRIIRIRA, MR IRN TR, A MBBUBELRAE 20 2,
PREAE 500 g Zifyo RAEESEREM BT UOKBEAT T 4 h
W2 2 AT SRS, S VR T -80°C A T I F IR

ERTARA IR AR
AN FRBE XS F AR ARAE  KTCIRDL | PRI DA BRRRET . BLRRH | MRERR . SRR (O ATAl, [E255EHIfk

L2 AR SR AE BRAR DR 20T £ 26 A R R T R A SR A 7 A
SO, SR S RIS T AN 3R 9 X v 3 A 6 46 5 57
SRR R B, AN SR IO S R SR E . Al
A IV R AR W) 35 L 1 s 1 S R 8 k5 R T R

0 BT TR LS AR | ) e
SRRSO R, 3 M DS IO ST o 1 35 T

Oy 07 AR 5 25 5, ML £ 5 5 &5 B AR 55 1R FEL A )™ i
Hh I AR e L e T A R S R A 4 i £,
B AR R O B A IR T et S R A SR A i £ ) 4R
T T S5 B X IO B T 85 65 1 522 ey RO 5 b R X A/, 3kl
2y 7 FRFE NI ERES Al B AR TH5 dh BN R R A . O
T WIHR AN [R) SR B X IR SR 057 77 it B 22 5, IR FRAHLIX
ST UL SRS 5 3R b SRR R, ARBIESEXE) P L )UK TR
3 IR ERES 5 X I FRAE " b TT RIS, X L Pk

e I 0.01 mg, FIFHPRFEMER ZRHEA R ).

AEFRIY . BEERRAN . NENTTRALN S B ) oe R & g
e, FFLIEEA Iy . FHERR . IRWTTR . W) oC & Ay i 5T 1.3 W HE
FEbR, SR E R 70 M PP AR AN [7] 97 5 DX S8 B0 P B8R 65 i Jok, 13,1 AR m

LASYI oA BRI SR 65 i AR T, (2 R S5% 5 O E BR A5 427l 5 K

FIAA RN AD; LB, S, SRR At
A VORI A BR A A R . SRR
PRl . 9-25 S AR SLRIL PRI IL (T al) . B, 0. A
THE = A F A E C (i at)(3E [ Sigma 23 H)).

VULCAN 3-550 D343 [ Neytech A H]); NDK200-2N
FIWRAL UMK BRAL AR A FRA F]); DHG-9145A HFEIKT
AR (EiE—EA BRA ), Kjeltec2300 4 [ ZhEL I E AL
(F}3Z FOSS 24 Al); HH-2 B AR iR A (B MR FALRR) )
T50 B FHLAERE IKA 23 F)); GC/MS-QP2010 Plus <A (43
FTREI I (H A 583 w\)); Agilent 7900 ICP-MS Hi Jil-&
S B T TR I AN . Agilent] 100 R (31X (BE VWD
(3 E L HER B A PR F]); XPR226CDR/AC K-

il

R REA T INE, 2 R GEhRiE ik Koy HA%E
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FH15E

THE7ES 08 GB 5009.3—2016 {EdhZeFEZFARUE ik
SYIINGE ); AR BLRE RS- GB 5009.5—2016¢ &
A A EZRARE TP BRIE ) 5 KR R ECHE
SR GB 5009.6—2016 (& ZeEEME &5 IEIY
WSE Y 5 KA BiRIIPEES B GB 5009.4—2016 (&%
SEGARE BT RAIE ) -
132 AABmEEMNEL ETHRFN

SRR AR SCHR P A it Butn AR
Sl g, JIA 6 mol/L HCI 10 mL, BT 110°CE&M /K22 h
JEAHIESZ 50 mL. B 1 mL AR AT ARG A 1 mL
0.01 mol/L HCI ¥, TR, PIFE S ezt AL EUK IR, 7
HATEOERMAE . SRR 7 (high performance liquid
chromatography, HPLC)5& 23R 1) FHLS S 8 SHI 4
WA T o ZHERRITS3(amino acids score, AAS) 5 1b2%1T4)
(chemical score, CS)F T (K BESCHR 8] 1T o
133 MEHEAsINE

JIG D 2 i I 22 M NAV A 26025 R R 230 5 1,
IR . FRER 2 g faAFES:, SRATARI R HRISEE .
AP IIASGA 0.01% T I A9 05 - Bs
W 15 mL (2:1, V:V), 2 K, 10000 r/min, 7KIA), EX
(30 mL), #E( hF, FiF L. SRERETmA
0.85% NaCl 1 (1:0.2, V:V), #.0>(3000 r/min, 12 min), 4
BN 2 B8 T A T R A5 B4 B I - 7645 2 1 e 4
WA 14% =S H Be- A2 mL), 7KiB(60°C, 30 min)
JEAHEE, A 1 mL Z8/K5 | mL ECkE, KGR
5], WESZEWR EEAVUZH 022 um JEERESE,
SRS A% 157 (gas chromatography-mass spectrometry,
GC-MS)Il%E .
134 #wHrikseme

1) FH E B A 55 B K - BT 72 (inductively  coupled
plasma-mass spectrometry, ICP-MS )il & 1 A 5 "R #)oC
For M, FREC0.5 g AR TRk I MR F A 10 mL
WA R HEAT IO W A, T AR50l 180°C, 800 W, 100%,
30 min. WS HG E A E 50 mL, % ICP-MS #HA7I5E
1.4 HUBALIE

3 ROFAT S I A5 R R T BB hR i 22 R, IEF
FH SPSS 20 Xt 4 dl i 47403 5 E 18534387, Duncan’s ¥
753 BEEIT, P<0.05 FREFTE.

2 HER5HH

2.1 AEFEXIGOIR S E AR 5

ANTRI SR X3 G SR 5 H A TS 35 L3 i Ak n gk 1
fliRo 3 AR U T 85 65 K 43 & 0 25 7R .35 (P>0.05),
£ 69.33~70.45 g/100 g Z[8]; KL TS 45 R RRT &K
A IR TE SR ES AT AR 1 S sy, N 21.82 /100 g, @

T VIR IR TR SR SR AR 5 4 (P<0.05); 3 MFRAE
DX 35k B T 68 6541 2K 9 R R KT 20%, & /i
(17.39%)1) | 46 (15.72%)13) | Bk TT40.(17.63%)1'S) . [l ¥
TR R 1(17.35%) ! VK A0, Vi PG SR A 1O IR R 5
NS & SRt s, HB T AR IR e 68
fi5(P<0.05), S5 H AL RN LB, 3 A5 X i
O B S ARG 5 5 Bk SRS A £ UV v K
2, X A]RE S ONTE AR A5 1 ek R fef i i IR IR 22—

F1 TEFEXBMIIF SRR S (/100 g JBHE)
Table 1 Basic chemical composition of Trachinotus ovatusin
different culture areas (g/100 g wet weight)

X3, K4y ML BT HLIE Wi RSy
J7PE 70.45+0.41°  20.06£0.07°  7.86+0.26°  1.60+0.02°
MM 69.33+£0.79°  21.05+0.62"  8.35+0.30°  1.67+0.11°
J™ZR 69.96+0.24°  21.82+0.68"  7.05£0.09°  1.36+0.08°

T R R NG TR X T 22 53 2. 34 (P<0.05).

2.2 [EFRIERX I8 BP 2 68 2 | AL B2 RY

W 2 PR, T AREFHINIE RS TAA 5 DAA &
i, A B RS EAA I, (H 3 IR K o
i85 TAA. DAA. EAA ¥R L9 %25 7(P>0.05).
TE 3 DX SRR I SR 5 P R & i EAA TR it
BB, BEBIE N A EAA, B AELAY R B
S — BRI IE IR, A 5Tk S B U B 65 JE b FE A
BR B K F= S B B IR . T AR SRIE R BRIE 562 DAA
ShEtEcos, TRMONEERES R 2, TR FRE 1Y IY AR 65 A
%, TR 65 R 8 S W 7E DAA (5 i, B ARrEnE
BEAS Y SR O B B R T S Y B R 85 62 (P<0.05) . A4
PR A Ay M IR R I S R, A PR A A v 1) A 4 P Y,
Br T 78 2B 7 I B AT HE I EE, B TR LUK
Rt e 3%, R VLR IE 5 1 R A B A 8 A
FHP 55 T A 21 20/ A AR 63 B AR Ik 414 (World Health

Organization/Food and Agriculture Organization of the
United Nations, WHO/FAOWEFEM R B 1 A28 EAA/TAA

T 40%"8, B 3 IR IX A IIIE AR 65 EAA/TAA
BIRTF 40%, RGBS (R, R R
R, 3 NFRIXIEAY B RS DAA/TAA H5 g4
(34.24%)23) 5 T 4B €. (34.79%) g i, R BE S
55 0 1 o 2R B K B P TR B b, T RREE R, 25 S 10
BRTE BE 65 1) f PO B 36 B A R o AR DAA/TAA HZER B
IR AR BN SRS EER AL, (B EAA 1B ARYE R I
PRS- A AT B B ) L R, EAA/TAA {45 5 ) 55 7 75 7 1)
YRTEBEAS AN . 3 FhIRAH X I A AAS PR RZH%IE 1, CS
PEAHERT 0.5 3), Ui 3 A~ XA DN SR 65 R IL AR 4
IR I AAS WM R T A B, R
PR AL R AT B ) PH 5T A 28 — PR S 6 R 5 20 —BR
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il LR, R 5 2 A, S Al B O — PR R TR,
S @R A — BRI IR o i CS PEM S5 R ATHL, 758
M)V SR R BRES A 2 — BRI 2 IETR, RN AR
AR R R P I RS 10 5 BRI R, AR
P2 g 1 DR R SR R0 — BRI S B R | R BNE BREE ) 5 2
AT, RN SR+ I R | AR I 5 465 1) 25— PR 2 ik
PR, St AR A — IR S TR

JFou 2
2.3 T EIFRIE XA BP A2 68 6% A5 B B4 20 X

m# 4 fon, WM R E RS PRI E] 10
Fift SEA, i) PG %) 8 Fft SFA,SFA 1 Cye it fci, H
IARKIIIESRES T Cieo e, B T VERYINIE RS
(P<0.05). " PHERIEER 5 RGN H 5 Fl MUFA, RS54
YRR AR ES K 7 B MUFA . AIFIIEWERF Cia oo (5
RIMBR)AE 3 D FRFEIX S i IR B8 65 vh S S B 22 S, )7
14 B T BR 5 AR T R 1 et 2 8 T M 5 T R IR B JE BB %
(P<0.05). RS ARINEERES RN H 9 Fh PUFA, T 74
HIURTE BRESAGI Y 8 A, {H) V4 PUFA & N, H
WM, | A& ERAL. DHA+EPA & R IA R 145
B RIMEE RS DHA+EPA S fte, I VERIONIE
BRE5 5 5 WAk, BFFE R EFRFE ] n-6 PUFA/N-3 PUFA (1)
TEALH, ST RR R A e P, EHPRiE %2
HEFE B n-6 PUFA/N-3 PUFA $ A Hy 4~61"3), #5589 n-6
PUFA/N-3 PUFA A fig & b 90 i 2 AR 12027 ARBf g )
PG . MRS AN R A5 n-6 PUFA/N-3 PUFA {H501h
431,317 5 1.95,
24 A RIFEXEBHIIIREET It R

W) IC R X e R LR B8 A A A Th e T 40 %,
e MR TR X TR B H RS TP,
m# 5 R, WEICET Na 5 K S8 am(FRERIN,
HIOCENE/R Fe 5 Zn G, MK BEfA, KT
TS £0 D) KK PG PRI 405X 3 Rl K R L R 45 R S5 A
WA R—5), PP EESH Na, Mg 5 Ca JUERH
WS TR S R IR0 1Y OB 8862 (P<0.05), Fe JC
Eo RIS R, BEST S RE
JEBRES . Zn SR LGSR BoR) VUL RS Zn

A~ =
oI e,

T RS, H 3 D IR ERS T Zn SR B
BEREH(P<0.05). FRIATARL, AR AN Y10

R MR ] 1 F Y, A S5 oh 3758 U9 I BE 65155 )
FERL, HENGT )00 3R 4RSS 0] RE R h T ARIE PR AN o

2 AEFEXIIFBBENEERSET K (mg/g TH)
Table 2 Amino acids content of Trachinotus ovatusin different
culture areas (mg/g wet weight)

AIER T fs3ea] TR
J14 R (Thr)” 7.44+0.32° 8.33+0.89" 7.85+0.90°"
45 5 B (Val)' 10.30+0.73* 8.88+1.23"°  10.61%3.55°
R (Met) 6.67+1.02° 5.72+1.09° 6.09+1.52°
SR (1le) 5.00£0.70° 5.89+0.45" 5.31+1.24°
MR (Len)’ 9.15+0.58" 9.71+0.45" 9.43+1.66°
KA (Phe)”  4.88+0.88° 6.83+1.38" 5.06+1.01°
WABR(Lys)  16.65£2.87"  19.68+1.43*  17.03+4.41°
£ % R (Trp)” 2.64+0.33° 2.7242.74 2.76+0.62
Pk 2 R (Tyr)” 3.95+0.92° 5.93+0.06° 4.01+1.96"
it IR 66.68+1.91°  73.70£2.81*  68.24+6.45"

(EAA)

REER(Asp)  12.21£0.14°  11.91£1.07°  12.43£0.31°
BHEM(Gln)®  17.84£1.03°  17.40£0.14°  19.63+0.76
H & (Gly)" 7.20+1.37° 7.6620.94* 8.83+2.20°
AR (Ala)’ 9.31£1.04° 9.31+1.63*  10.30+1.33°
@i?i(%ﬁﬁ 46.56+1.76°  46.28+2.74"  51.19+3.03"
22 5 R (Ser) 5.40+0.08° 5.31+0.17° 5.7240.34°
[ifi % #& (Pro) 4.95+2.04° 4.15+0.90° 4.78+1.26°
2 % R (His) 2.95+0.14° 2.85+0.13" 2.86+0.13"
K 4R (Arg) 7.10£2.21° 7.23+0.88" 7.90+1.42°
Jbt Z B2 (Cys) 0.93+0.60° 1.16+0.25° 1.19+0.93°

TAA 134.56+5.30°  140.68+5.19°  141.87+10.70°

EAA/TAA 0.50+0.01* 0.52+0.00° 0.48+0.02°
DAA/TAA 0.35+0.00° 0.33+0.01° 0.36+0.02°

T FATRORE/NG TR R X A 22 57 8 3% (P<0.05); b
SRR, R BERE LR, A E LW (total amino acids, TAA); Ik
% FLHR (delicious amino acids, DAA); 752 JLHR (essential amino
acids, EAA),

F*3 TRFAEXEAIIIFEEE AAS 5 CS 45 (mg/g N)
Table 3 AAS and CS of Trachinotus ovatusin different culture areas (mg/g N)

iy X3, Val Met+Cys Ile Leu Thr Lys Phe+Tyr
] 1.12 1.17 0.68' 0.71" 1.00 1.69 0.80

AAS 3] 0.93 1.02 0.77" 0.72" 1.11 1.93 1.12
| 1.12 1.08 0.70' 0.77" 0.98 1.57 0.75
i} 0.85 0.66 0.51' 0.58 0.86 1.30 0.54"

CS e 0.71 0.58" 0.58' 0.59 0.95 1.49 0.75
7R 0.85 0.61 0.53" 0.64 0.84 1.21 0.51'

TE: RARE — BRI AR, " AU — PR R
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R4 TREIFEXEH I EEEEAERAERLE AL (%)
Table 4 Fatty acid compositions of Trachinotus ovatus in
different culture areas (%)

Jg 5 R ] i3] IR
Cizo - 0.43£0.11° 0.20+0.07°
Ciao 1.54+0.53° 2.11+1.59° 1.88+0.33°
Ciso 0.22+0.08° 0.27+0.31° 0.31+0.09°
Cieo 21.57+1.72° 24 .41+0.60% 28.06+3.99*
Cino 0.17+0.14* 0.20+0.01° 0.28+0.20°
Ciso 4.79+0.74* 5.2241.97° 6.82+2.15°
Caoo 0.24+0.01° 0.22+0.08* 0.22+0.05
Cao 0.29+0.04* 0.33+0.10° 0.39+0.26
Caso - 0.09+0.03° 0.10+0.07*
Caso 0.50+0.29" 0.43+0.08" 0.59+0.33"
SFA 29.31£2.57°  31.73+1.61° 38.84+6.23

Clatns - 0.04+0.01° 0.03+0.03"

Cignr 3.1540.68° 0.37+0.30° 0.30+0.07°

Ci7:1 7 - 0.26+0.32° 0.32+0.18°

Ciganoe  27.765437*  29.18+4.08° 31.26+6.62°

Cis:t neor 2.58+0.20° 3.20+1.41° 3.00+0.97*

Cait o 0.70+0.12° 0.66+0.38" 1.56+0.99"

Casit o 0.23+0.24° 0.49+0.24° 0.62+0.72°

MUFA 31.42£4.52°  37.20+2.06° 36.70+5.26

Cis:3n - 0.17+0.04" 0.10+0.04*

Cis2ne 30.93£5.46"  24.34+4.65° 14.78+12.60°

Cigzns 2.36+0.37° 1.35+0.58" 1.36+1.03"

Cao4n 0.36+0.02° 0.77+0.13%® 0.85+0.30°

fé‘;fA“'; 0.62+0.20° 0.69+0.17* 0.68+0.47

Ca03n6 0.18+0.10° 0.43+0.07° 0.27£0.05*

Cao3ns 0.52+0.12° 0.36+0.10° 0.44+0.34°

(CI;ZH“ ;3 3.89+0.51° 5.77+2.96" 5.80+2.95

Carans 0.41£0.09° 0.21£0.07° 0.18+0.04°

PUFA 39.27+4.42°  34.07+2.46 24.46+8.93"
DHA+EPA  4.51£0.50° 6.45+2.79° 6.47+3.09°

e AT POREING TR SR X R 22 57 5825 (P<0.05); -fRFER
Kt AR A0 G 5 R (saturated fatty acid, SFA); BN Fil g Ui i
(monounsaturated fatty acid, MUFA); ZANMFIIEHIER (polyunsaturated
fatty acid, PUFA); —.-+ ik N il (docosahexaenoic acid, DHA);
B T4 R (eicosapentaenoic acid, EPA).

2.5 BRMERMBMEM S ST SLREFEN

R TR M B C e KR | B KRS
T 2 A ATUAT B ) IR, ISR DRI S R 4y
BRSSO T T 285 PP 0 S0 SR 2 A5 4y
P Bt 4 A= K= A el LR e O T XA
FRAA XA B BRA5 8 SR b B AT 2R VAN, WS I
BT MRk A 34 I SR FE I E SR 65 14 18 A~ b i 1A

(EAA. DAA. TAA, SFA, MUFA, PUFA, Na, Mg. K.
Ca. Mn. Fe. Cu. Zn. /K4r. HIZEME . HIRWI . K5)
AR E ALY, RIS R MR IE(E S Tk R TR
B, 25003 6 Fin. 4R ERA 4 FMRS A, Hep
% 1 EROMFRFIEE 7.224, T2 500EE R 32.360%, JidnE
B 2 ERUMEEE S 6.089, J 2 pTHkE N
30.314%; 55 3 WA R BN REEY 1.684, 25T
HRRIE 13.956%; £ 4 FA MAFIE(E IS 1.247, Jy 22530k
BN 13.615%; 4 A Fsr Bt 22 5TlkE N 90.245%, 1)
DA 3 4SR5 XIS BRI BR 65 11 18 A& i 84w, 1E A IEM
BRIE SRS 25 A AR
£5 TRFEXENMIBSHTYTESESTL
(mg/100 g ;EHE)

Table 5 Changes of mineral element content of Trachinotus
ovatusin different culture areas (mg/100 g wet weight)

X3, | i3] AR
Na 143.68+2.50° 36.68+2.73° 49.16+2.05°
Mg 54.52+0.62° 48.09+1.62° 47.42+1.65°
K 267.05£199.21°  272.46£9.01° 86.65+1.55
Ca 42.06+1.52° 3.41£0.09° 13.47+0.21°
Mn 0.09+0.00° 0.07+0.02° 0.10+0.01°
Fe 4.11+0.02° 6.82+0.35° 4.30+0.09°
Cu 0.24+0.01° 0.28+0.01° 0.17+0.00°
Zn 1.10£0.01* 0.85+0.02° 1.02+0.00°

T AT R R NG TR IR A] 22 57 2. 3 (P<0.05).
*6 FENMBESEFMRNERS T ETTME

Table 6 Contribution rate of variance of main components to
nutritional quality of cultured Trachinotus ovatus

ERMGr  RRE TETTRER% RBUTETRR/ %
1 7.224 32.360 32.360
2 6.089 30.314 62.674
3 1.684 13.956 76.630
4 1.247 13.615 90.245

R TG b S BT 5 65 G TS A Z RS R,
THET GBS AE MR AR R . 32 7 R BOR T SR
B 65 5 M AR B A ARAE ) i, S5 SR BN 1 E Rl
BT HUR Sy sh A B K fr 3k, BB F2 0 1 R Mg
B BRI SRS (S AR B . ALY 2 TR RZ W WIonE ff
WA MIE R, ULH A 2 R MR A I I SR A5
It SR, T 3 1 EAA, DAA. TAA HER#
faf, BERH IR 3 F B WLAE SRR SR A ) AR ANk .
LY 4 Hh MUFA i fie i, FRRCH DAA, HCH K 5 Mn,
T ERS 4 BRI BEE51) MUFA . DAA 58 0% K
5 Mn WA G, RIE 4 AT Z ek E T ES R T
USRS R L5 5155y, N3 8 Fim. 455 7R F7 41 U1 48
BELEAAT S R BV TSI R AR
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Table 7 Eigenvector of nutritional quality correlation matrix of cultured Trachinotus ovatus

e FHAr 1 (F1) FHSr 2 (F2) FH4r 3 (F3) FHSr 4 (F4)
B FRAE 1) 2] FHAE ] B FHAE ] B REAE [
EAA 0.276 0.076 —0.427 0.047 0.804 0.415 -0.023 —0.100
DAA —0.645 -0.058 0.088 0.097 0.541 0.248 0.387 0.038
TAA —0.192 0.022 —0.180 0.116 0.939 0.483 0.207 —0.058
SFA -0.683 -0.105 -0.276 —0.014 0.435 0.136 0.294 -0.020
MUFA —0.142 0.136 -0.215 —0.009 0.156 —0.096 0.927 0.521
PUFA 0.528 0.000 0.294 0.014 -0.370 —0.041 —0.674 -0.256
Na 0.155 0.031 0.926 0.186 —0.234 0.059 —0.198 —0.035
Mg 0.282 0.033 0.835 0.172 -0.201 0.090 —0.340 —0.107
K 0.791 0.251 0.153 0.039 —0.234 —0.133 0.335 0.397
Ca 0.034 0.015 0.951 0.187 —0.246 0.041 -0.127 -0.011
Mn —0.606 —0.030 0.300 0.057 -0.020 -0.071 0.558 0.245
Fe 0.600 0.114 ~0.740 -0.122 0.188 0.012 —0.034 0.043
Cu 0.917 0.177 —0.184 0.010 0.118 0.109 —0.222 0.010
Zn —0.402 —0.074 0.880 0.158 -0.219 0.012 —0.034 —0.040
Koy -0.101 0.058 0.841 0.224 0.109 0.171 0.223 0.124
bikisd Sy —0.629 -0.165 -0.597 —0.146 0.145 ~0.048 0.036 —0.132
b0} 0.903 0.148 -0.184 -0.010 0.021 0.069 -0.335 —0.048
bV 0.921 0.184 0.023 0.046 0.035 0.095 -0.218 0.031

*8 FHENMBBEFGENIRSBIREERES

Table 8 Principal component score and comprehensive score of nutritional quality of cultured Trachinotus ovatus

X35 FHS 1 F 2 FH3 F T 4 LR G5y Hey
IV 0.341 1.205 —0.287 —0.280 0.443 1
fi=3ee) 0.884 ~0.947 0.259 -0.093 0.023 2
[ -1.225 -0.258 0.028 0.374 -0.467 3

Zi b, 0F IR IE PP BR 65 4% 5 R b SRR AR EA T I SE
OPMT B, FREH DXIOOE 7 bl EAFEE R . A BT ARE R,
FRRE DRI | R . KM P A PRI A S R TR A
Al B R T R R K R 3R A SE SRR Y
Bt B, KA U KA SR B 0 B f A A o
B, BRI AR, 3 AR X RN Y SRS th 1
P RR AR5 5t S5 AN AR, R DA 45 SR LA B £ 7 F 5
TR B, 8 KK 2R SR B B i £ s i S R AR T SR
SHIOSE t, ARIBEITRR I 2, S Em, HAFER
AR T B R 3R TR
95 S IR A A YIRS DA SG, LR S AT FE IR 52
TR B, TR A PRI 26 F T 1 S B/ N 8 £ Y PR 40T
R AR,

3 4 i

AT F B BR BB A 5 IR 0 SR T AR IR 11 B
FEBRRS R P 0 e de i, 10 14 B SR B AL R 5 K

AR N i SRR S R R RN 582 TAA Y
DAA T, RN EAA feii. JENBREE A W) 78 Ao
JE 865 PUFA &t ficim . B Y)I0 R A& 000 X I i) BT 65
s S AR . R BT IR B8 658 5% 5 S r
PREVERGRIMEI, 3 A-FRFE XA I 88 657 i 27 515
SPEETRN TSR >T AR 5T B RTUOT R T X R Y
BRESIILAR RS . BRI . E R S50 WKW, J&
LRGN UR R SR A5 T BETE TR T . UK S5 R ) 5 5 A R 2
Wt — A fdr, IR Z 87 S0 58 % FR A B B
BRESILRG TN, BRI . BRAT AT
AR O TP B8 65 & ST E A4 R SR S BIS i S 1E .
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