M EmBHL

MEHMBEMBHREHEEFNT S EN

wmER', T, FER', 'R, BEF

(1. BERZFFHFRIEHR &K ZFLH, L& 200090) (2. KiE#HFRFREDFEE, LT 116023)

WE: g ete (Dosidicus gigas) #= B A #8k £ (Onychoteuthis borealijaponicus okada) 4 &4, 3+ AR 698 Rk 2347 T
MG . A RLEAY, Egssfel KEX ORI MBS RO RS, BENKRAR. B, kS22 ML, Kyesilh e
EBTEH (P<0.05). AKBP, 442Zn, ACU B XA REMRE A, BRESR &5 CatisEH (231%0) & THRELE (1.64%0) .
W&ok s e A LB B E. YEAASAA ¥ 5T B A& S, 35 18 FAOMWHO #3049 RABRIF MR A X, BEHE THRAEZAF. &
Frok & A E R sty AR A RER, AAASH Xk E, BARAAMGE S LMALRIEH AR, BEKT 0.5, WLk 2 RAKE KFE
BFeAT RABR TR, &K 10 W teflelrEe, BARBS 5K 7 4. HHAE > S ki, &6y DHA &2 8
B, TAFE, REARST KA RORM &~ &

KR sk BhRARS: MR AL

WERKES: 1673-9078(2013)9-2247-2251

Modern Food Science and Technology 2013, Vol.29, No.9

Analysis and Evaluation of Nutritional Compositions of Desidicus gigas

and Onychoteuthis borealijaponicus okada

YANG Xian-shi!, WANG Li-li'?, LI Xue-ying*, HUANG Hong-liang!, CHI Hai!
(1.East China Sea Fisheries Research Institute Chinese Academy of Fishery Sciences, Shanghai 200090, China)
(2.Dalian Ocean University, College of Food Science and. Technology, Dalian 100623, China)

Abstract: Two species of squid (Dosidicus gigas and Onychoteuthis borealijaponicus okada) carcass were studied and evaluated for their
nutritional components. The moisture content of Dosidicus gigas was significantly higher than that of Onychoteuthis borealijaponicus okada
(P<0.05). Meanwhile the protein content, fat content, ash  content of two kinds of squid carcass are similar. The contents of P, Zn, Cu in the
carcass of Onychoteuthis borealijaponicus okada was similar tothese-inthe carcass of Dosidicus gigas, and the content of Ca in the carcass of
Onychoteuthis borealijaponicus okada-was higher than that in the carcass of Dosidicus gigas. The content of total amino acid of Dosidicus
gigasis was higher than that of Onychoteuthis borealijaponicus okada, as well as the content of ) EAA/Y AA. Both of the two kinds of squid
carcass were of high-quality protein according tothe ideal model recommend by FAO/MWHO. Glu with the maximum content was found inthese
two Kkinds of squid carcasses. Accordingto AAS model; the amino acid indexes were more than 0.5. Eleven unsaturated fatty acids were found in
Dosidicus gigas and eight were found in Onychoteuthis borealijaponicus okada. In addition, squid carcass had abundant EPA and DHA
compared with.other marine products.
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Table 1 Nutritional components of different squid carcasses

o AP K5 HEEH ARG &5

Ahger# 79354032 17.27+.76 1.0740.82 1.34+0.25
H A#sk & 76.1840.17 17.2540.34 1.204).16 1.3740.37
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Table 2 mineral element compositions of different squid
carcasses
da Ap Ca P Zn Cu

AEEE 1.6420.1212.17+.14 0.90+0.01 0.0820.03

H A8 S 23140.2512.6821.07 0.1120.02 0.07+0.01
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Table 3 Amino acid compositions of different squid carcasses

EETA Mgt EE¥ T
RITA A BRASP 3.11+40.37 7.3440.23
T ABThr 1.7840.02 1.0240.06
“ £, Ser 3.2340.52 1.4540.27
5 A #Glu 10.1540.24 10.5240.40
H A #Gly 3.2540.18 2.9140.37
7 A Ala 5.0840.31 4.3540.21
4 R B Val 3.7440.04 2.8740.03
& A B Met 1.740.22 0.8340.25
F 5% A B le 2.7940.42 2.4820.39
7 A M Leu 6.5240.51 4.1640.17
B4 B Tyr 2.4340.07 2.600.07
K A £ Phe 2.8740.16 3.7940.21
48 A B His 3.9040.14 1.6540.35
#h R LS 5.3840.27 3.56+0.09
# R ERArg 4.4740.33 2.9020.26
i &5 Pro 3.1240.14 2.3940.52
A BCys 1.7820.08 1.5620.43
& 2B Trp 0.8720.14 0.6820.09
YAA 66.21 57.06
YEAA 25.69 19.39
YHEAA 8.37 4.55
YNEAA 10.56 8.00
YDAA 21.59 25.12
YEAA/Y AAI% 38.80 33.98
SEAA/YNEAA/% 243.28 242.38
YDAA/Y AAI% 32.61 44.02

ALRE 2 YHEAA

EYAAN AR LT SEAARN LF A
AABEZ; YDAA A

A F T AABREE; INEAAAIELE
sk E A ARG E,

24 RAEREFTN

—FEFRMMERMEO R, MUSH A
NAR TR EERR, i HA TR ZE IR A b 5 N 2K
FEABAHAF B o 3 4 Al fr T H ARG 66 ] 1 AAS
CS &z EAAI [LLEE 45 . FERATHn, LU AAS #E0AT
CS 1R P Ahiof £ J (A 1) 25— PR | s S RIS 5%
AR, BRI ER AR DL AAS xR
F A fl TR SR A H A IITE 0.5 LLE, TiHH
i 8 I E IR LR R, HAFE AN R 5 K .
W T RIEIRIGEL (EAAD) RE R WL TR ZE IR & B 5 b
WEEAR OEED) MHEEL R LD, fhE



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.9

A1 H AR5 R ) EAAL 4351 A 52.87% . 41.26%.
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Table 4 Comparative analysis of AAS, CS and EAAI of different squid carcasses

e FAOIT%H ®&&Za  RE%héEst A A& &5 E
A8 X X AAS cS AAS cs
F 7% AR le 2.5 331 0.70 053  0.62 0.47
= A Leu 4.4 5.34 0.25 0.20 0.12 0.10
AR 34 441 0.99 0.76 0.65 0.50
FZBRThr 2.5 2.92 0.45 0.38 0.26 0.22
41 A B Val 31 4.10 0.75 0.57 0.58 0.44
& A Trp 0.6 0.99 0.91 0.55 0.91 0.55
& A BRI R EEMet+Cys 2.2 3.86 1.00 0.57 0.68 0.39
KA R BR+F& Z B Phe+Tyr 3.8 5.65 0.87 0.59 1.05 0.71

EAAI 52.87 41.26
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Fig.1 Chromatogram of fatty acids in carcass of Dosidicus gigas
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Fig.2 Chromatogram of fatty acids in carcass of Onychoteuthis
borealijaponicus okada
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Table 5 fatty acid compositions of different squid carcasses

Ré By BR A& k& ARG S
C14:0 4.8740.13 5.47+0.06
C15:.0 - 1.41+0.08
C16:0 15.58+1.74 11.34+1.87
C17:0 1.3440.07 2.10+0.14
C18:0 3.58+1.27 5.344.74
c18:1 7.8440.45 6.5640.81
C18:2 3.11+0.14 3.0040.08
C18:3 2.1440.15 0.87+40.06
C20:1 17.13+2.34 13.34+1.47
C20:2 0.87+0.04 -
C20:4 2.1540.43 4.15+1.22
C20:5 18.15+2.16 14.36%2.31
C22:1 0.3440.18 -
C22:3 0.2540.07 0.4040.09
C22:5
C22:6 20.08+2.15 25.43+1.97

SFA 25.37 25.66
PUFA 24.86 19.57
MUFA 29.92 47.67
UFA 54.78 67.24
DHA 37.78 39.46
UFA/SFA 2.16 2.62
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