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Abstract: Amino acids compositions of Scophthatmus maximus “at/different develo

stages were analyzed. Results showed that

Scophthatmus maximus were high-quality edible proteins in that their EAA/TAA 47~48% and EAA/NEAA 87~93% (CV about 2%) were fit to
amino acid ideal pattern (EAA/TAA about 40%. EAA/NEAA>60%) issued by FAO/WHO. EAA composition patterns of Scophthatmus

maximus varied at different developing stages, indicating tl

developing stages. The study can optimize feed prescripti

support and scientific reference.

special feed should be made according to Scophthatmus maximus different

atmus maximus at different developing stages by providing reliable data
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Table 1 Weights in parts of Scophthatmus maximus
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Table 2 Evaluation of culturi

time and weight of Scophthatmus maximus
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Table 3 Composition characteristics of Scophthatmus maximus at different developing stages

234 285 430 490 545 750 840 960 1515 F#fhix ERZHCV/%
MEE 166 161 194 176 182 185 194 192 185 18.2 6.56
HRE . 103 1.4 0.5 0.2 0.5 0.9 0.4 0.8 0.3 0.6 64.9
Ko 82.1 8.6 794 813 798 779 785 783 795 79.7 1.77
T 1.14 137 136 128 127 115 122 123 122 1.25 6.46
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Table 4 Amino acid composition of Scophthatmus maximus at different developing stages

&F/g 234 285 430 490 545 750 840 960 1515 P39 TREECV/%
HEBR 0.63 0.57 0.72 0.63 0.69 0.72 0.71 0.72 0.73 0.68 8.29
FEEB 070 0.68 0.82 0.71 0.81 0.83 0.81 0.82 0.83 0.78 8.03
MEBR 1.46 1.41 1.65 1.44 1.61 1.68 1.66 1.62 1.67 1.58 6.90
AR 0.65 0.68 0.84 0.68 0.81 0.84 0.82 0.82 0.85 0.78 10.50
R 0.50 0.49 0.59 0.52 0.59 0.59 0.58 0.56 0.59 0.56 7.50
HREBR 0.77 0.77 0.89 0.82 0.92 0.98 0.92 0.90 0.92 0:88 836:
T RBR 1.47 1.41 1.71 1.45 1.67 1.73 1.72 1.69 73 1.62 ' 8.32
ERBR 0.21 0.20 0.24 0.21 0.24 0.25 0.24 0.24 0. 0.23 8.2
415 PR 0.29 0.26 0.32 0.28 0.31 0.33 0.33 0.34 ﬂ.33 031 .83
AR 0.93 0.90 1.06 0.96 1.07 1.06 1.09 1os 7 108" /102 7.02
RAZBE 145 1.40 1.62 1.42 1.59 1.65 1.64 1.61 1.66 1.56 6.75
B RPR 1.86 1.79 2.16 1.93 2.11 217 2.17 2.06 213 2.04 7.11
HRBR 0.66 0.69 0.78 0.78 0.85 0.87 .78 0.80 0.77 8.72
SEN 2.65 2.48 297 2.75 298 9 3.12 3.06 2.89 7.47
BEZBR 0.55 0.58 0.68 0.61 0.71 0.67 0. 0.70 0.65 9.00
X 0.81 0.77 0.92 0.84 0.94 0.94 0.95 0:94 0.94 0.89 7.67
et 0.65 0.36 0.59 0.51 0.46 0.52 0.64 0.72 0.68 0.57 204
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le 5 Composition-of Scophthatmus maximus at different developing stages

234 430 490 545

750 840 960 1515 P THEECV/%

8dFg o 2
E 7.61 l7.37 8.84 7.70 8.72
< 8.63 8.07 9.72 8.84 9.64
gAA 6.02 6.36 7.53 6.88 7.53
TAA

16.24 15.44 18.56 16.54 18.36
EAA/NEAA /' 0.88 091 091 0.87 0.90

EAA/TAA 0.47 0.48 0.48 0.47 0.47
DAA/TAA 041 0.41 0.41 0.42 0.41

9.01 8.88 8.76 8.98 843 7.88
9.73 10.06 9.80 9.97 9.38 7.41
7.56 7.80 7.49 7.65 727 7.04
18.74 18.94 18.56 18.95 17.81 7.57
0.93 0.88 0.89 0.90 0.90 2.11
0.48 0.47 0.47 0.47 0.47 1.3
0.40 0.41 0.40 0.40 0.41 1.72
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Table 6 Composition characteristics of nutrition in Scophthatmus maximus at different developing stages(%6)

545

840 1515 -F¥fix /&

8%y 234 285 430 490 750 960 R 7 %4 CVi%
FEB 300 28 300 300 28 28 29  3.00 2.94 2.1
FRAB 333 340 342 338 338 332 338 342 33 3.37 1.
HAEF 695 705 688 686 671 672 692 675 6.8 4 1.86
REH 300 340 350 324 338 336 342 342 340 © /336 3.53
FREE 238 245 246 248 246 236 242 233 236 2.41 227
S&EE 367 385 371 390 38 392 38 375 3.68 3.79 247
ZEE 700 705 703 690 696 69 717 704 721 7.04 1.56
MEF 138 130 133 133 129 138 1& 1.32 1.34 3.20
KRB 443 450 442 457 446 424 0 454 .43 432 443 237
&&E 100 100 100 100  1.00  1.00 100, 100  1.00 1.00 0
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